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For Reference 
Do Not Take 
From the Library 


Every person who Maliciously 
Cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of Curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1916, Section 623 
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Final Net Ultimate Hold holds better than any other pump hair spray, even in the worst humidity, 
So even when the weather is nothing to laugh about, you don’t have to worry. 


Final Net Superior Weatherproof Hold. 
It lets you laugh at the weather 





By Myrna Blyth E RM 
THIS MONTH WE'VE GONE ALL OVER—AND | DO 
mean all over—to find and report the stories for this 
issue. For starters, Decorating Editor Lauren Payne 
took an all-American house tour (page 98) to visit 
governors’ families and photograph their homes in 


Arkansas, Wyoming and Washington. Meanwhile, 
Creative Director Tamara Schneider traveled thousands of miles to the magical South Pacific 
island of Bali, to shoot the ultimate in summer fashions. How about that for an exotic setting for 
some very wearable—and packable—clothes to take on your own vacation (see page 106). 
We sent Contributing Editor Cliff Jahr to Orlando, Florida, to interview Tammy Faye Bakker. 
| think you'll find his piece (page 88) full of interesting insights about this much-publicized 
woman. Another woman in the news, and in this issue, is Violeta Chamorro, the newly elected 
president of Nicaragua. Anne Moncreiff Arrarte, a Miami-based 
reporter, spent weeks negotiating with the new Nicaraguan govern- 
ment to get this exclusive for you. Kerry McCarthy also writes about a 
fascinating woman—her great-aunt, Rose Kennedy (page 70)—and 
shares her memories of the family in Cape Cod and Palm Beach. 
There are also some Hollywood datelines: our behind-the- 
scenes piece about the mega-movie Dick Tracy, and best-selling 
author Dominick Dunne’s provocative 
new novel about L.A. society. | know 
you'll enjoy both of them. And though 
writer Jeff Rovin interviewed our cover 
subject, Jane Pauley, here in New York, 
Jane was dashing off—to East Germany. 
Finally, we went to some national Mas- 
ters of the Barbecue Universe for recipes 
for your July 4 cookout. Do you want to 
serve Kansas City Chef Rich Davis’s pork ribs? Or, Chef 
Chris Schlesinger of Cambridge, Massachusetts, sug- 
gests grilled tuna (that’s barbecue at Harvard). 
North, south, east or west, we've tried to cover all 
bases in this lively summer issue. So put the tuna on the 
grill and pass the ribs, Mama. Aren’t you glad it’s July? 


READER CALL-IN DAY This month it’s Thursday, July 5, from one to four P.M. Eastern time. Remember, 
the call’s on you. At the phones: Health Editor Nelly Edmondson Gupta and a breast-cancer specialist, 
212-351-3680; Test Kitchen Director Carol Prager, 212-351-3681; Associate Beauty and Fashion Editor 
Susan Parkes, 212-351-3682; Decorating Editor Lauren Payne, 212-351-3683; Articles Editor Jane 
Farrell, 212-351-3684. Call and tell us what you're thinking. 
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Above left, 
Governor Booth 
Gardner (second 
from right), First 
Lady Jean Gardner (second 
from left) and LHJ staffers at the 
Governor's Mansion in Olympia, 
Washington. Above right, Tamara 
Schneider (front, second from left) 
and crew working hard in Bali 
during our fashion shoot 
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Look what 
your can 
of Campbell’s 
can do. 


CAMPBELVS CLASSIC 
TUNA NOODLE CASSEROLE 


A one-dish dinner classic for 32 years, 
now made microwave quick. 


1 can Campbell's” 2 tbsp. chopped pimento 
Cream of Celery Soup 2 cans (about 7 oz. 


Y cup milk each) tuna, drained 
2 cups cooked egg and flaked 
noodles 1 tbsp. butter 


1 cup cooked peas 2 tbsp. dry bread crumbs 
MICROWAVE: In 2-qt. microwave-safe casserole, 
combine soup and milk; stir in noodles, peas, 
pimento and tuna. Cover; microwave on HIGH 

9 min. or until hot, stirring twice during heating 
Meanwhile, in small saucepan, in hot butter, stir 
bread crumbs until lightly browned. Sprinkle over 
noodle mixture. 4 servings 

CONVENTIONAL: Prepare as above using 114-qt. 
casserole. Bake at 400°F. for 25 min. Top with 
buttered bread crumbs. Bake 5 min. 


M’m! M’m! Good! 
© 1989 Campbell Soup Company 
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IN THE NEWS 


22 * A woman today 
“Let’s not forget the children’ Thou- 
sands of families are left destitute by 
husbands who won’t pay child support. 
Here’s one mother who made a differ- 
ence. By Susan Speir 


® VOL. CVII NO. 7 JULY 1996 





44 ¢ Sweet victory 

She has taken control of a country torn 
by a bloody civil war. Can she heal the 
wounds? An exclusive interview with 
the new Nicaraguan president, Violeta 
Chamorro, the most powerful woman in 
Latin America. 

By Anne Moncreiff Arrarte 


88 * Tammy at twilight 
Toppled from her televangelist tower by 
her husband’s conviction for fraud, 
Tammy Faye Bakker is trying to find 
happiness running a storefront church. 
By Cliff Jahr 


PERSONALITIES 


Rite «= &O ° Jane’s search for 
CV tomorrow 
Exclusive: Now it can be told—former Today show star Jane Pauley is warm, 
wise and wickedly funny. And with her star rising higher than ever, she’s 
not looking back. By Jeff Rovin 


AND BABY MAKES THREE 
PAGE 83 





36 * What’s hot: summer movies 
Behind the scenes at this year’s biggest blockbuster—Dick Tracy; Mary Steenburgen 
looks ahead in Back to the Future Part Ill; plus more hits in the making. 


FAMILIES TODAY 


70 ° Family portrait 
“Happy 100th birthday, Aunt Rose” Exclusive: a touching tribute to the matriarch of 
the Kennedy clan by her devoted grandniece. By Kerry McCarthy 


78 * Parents’ journal 
Summer survival guide: How to beat the “Mommy, I’m bored” blues, and more. 
By Mary Mohler and Margery D. Rosen 


83° A tale of two mothers 
Even though they have never met, their lives are forever linked by a beautiful 
little girl. The intimate diary of an adoption. By Deborah Beroset Diamond 


BODY AND MIND 


58 * Medinews 
A special edition on the latest advances in the diagnosis and treatment of breast 
cancer. By Joan Lippert 


60 * Breast cancer and nutrition: the hidden link 
Researchers now have strong evidence that you can reduce your chances of getting 
this deadly disease by eating the right foods—and avoiding the wrong ones. 
By Andy Dappen 
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DOES YOUR BABY OIL 
LEAVE THE WRONG IMPRESSION? 


f 





f 
That greasy feel of baby oil. It's a because it has twice the moisturizers Bab 
problem many women put up withso of leading lotions, it's great for after magic 
they can end up with soft, smooth showering, for shaving, or whenever _ ee Qe 
skin. you want your skin to feelextrasoft (9 | 
What they should use is Baby Magic” and silky. Without feeling greasy. | Richn’Creamy 
Rich n’ Creamy™ Baby Oil, the one whats more, it’s hypo-allergenic. Paby oll 
that really looks and feels different. Sotry some yourself.Andyoul sn" 
It’s the first baby oil that’s not discover the only impression it leaves 
greasy; that absorbs quickly. And is a good one. 
/ 
THE FIRST BABY OI/L THAT S NOL GREF Ce 
SYMENNEN 


© 1990 The Mennen Co. 


Enda dry af 


Dove* contains 1/4 moisturizing cream. 
It won't dry your face like soap. 


V4 MOISTURIZING CREAM 











| 





FICTION 


48 * An inconvenient woman 
Best-seller bonus: Jules had every- 
thing—power, wealth and a beautiful 
wife. So why was he looking for love at 
the Viceroy Coffee Shop? Get the low- 
down on high society from the author 
of The Two Mrs. Grenvilles. 

By Dominick Dunne 


BEAUTY AND 
FASHION 


29 © Beauty and fashion journal 
The best of summer fashion for less; the 
Dove Classic Model Discovery Contest; 
and more. 


106 ° Fantasy island 

It’s a dream-come-true second honey- 
moon for a young couple in exotic Bali, 
and we helped them pack the perfect 
wardrobe. 


HOME 


98 ¢ Inside the governors’ 
mansions 
When the house is chosen for you, how do you make ii home? Join us for a tour 
of the public quarters—and a peek at the private ones—of several of the country’s 
first families. Plus, the joys and pains of living in an old house. By Lauren Payne 


FOOD 


113 ¢ Food journal 
What's cooking in July. 







B-B-Q CUES 
PAGE 120 


] 14 © Main-dish salads 
Our recipes will keep the heat out of your kitchen and help you serve delicious fare 
without a fuss. 


120 * Great American barbecue 
Nobody does it better than these expert chefs. Don’t miss their recipes for succulent 
cookout delights. 


126 @ Inside the Journal kitchen/Recipe index 


128 * Summer micro-raves! 
When your gang‘s clamoring for summer-fun food, don’t wilt. You can whip up super 
treats in a matter of minutes. 


REGULAR FEATURES 


2 * Editor’s journal 


14 ¢ Can this marriage be saved? 
“My husband keeps calling those sex hotlines” By Margery D. Rosen 


14] * Last laughs 


Cover: photo of Pauley, Chuck Baker; hair, Kathrine Gordon; stylist, Denise Canter and Linda Block; makeup, Dawn 
Jacobson for Bumble & Bumble; backdrop, Charles Broderson; suit and blouse, Byblos; necklace, Faces of Time at Henri 
Bendel; earrings, Atelier for Fragments. Insets: Madonna and Warren Beatty, The Walt Disney Co.; fashion, David Zanes; 
food, Beth Galton. Photos, this page, from top: Richard Dillon, Peter Johansky. 
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1990 The Procter & Gamble Company 


Can your detergent, 
get out tough grass and 
ground-in dirt? — = 

Tide can. 












Now THE 
CHANGE OF LIFE 
DOESN’T HAVE 
TO CHANGE YOURS. 


Today, turning 50 doesn’t mean you have to 
look or feel “middle aged? Throughout the 


menopausal years you can, and should, expect 


to be as vital, healthy and attractive as ever, free 


from the symptoms that can disrupt your life. 


Estraderm: 


The Enlightened Approach ‘To Menopause 


Menopause isn’t “all in your head” The 
hot flashes, the night sweats that can cause 
insomnia, and vaginal dryness all have a very 


real, physical cause: the loss of your body’s 


® . 
estrogen. Estraderm relieves menopausal symp- 


toms by replacing that estrogen in a natural 
and revolutionary way: through your skin. 


Estraderm Works The Way Your Body Does 


Estraderm is a clear, round patch that 


_— ~~ delivers small, steady doses 
ft Sao = 7 }] 
Sea ie , Pap 
oO” eZ of natural estrogen similar to 
We { \ ah ° e 
/ \ ~ the way your ovaries did before 


menopause: directly into your bloodstream. 
It is the same estrogen your body produced and 


because you don’t ingest it, Estraderm bypasses 





yout liver and your stomach. Estraderm is easy ff} 


to apply and stays put during bathing. 
What To Ask Your Doctor About Estraderiih 
Estraderm is being used safely and effec- 
tively by millions of menopausal women. ‘Io lear 
whether it would benefit you, here aresome ff 
questions you might want to ask your doctor: 


QO: Is the Estraderm Patch right for me? 


; What are the benefits of Estraderm? 

'; Can Estraderm help relieve vaginal dryness? 
: How long will I need to wear the The Patch? 
A Free Menopause Information Pack 

The pharmacists and physicians at CIBA 


ave compiled the latest information about your 


-alth during menopause. To receive it free, call 


800-521-CIBA, or send the coupon. 


TO CIBA, PMSI STA., P.O. BOX 13217, BRIDGEPORT, CT 06673-3217 


1-800-521-CIBA 


NAME 
ADDRESS 


CITY STATE ZIP 
LH-16 


Bs | RAD ERM 


E:Sal@RVACDLOuL” TERVAGNIS: DIE-R-MtA-L.S Y.STEM 


available in 0.05 mg. and 0.1 mg. strengths. 








ESTRADERM 


estradiol transdermal system 


Continuous delivery for twice-weekly application. 
BRIEF SUMMARY OF PRESCRIBING INFORMATION. 
PLEASE SEE FULL PRESCRIBING INFORMATION. 


ESTROGENS HAVE BEEN REPORTED TO INCREASE 
THE RISK OF ENDOMETRIAL CARCINOMA. 

Three independent case control studies have reported 
an increased risk of endometrial cancer in postmeno- 
pausal women exposed to exogenous estrogens for more 
than 1 year. This risk was independent of the other known 
risk factors for endometrial cancer. These studies are fur- 
ther supported by the finding that incidence rates of endo- 
metrial cancer have increased sharply since 1969 in eight 
different areas of the United States with population-based 
cancer-reporting systems, an increase which may be re- 
lated to the rapidly expanding use of estrogens during the 
last decade. 

The three case control studies reported that the risk of 
endometrial cancer in estrogen users was about 4.5-13.9 
times greater than in nonusers. The risk appears to depend 
both on duration of treatment and on estrogen dose. In view 
of these findings, when estrogens are used for the treat- 
ment of menopausal symptoms, the lowest dose that will 
control symptoms should be utilized and medication 
should be discontinued as soon as possible. When pro- 
longed treatment is medically indicated, the patient should 
be reassessed on at least a semiannual basis to determine 
the need for continued therapy. Although the evidence 
must be considered preliminary, one study suggests that 
cyclic administration of low doses of estrogen may carry 
less risk than continuous administration; it therefore ap- 
pears prudent to utilize such a regimen. 

Close clinical surveillance of all women taking estrogens 
is important. In all cases of undiagnosed persistent or re- 
curring abnormal vaginal bleeding, adequate diagnostic 
measures should be undertaken to rule out malignancy. 

There is no evidence at present that “natural” estrogens 
are more or less hazardous than “synthetic” estrogens at 
equiestrogenic doses. 


ESTROGENS SHOULD NOT BE USED DURING 
PREGNANCY. 

The use of female sex hormones, both estrogens and 
progestogens, during early pregnancy may seriously dam- 
age the offspring. It has been shown that women who had 
been exposed in utero to diethylstilbestrol, a nonsteroidal 
estrogen, have an increased risk of developing in later life a 
form of vaginal or cervical cancer that is ordinarily ex- 
tremely rare. This risk has been estimated as not greater 
than 4 per 1000 exposures. Furthermore, a high percent- 
age of such exposed women (30-90%) have been found to 
have vaginal adenosis, epithelial changes of the vagina 
and cervix. Although these changes are histologically be- 
nign, it is not Known whether they are precursors of malig- 
nancy. Although similar data on the use of other estrogens 
are not available, it cannot be presumed they would not 
induce similar changes. 

Several reports suggest an association between intra- 
uterine exposure to female sex hormones and congenital 
anomalies, including congenital heart defects and limb- 
reduction defects. One case control study estimated a 
4.7-fold increased risk of limb-reduction defects in infants 
who had been exposed in utero to sex hormones (oral 
contraceptives, hormone withdrawal tests for pregnancy, 
or attempted treatment for threatened abortion). Some of 
these exposures were very short and involved only a few 
days of treatment. The data suggest that the risk of limb- 
reduction defects in exposed fetuses is somewhat less 
than 1 per 1000. 

In the past, female sex hormones have been Used during 
pregnancy in an attempt to treat threatened or habitual 
abortion. There is considerable evidence that estrogens 
are ineffective for these indications, and there is no evi- 
dence from well-controlled studies that progestogens are 
effective for these uses 

If Estraderm is used during pregnancy, or if the patient 
becomes pregnant while taking this drug, she should be 
apprised of the potential risks to the fetus and of the advis- 
ability of continuation of the pregnancy. 





INDICATIONS AND USAGE 

Estraderm is indicated for the treatment of the following: moder- 
ate-to-severe vasomotor symptoms associated with meno- 
pause; female hypogonadism; female castration; primary 
ovarian failure; and atrophic conditions caused by deficient 
endogenous estrogen production, such as atrophic vaginitis 
and kraurosis vulvae 


CONTRAINDICATIONS 

Estrogens should not be used in women or men with any of the 

following conditions: 

. known or suspected cancer of the breast: 

. known or suspected estrogen-dependent neoplasia; 

. known or suspected pregnancy (see Boxed Warning); 

. undiagnosed abnormal genital bleeding; 

. active thrombophlebitis or thromboembolic disorders; 

. history of thrombophlebitis, thrombosis, or thromboembolic 
disorders associated with previous estrogen use 


WARNINGS 

1. Induction of Malignant Neoplasms. Long-term continuous 
administration of natural and synthetic estrogens in certain ani- 
mal species increases the frequency of carcinomas of the 
breast, cervix, vagina, and liver. There are now reports that 
estrogens increase the risk of carcinoma of the endometrium in 
humans. (See Boxed Warning.) 

At the: present time, there is no satisfactory evidence that 
estrogens given to postmenopausal women increase the risk of 
breast cancer, although a recent long-term follow-up of a single 
physician's practice has raised this possibility. Because of the 
animal data, there is a need for caution in prescribing estrogens 
for women with a strong family history of breast cancer or who 
have breast nodules, fibrocystic disease, or abnormal 
mammograms 


Anhwn— 
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threefold increase in the risk of surgically confirmed gallbladder 
disease in postmenopausal women receiving oral estrogens, 
similar to the twofold increase previously noted in users of oral 
contraceptives. 

3. Effects Similar to Those Caused by Estrogen-Progestogen 
Oral Contraceptives. There are several serious adverse effects 
of oral contraceptives and other high-dose oral estrogen treat- 
ments, most of which have not, up to now, been documented as 
consequences of postmenopausal estrogen replacement ther- 
apy. This may reflect the comparatively low doses of estrogen 
used in postmenopausal women. 

a. Thromboembolic Disease. \|t is now well established that 
users of oral contraceptives have an increased risk of various 
thromboembolic and thrombotic vascular diseases, such as 
thrombophlebitis, pulmonary embolism, stroke, and myocardial 
infarction. Cases of retinal thrombosis, mesenteric thrombosis, 
and optic neuritis have been reported in oral contraceptive 
users. There is evidence that the risk of several of these adverse 
reactions is related to the dose of the drug. An increased risk of 
postsurgery thromboembolic complications has also been re- 
ported in users of oral contraceptives. If feasible, estrogen 
should be discontinued at least 4 weeks before surgery of the 
type associated with an increased risk of thromboembolism, or 
during periods of prolonged immobilization. 

While an increased rate of thromboembolic and thrombotic 
disease in postmenopausal users of estrogens has not been 
found, this does not rule out the possibility that such an increase 
may be present or that subgroups of women who have underly- 
ing risk factors or who are receiving relatively large doses of 
estrogens may have increased risk. Therefore, estrogens 
should not be used in persons with active thrombophlebitis or 
thromboembolic disorders, and they should not be used in 
persons with a history of such disorders in association with 
estrogen use. They should be used with caution in patients with 
cerebral vascular or coronary artery disease and only for those 
in whom estrogens are clearly needed. 

Large doses of estrogen (5 mg conjugated estrogens per 
day), comparable to those used to treat cancer of the prostate 
and breast, have been shown in a large prospective clinical trial 
in men to increase the risk of nonfatal myocardial infarction, 
pulmonary embolism, and thrombophlebitis. When estrogen 
doses of this size are used, any of the thromboembolic and 
thrombotic adverse effects associated with oral contraceptive 
use should be considered a Clear risk.. 

b. Hepatic Adenoma. Benign hepatic adenomas have been 
associated with the use of oral contraceptives. paeue benign 
and rare, these tumors may rupture and cause death from intra- 
abdominal hemorrhage. Such lesions have not yet been re- 
ported in association with other estrogen or progestogen 
preparations, but they should be considered if abdominal pain 
and tenderness, abdominal mass, or hypovolemic shock 
occurs in patients receiving estrogen. Hepatocellular carci- 
noma has also been reported in women taking CeOg aR 
containing oral contraceptives. The causal relationship of this 
malignancy to these drugs is not known. 

c. Elevated Blood Pressure. Women using oral contraceptives 
sometimes experience increased blood pressure which, in 
most cases, returns to normal upon discontinuing the drug. 
There is now a report that this may occur with use of oral estro- 


“gens in the menopause and blood pressure should be moni- 


tored with estrogen use, especially if high doses are used. 
Ethinyl estradiol and conjugated estrogens have been shown to 
increase renin substrate. In contrast to these oral estrogens, 
transdermally administered estradiol does not affect renin 
substrate. 

d. Glucose Tolerance. A worsening of glucose tolerance has 
been observed in a significant percentage of patients on estro- 
gen-containing oral contraceptives. For this reason, diabetic 
Patients should be carefully observed while receiving estrogen. 
4. Hypercalcemia. Administration of high doses of estrogens 
may lead to severe hypercalcemia in patients with breast 
cancer and bone metastases. If nypercaicemia occurs, use of 
the drug should be stopped and appropriate measures should 
be taken to reduce the serum calcium level. 


PRECAUTIONS 
General 


1. Acomplete medical and family history should be taken before 
initiation of any estrogen therapy. The pretreatment and periodic 
physical examinations should include special reference to 
blood pressure, breasts, abdomen, and pelvic organs, as well 
as a cervical Papanicolaou test. As a general rule, estrogen 
should not be prescribed for longer than 1 year without another 
piece examination being performed. 

2. Because estrogens may cause some degree of fluid reten- 
tion, careful observation is required when conditions that might 
be influenced by this factor are present (e.g., asthma, epilepsy, 
gion: and cardiac or renal dysfunction). 

3. Certain patients may develop undesirable manifestations of 
excessive estrogenic stimulation, such as uterine bleeding, 
mastodynia, etc. 

4. Prolonged administration of unopposed estrogen therapy 
has been reported to increase the risk of endometrial hyperpla- 
sia in some patients. Estrogens should be used with caution in 
patients who have or have had endometriosis. 

5. Studies of the addition of a progestin for 7 or more days of a 
cycle of estrogen administration have reported a lowered inci- 
dence of endometrial hyperplasia. Morphological and bio- 
chemical studies of endometrium suggest that 12 to 13 days of 
progestin are needed to provide maximal maturation of the 
endometrium and to eliminate any hyperplastic changes. 
Whether this will provide protection from endometrial carcinoma 
has not been clearly established. There are possible additional 
risks that may be associated with the inclusion of progestin in 
estrogen replacement regimens. The potential risks include ad- 
verse effects on carbohydrate and lipid metabolism. The choice 
of progestin and dosage may be important in minimizing these 
adverse effects. 

6. Oral contraceptives appear to be associated with an in- 
creased incidence of mental depression. Although it is not clear 
whether this is due to the estrogenic or progestogenic compo- 
nent of the contraceptive, patients with a history of depression 
should be carefully observed. 

7. Preexisting uterine leiomyomata may increase in size during 
prolonged estrogen use. If this occurs, estrogen therapy should 
be discontinued while the cause is investigated. 

8. In patients with a history of jaundice during pregnancy, there 
is an increased risk that jaundice will recur with the use of 
estrogen-containing oral contraceptives. If jaundice develops in 


any patient receiving estrogen, ine meaication SNOUIG 
continued while the cause is investigated. 

9. Estrogens may be poorly metabolized in patients 
paired liver function and should be administered with c: 


such patients. ] 
10. Because the prolonged use of estrogens influences t| 
tabolism of calcium and phosphorus, estrogens should _ 












with caution in patients with metabolic bone disease 
ciated with hypercalcemia and in 
insufficiency. 

Information for Patients 

See Patient Package Insert. 


Drug/Laboratory Test Interactions 

The results of certain endocrine and liver function tests 

affected by estrogen-containing oral contraceptives. T 

lowing changes have been observed with large doses 

estrogen: 

1. increased sulfobromophthalein retention; 

2. increased prothrombin time; increased factors VII, \ 
and X; decreased antithrombin 3; increased norep 
rine-induced platelet aggregability; 

. increased thyroxine-binding globulin (TBG), leadin 
creased circulating total thyroid hormone (T4) as me 
by column or radioimmunoassay, free T3 resin upt 
decreased, reflecting the elevated TBG; free T, cone 
tion is unaltered; TBG was not affected in clinical tt 
Estraderm; 

4. reduced response to the metyrapone test; 

. reduced serum folate concentration; 

. increased serum triglyceride and phospholipid conc 

tion, and decreased pregnanediol excretion. 

The pathologist should be informed that the patient is f 
ing estrogen therapy when relevant specimens are subrr 


Carcinogenesis, Mutagenesis, Impairment of Fertility 
See WARNINGS and Boxed Warning. 

Long-term continuous administration of natural and sy¢ 
estrogens in certain animal species increases the freque 
carcinomas of the breast, cervix, vagina, and liver. 


Pregnancy arecety, xX 
See CONTRAINDICATIONS and Boxed Warning. 
Estrogens should not be used during pregnancy. 


Nursing Mothers 

As ageneral principle, the administration of any drug to n| 
mothers should be done only when clearly necessary 
many drugs are excreted in human milk. 


ADVERSE REACTIONS 
See WARNINGS and Boxed Warning regarding potenti 
verse effects on the fetus, induction of malignant neop! 
increased incidence of gallbladder disease, and adver 
fects similar to those of oral contraceptives, inclt 
thromboembolism. 

The most commonly reported adverse reaction to Estré 
in clinical trials was redness and irritation at the applicatia 
This occurred in about 17% of the women treated and ci 
approximately 2% to discontinue therapy. Reports of rast 
been rare. 

The following additional adverse reactions have be; 
ported with estrogenic therapy, including oral contracept) 

Genitourinary System: Breakthrough bleeding, sp¢ 
change in menstrual flow; increase in size of uterine fibr¢ 
mata; change in cervical erosion and amount of ce) 
secretion. 

Endocrine: Breast tenderness, breast enlargement. 

Gastrointestinal: Nausea, vomiting; abdominal cré 
bloating; cholestatic jaundice have been observed wit) 
estrogen therapy. 

Eyes: Steepening of corneal curvature; intolerance to c¢ 
lenses. 

Central Nervous System: Headache, migraine, dizzine: 

Miscellaneous: Change in weight, edema, change in lit 


HOW SUPPLIED 

Estraderm 0.05 (estradiol transdermal system)—each 1/ 
system contains 4 mg of estradiol USP for nominal* 
ery of 0.05 mg of estradiol per day 
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Patient Calendar Pack of 8 Systems...... . NDC 0083-23 
Carton of 6 Patient Calendar 
PacksiofiG:Systemsinu...e-e)maaeiete ses ce NDC 0083-23 
Carton of 1 Patient Calendar 


Packiof24 Systems) foe. .ce anteceeeh nen ae NDC 0083-23 

Estraderm 0.1 (estradiol transdermal system)—each 2¢ 
system contains 8 mg of estradiol USP for nominal* 
ery of 0.1 mg of estradiol per day 

Patient Calendar Pack of 8 Systems....... NDC 0083-23} 

Carton of 6 Patient Calendar 


PacksiofiSiSystemsiancesscs cca ceeecen NDC 0083-23) 
Carton of 1 Patient Calendar 

Pack of 24 Systems .................00:. NDC 0083-23} 
*See DESCRIPTION. 


Do not store above 86°F (30°C). 
Do not store unpouched. Apply immediately upon remova 
the protective pouch. 


Printed in U.S.A. C88-23 (Rev. 
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Terry was 
devastated to 
discover that 
Straitlaced Michael 
was regularly 
phoning prostitutes. 
Would she ever 

be able to trust him 
again? By 

Margery D. Rosen 


TERRY'S TURN «How could he do 


it?” asked Terry, thirty-one, her 
voice rising. “How could Michael 
call a sex service and talk to some 
prostitute on the phone, for God’s 
sake? What’s wrong with him? 
“Never in a million years would 
I have imagined that my depend- 
able, straight-arrow husband 
would do something like this. One 
reason I fell in love with him was 
that he represented a life so differ- 
ent from the one I had known. 
“My childhood was pretty in- 


lious older sister. I was good little 
Theresa, pretty much forgotten. 

“IT was nineteen and a sophomore 
in college when my mother got 
sick. She came down with viral 
pneumonia first, but soon we 
learned she had lung cancer. Until 
the last few weeks, when she en- 
tered the hospital, I fed her, 
bathed her, held her hand, read to 
her. When she died, I flipped out. 

“Just before Mother died, my fa- 
ther started an affair with one of 
his grad students. I never forgave 


“WN HUSBAND 
ACEP) CALLING ThUSE 


tense. My father was 
a writer and profes- 

sor, very dynamic but 
also moody. There was no question 
that he was the boss in the family 
and that he wanted to mold us—I 
have an older sister—into his im- 
age. I always had a sense that I 
was disappointing him. 

“I was shy and insecure as a kid, 
and I stayed by myself a lot. Dad 
was totally wrapped up in himself 
and his work, and Mother was al- 
ways trying to control my rebel- 


SEX HOTLINES 


him. Four years later, when he 
had a heart attack and died, I 
flipped out again. I was alone. 

“I met Michael over the phone at 
work. After college, I didn’t know 
what I wanted to do, so I took this 
secretarial job with a large corpo- 
ration. It’s drone-type work and I 
hate it; I come home from work 
with my stomach all tied up in 
knots. Anyway, Michael is in 
charge of ordering supplies for an- 
other division of the same compa- 
ny. He (continued on page 18) 


Introduced thirty-seven years ago, CAN THIS MARRIAGE BE SAVED? is the most popular, most 
enduring women’s magazine feature in the world. This month’s case is based on interviews and 
information from the files of Evelyn Moschetta, D.S.W., and Paul Moschetta, D.S.W., a husband- 
and-wife counseling team with offices in Bay Shore, Long Island, and New York City. The story told 
here is true, though names and details have been changed to conceal identities. CAN THIS 
MARRIAGE BE SAVED? is a registered trademark of Meredith Corporation. 
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ie (continued from page 14) 
works downtown, and he 
called me one day to check 
on a shipment. 

“Tt turned out I had to be 
in his office the following 
week for a meeting. I walked 
in the door, and I fell madly 
in love. He asked me to 
lunch, and from that day on, 
we dated steadily. 

“Michael is a diabetic, and 
at first I didn’t understand 
the seriousness of that. 
Sometimes he’d say, out of 
the blue, ‘T’m really hungry, 
I gotta eat now.’ I'd think, 
Fine, 'm hungry, too. But 
the truth is, Michael has to 
eat regularly throughout the 
day. He has to test his blood- 
sugar level two or three times a day. And if he’s not 
careful, he can die. 

“Once in the very beginning he casually mentioned, 
‘Oh, I’m diabetic.’ I remember asking, ‘What does that 
mean?’ and he said, “Nothing really. I take insulin.’ End 
of discussion. Michael appeared perfectly healthy, so I 
never thought anything more about it. Not once did he 
say, ‘I am seriously ill, and if I start to have an attack, 
get me some orange juice or something else with sugar.’ 

“Anyway, we'd been dating about six months when 
we flew to Chicago for a friend’s wedding. We had some 
time to kill, so we went to the Museum of Contemporary 
Art. All of a sudden, Michael got very quiet. It was 
about one o’clock, and we hadn’t eaten since breakfast, 
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“We came back from our honeymoon early. That was 
four years ago, and things between us have just gotten 
worse. Our marriage is a sham. 

“When we come home from work, I rush around and 
get dinner ready, and we usually eat in silence. Then 
Michael goes into the living room to watch TV, and I go 
into the bedroom to unwind. I’m so angry at him now 
that there are nights I can’t even stand to be in the 
same room with him. I certainly don’t want to have sex. 

“I’m tired of pleading with him to take care of himself. 
Lately we’ve been fighting about everything. Ill buy a 
new sweater, and he’ll hit the ceiling. Look, ’m not 
frivolous. I don’t buy four-hundred-dollar shoes. We 
both make very decent money, but Michael is an incred- 
ible penny-pincher, yelling at me to hurry up and close 
the refrigerator door so I don’t use up electricity. He is 
so overly meticulous that he even gets upset if I don’t 
put something back in the refrigerator in the exact 
same place it was before. Why, his stinginess even ex- 
tends to the baby we’ve talked about having—he’s so 
hung up on how we'll be able to afford it that even that 
discussion goes nowhere. 

“When Michael gets angry, he does things like refus- 
ing to take me to the grocery store. I hate to drive. The 
first year we were married, I had an accident—nothing 
serious, but it left me terrified to drive. And now when 
he’s mad he uses this driving thing to get back at me. 

“But our problems don’t stop there. Last Sunday, I 
was sleeping late. I woke up because I heard Michael 
talking to somebody on the phone in the hall. I peeked 
out the door and heard him say, ‘So when was the last 
time you had sex?’ and other things. I could see he had 
an erection. Something clicked in my brain; I remem- 
bered that the husband of one of my dear friends had 
been calling these sex services and seeing prostitutes— 


“!m so angry | can’t stand to be in the same room with him,” said Terry. 


but back then I didn’t know to pay attention to that. 

“We walked outside, and Michael started weaving 
and bobbing and looking like he was going to pass out. I 
thought, God, he’s a lunatic. Then it hit me: He’s got to 
eat! I raced to a phone and called the emergency medical 
squad. I told them where I was, and they told me to get 
him some orange juice. So I ran to this snack bar, but 
Michael was so far gone, he couldn’t even get the juice 
down. Finally the EMT guys arrived and gave him an 
injection. After an eternity, he started to come out of 
it—fine, but embarrassed. 

“That was the beginning of our problems. You see, 
Michael refuses to take his disease seriously. In fact, he 
refuses to even talk about it. Each time he has an 
attack, he promises it will never happen again—as if it 
were a question of willpower. 

“Meanwhile, we’d become engaged, and I’d moved into 
his apartment. We had a beautiful wedding at a small 
hotel in the city—we paid for it ourselves—and then 
went to Spain for a three-week honeymoon. 

“But the honeymoon was over before a week was up. 
One night, after a long day of sight-seeing, we fell 
asleep early. Around two in the morning, I woke up and 
realized Michael was having a severe reaction. It was 
horrifying, trying to communicate with the emergency 
medical people in my high school Spanish, thinking my 
husband was going to die right there. 

“He came out of it, but I was devastated. I felt like my 
whole future was crashing down around me. How could 
Michael do this? How would he be able to take care of 
me and the children we dreamed of having if he 
wouldn’t take care of himself? 
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my friend found the charges on their credit-card bills. 

Later that day, while he was watching the football 
game, I went on a search-and-destroy mission. I pulled 
out all the credit-card receipts, and sure enough, there 
were hundreds of dollars’ worth of calls going back for 
over a year and a half to things like Entre-Nous and 
Dial Desirée. I stormed into the living room. Michael 
didn’t know what to say. 

“I insisted we get help. I won’t give up without a good 
fight, but I don’t know what to do anymore.” 


MICHAEL’S TURN “I'm glad Terry finally found out, I 
really am,” said Michael, thirty-four, in a voice barely 
above a whisper. “It’s a relief to have it out in the open. 
I know I have a problem. I’m very embarrassed. But at 
least I didn’t go out and have an affair. 

“Terry is wonderful; I don’t want to lose her, but she’s 
pushing me away. She won’t let me be close. I can tell 
she’s angry with me, but she won’t tell me why. At least 
now we're here talking. 

“Our problem is very simple: Terry doesn’t want to 
make love. She says no so often I’ve stopped trying. You 
should see her when we get home from work. She’s a 
maniac, whirling around the kitchen, throwing things 
into pots—you’d think she was trying to set a world 
record in dinner preparation. At the end of the day, I 
like to relax. I know she thinks I don’t help her enough, 
but if she took a half hour to unwind first, I’d help. 

“Then, after dinner, instead of sitting and talking like 
normal people, maybe watching a little TV, Terry disap- 
pears into the bedroom. Or she’ll rant and rave at the 
top of her lungs. (continued) 
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Jse the temporary haircolor 
out of 10 salons use’ 


othing could be easier to use or safer for your 
ur. Fanci-full is worry-free temporary color 
at shampoos out instantly. Sixteen rich shades 
end away gray, tone blondes and take the yel- 
w out of white and gray hair. Fanci-full comes 

three convenient forms: Rinse, Mousse and 
TRA Body Lotion. Each offers a gentle solu- 
m to keep your haircolor beautiful. 
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SAVE $1.00 or get a FREE SALON SERVICE 
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This coupon be used for either $1.00 off your purchase of ROUX Fanci-full Rinse 12 oz., Fanci-full Color Styling Mousse 
5 02., or Fanci-full X-TRA Body Lotion 8 oz. OR it may be used to receive a FREE Fanci-full Rinse Service at a salon. But 
it can not be used for both. Otfer expires 9/30/90. 


| TO REDEEM AS $1.00 STORE COUPON: 

CONSUMER: Present this entire, original coupon to your retailer: 
| RETAILER: This coupon will be redeemed for $1.00 plus 8¢ handling when redeemed for stated product and terms of offer 
have been complied with. Coupons will not be honored if presented through outside agencies, brokers or others who are 
| not retail distributors of our merchandise unless authorized by us. Sales tax must be paid by customer. Coupons may not 
be assigned, transferred or reproduced. Invoices proving sufficient stock pur- 

| chases to cover coupons presented for redemption must be shown upon request 

| Coupon is void if taxed, restricted or prohibited by law. Cash value 1/20 of 1¢. Offer ed 


good only in USA. For payment, mail to: ROUX LABS, P.O. Bex 870123, E! Paso, 
Texas 88587-0128. One coupon per product purchased. Coupon expires 9/30/90 a= 


-_= 
TO REDEEM FOR FREE SALON RINSE SERVICE: e 
CONSUMER: Present this entire original coupon to a salon using temporary 5 
haircolor for a Free Fanci-full Rinse Color Service. You will pay the normal charge 
for any additional services you may request. 


| 
SALON OWNER: Present this original coupon, along with name, address and 
telephone number of the customer that received the Free Fanci-full Rinse Color 
Service, to your participating ROUX distributor. You will receive one free bottle 
of Fanci-full Rinse, 15 oz. (your choice of shade). Coupons may not be assigned, 
transferred or reproduced. Invoices proving sufficient stock purchases to cover 
coupons presented for redemption must be shown upon request. ROUX LABS 
| reserves the right to contact your customer to verify application of Fanci-full Rinse. 


LHJ One coupon per customer. Offer expires 9/30/90 00997? SOo0b44 
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“Among Salon Colorists who correctly named or identified a temporary brand of haircolor used most often. 
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(continued) “She thinks 
I try to get back at her by 
not driving her all over the 
place. That’s ridiculous. ’m 
not that kind of guy. I know 
she was very shook up after 
her car accident, and I was 
sympathetic. But that was 
three years ago. It’s time she 
got over this hang-up. 

“The only time we talk is 
when we argue over how 
much money she spends. I 
cannot understand why she 
has to buy a sweater a week. 
Both of us have good jobs, 
but we also have a lot of ex- 
penses. And if she wants to 
have kids, we have to start 


ATOR EL 
saving. I’m not saying she 
shouldn’t buy any clothes— 


I’m saying she should be realistic. Buy what you need. 
“Maybe my money worries are left over from my 

childhood. Dad was in the dry-cleaning business; he 

made a decent living, but we never really had much. 

“I guess you could say it was a fairly traditional 
home: Mom stayed home and took care of my younger 
brother and me, while Dad was the boss, very strict, 
with lots of rules. My parents were so overprotective, it 
made me crazy. I know they were very concerned about 
my health, but they never let me make any decisions on 
my own. I fought with them a lot. They didn’t think I 
was studying hard enough, they didn’t like the colleges I 
was applying to, they thought my decision to major in 
psychology was dumb. 
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he had functioned in this pattern of denial for so many 
years, Michael was truly unable to see that his frequent 
attacks were directly linked to his unwillingness to deal 
responsibly with his disease. 

“However, at the same time that his parents encour- 
aged his denial, they also pampered him—his mother 
took on the responsibility of managing his illness and 
later on, Michael expected his wife to do the same. His 
parents tried to control his life in other ways, too, issu- 
ing edicts on everything from where to go to school to 
what profession he should choose. Though Michael 
thought he was rebelling against such strictures, with 
few exceptions he did precisely what they told him. 

“Not surprisingly, as an adult, Michael had a compul- 
sive need to control all areas of his life, no matter how 
minute. Even his arguments about having a child broke 
down into dollars-and-cents issues. 

“In the beginning, Terry willingly played the role of 
rescuer—just as she had nursed her dying mother— 
because it made her feel needed. But those good feelings 
soon gave way to a simmering rage, and just as she 
couldn’t express that anger to her autocratic father, so, 
too, did she have trouble telling her husband. 

“When Michael refused to take care of himself and 
Terry was forced to witness his attacks again and again, 
she grew terrified of losing him just as she lost her 
parents. Her anger was further fueled by his nit-picking 
control over her life: ‘How can he bug me about closing 
the refrigerator door,’ she demanded, ‘when he refuses 
to take care of his health?’ 

“Terry was similarly conflicted at work. A bright, 
creative woman, she was stifled by a routine job but was 
afraid to ask for more responsibility. By the end of the 
day, she was wound so tightly she couldn’t relax. 

“The first step in counseling was to insist that Mi- 


“It’s a relief to have it all out in the open,” said Michael. 


“I was first diagnosed with diabetes when I was sev- 
enteen. I’d started to lose weight; I’d get very tired, 
hungry and thirsty, and I'd urinate a lot. I had to go to 
the hospital for tests. When I got out, my parents said I 
shouldn’t tell anyone about the diabetes. What did I 
know? I was a kid; I did what they told me to do. 

“But I guess I was angry. I didn’t want to be sick, and 
for a long time I relied on my mother to give me the 
injections. Terry’s right. I don’t know why I don’t take 
better care of myself. 

“Look, I don’t know what else to say. I don’t know why 
I started calling phone-sex services. I got the number 
from the back of a porno magazine. And yes, at first I 
denied it. I was scared. ’'d never seen Terry so angry. 
But something drastic had to happen.” 


THE COUNSELORS’ TURN “Though this couple first came 


to see us about a sexual problem, that issue quickly 
became framed in the broader context of Terry’s anger 
and resentment over Michael’s refusal to own his illness 
as well as their inability to resolve issues of control in 
their marriage,” said the counselors. 

“Michael had never made peace with the fact that he 
has diabetes. Like many people with a chronic illness, 
he hated to think of himself as anything less than a 
whole, well person. Sadly, his parents had made him 
fee] ashamed of his illness. Michael grew up in a home 
suffused with what we call a depression-era mentality, 
the belief that the world is a dangerous, terrible place, 
and as a result, safety and security must be your para- 
mount concerns. Michael was convinced that Terry 
would reject him if she knew how sick he was. Because 
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chael take responsibility for his illness. When he finally 
realized that their success hinged on this issue, he be- 
gan to change. He started to watch his diet, monitor his 
blood sugar and take his insulin. (Terry pulled back and 
stopped reminding him to eat properly.) At one point, 
his doctor advised him to check into the hospital for a 
three-day evaluation. This was difficult for Michael to 
do, because it meant that his disease might be getting 
more serious and could involve a whole new set of in- 
structions. But he went ahead with the tests, and as a 
show of support, Terry—who had signed up for a re- 
fresher course in driving—drove him there. 

“Once the issue of Michael’s illness was out in the 
open, this couple made progress very quickly. By talk- 
ing about the connection between her childhood and her 
fear of losing Michael, Terry was able to label her 
anger for what it was and no longer had to act it out 
sexually. As she became more loving and responsive to 
him, Michael stopped calling the sex hotlines. 

“We encouraged Terry to speak up in other ways. 
When Michael questioned her about a pair of shoes, she 
learned to say, ‘I’m a responsible adult. I know whether 
I can afford these shoes, and I resent the way you 
interrogate me.’ She spoke up at work, too, and when 
she did, her supervisors were impressed with her ideas 
and broadened her duties. Happier at work, she arrives 
home calmer and more available to her husband. 

“Terry and Michael ended therapy after a year. ‘I get 
anxious about Michael’s illness,’ Terry told us at her 
last session, ‘but I can trust him to stay on top of it now. 
And we’ve found that old closeness. I can’t ask for 
anything more.’” a 
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alon perm FREE? 


ct Touch actually leaves 

ed hair stronger with its unique 

1 Permanizing Treatment. So- 
hair can hold any style, from 

: body waves, to soft tight curls. . 
ct Touch. The sure way to 
home professional perm results. 


*Perfect Touch® 
Guarantee 


If you are not satisfied with the results you achieve with your Perfect Touch Home Perm, follow these steps to receive a Free 
Professional Perm at a Revion specified salon in your area. (The cost of the Professional Perm service not to exceed the national 
average of $44.00.) Wait 10 days from date of perm application, then write a letter stating the reason for your dissatisfaction. 
The following must be included with your letter: Your name, address and telephone number, this original Guarantee Certificate, 
the entire front panel from a Perfect Touch Home Perm package and a dated cash register receipt with the purchase price circled. 
Also include the Instruction Sheet and circle the instructions where you think specific problem(s) may have occurred. Please 
mail all of the above along with a self-addressed, stamped envelope to the address that follows, so that we may properly respond 
to your complaint. Revion Perfect Touch Guarantee, P.O. Box 37557, Jacksonville, Fl 32236, Dept LH 

NOTE: A photograph of your perm may be required after our evaluation of your written dissatisfaction. Revlon reserves the 
option of selecting a salon in your area to provide the perm service or, if we are unable to secure a salon, Revion will 
provide an equivalent retail dollar value in free Revion merchandise of its choice. Only one Guarantee per person, per 
household, family or address. Offer good only in U.S.A. and is not transferrable. Offer expires 12/31/90 and letters postmarked 
after that date will not be honored. Please allow 6-8 weeks for processing. (LH) 
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The author, in the office of SPUNK, 
the group she founded to help 
other women collect child support 


There’s heartache— 
and even hard 
feelings—when a 
marriage ends 

in divorce. But our 
kids shouldn’t be 
the ones who have 
to pay the price. 

By Susan Speir 
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“LOOK AT MY SNEAKER, MOM,” 
said my four-year-old daughter, 
Lynn. She held up her tennis shoe 
to display a large hole in the toe. 
Her two-and-a-half-year-old sister, 
Lori, stood behind her, wearing a 
hand-me-down sweater that was far 
too small. I felt angry and upset. If 
only I could afford to buy my chil- 
dren decent clothes, I thought. 


owned his own business making 
dental appliances, was starting to 
drink heavily. I also suspected he 
was having an affair. In 1973 my 
suspicions were confirmed when 
Scott filed for divorce and then ran 
off with another woman. 

As part of our divorce settlement, 
Scott and I agreed that I would have 
custody of the two girls—and the 


“LETS NOT rORut | 
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Although I worked hard at my job 
as a secretary, my take-home pay 
was just five hundred dollars a 
month. Out of that I had to pay two 
hundred dollars for day care, and 
two hundred twenty-five dollars for 
the mortgage on our house in Long 
Beach, California. That left only 
seventy-five dollars for a month’s 
worth of food, utilities, doctors’ bills 
and gasoline. 

It was hard to believe that we had 
once lived in a beautiful home, 
owned two cars and had plenty of 
money. But in 1975, when my hus- 
band, Scott, and I divorced—and he 
didn’t pay the monthly child sup- 
port he owed us—life for my daugh- 
ters and me changed drastically. 

Scott and I had been married 
since 1969. A handsome, charming 
Army officer, he had swept me off 
my feet the moment I met him. I 
was thrilled when he proposed a few 
months later. But within a few 
years, our storybook romance was 
showing signs of strain. Scott, who 


DREN 


responsibility of raising them. I 
didn’t ask for support for myself, 
but the judge ordered Scott to pay 
one hundred dollars a month for 
each child. Naively, I believed that 
the court order was an unbreakable 
law. I also thought that Scott would 
want to help provide for our daugh- 
ters because he loved them. In fact, 
it took eight years of fighting the 
system—and struggling to make 
ends meet—before the girls and I 
ever got that money. 

Scott seemed determined to make 
sure I failed once I was on my own. 
“You won't do well without me,” he 
warned. I thought he was talking 
about my emotional well-being, so I 
didn’t pay-any attention. 

At. first, when the child-support 
checks didn’t arrive, I called Scott 
and made meek requests. Surely he 
means to pay, I thought. But his 
response shocked me. “Go on, beg,” 
he taunted. “I want to hear you 
beg.” He also began to harass me. 
He called constantly, (continued) 
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continued 


even in the middle of the night, to ask what I was doing or 
whom I was with. And although he rarely visited the girls, 
he’d stake out the house to watch my comings and goings. I 
realized he was trying to keep my life in turmoil—and he 
was succeeding. 

When Scott moved to Tennessee in 1975 with his girl- 
friend (who later became his wife), I was relieved that the 
harassment was 
at an end. But I 
was also upset—I 
knew Id _ have 
even less chance 
now of collecting 
any child-support 
money from him. 

For the girls’ 
sake, though, I de- 
cided not to give 
up. I couldn’t af- 
ford an attorney, 
so I began making 
regular trips to 
my local child- 
support office, 
which is adminis- 
tered by the state 
government to en- 
force payment. I 
learned from one 
of the caseworkers 
there that a dis- 
trict attorney has 
the means to col- 
lect out-of-state 
child-support pay- 
ments through the 
local district attor- 
ney in the state 
where the ex-hus- 
band lives. Imme- 
diately, I complet- 
ed and filed the 
petition required 
for this procedure. 

However, by the 
time the papers 
reached Tennessee 
(later that year), 
Scott had moved 
to Illinois. A new 
petition had to be 
filed and sent to 
that state. The 
district attorney 
in Illinois actually 
located my ex-hus- 
band and ques- 
tioned him, but then let him go without collecting the back 
child support. When I found out why, I was furious: Scott 
had told the D.A. that he and I were on the verge of a 
reconciliation. The district attorney, who had no way of 
knowing this wasn’t true, granted a one-month extension 
on the petition. Unfortunately, during this time Scott 
moved to Arizona, and then to Texas. 

This whole process took more than a year. I had made 
countless trips to the district attorney’s office and spent 
hours on paperwork, but it got me nowhere. On top of that, I 
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had to work so much to pay the bills that I rarely saw 
young daughters. It was getting harder and harder 
scrape by, yet we were too well off for any kind of financis 
assistance. Worst of all, no one seemed to care. I was 
frustrated and exhausted I felt like I was going to have 
nervous breakdown. 

What kept me going, though, was the hope of giving L 
and Lori a better life. Like any mother, I wanted my ch: 
dren to have plenty of food to eat, shoes without holes an 
clothing that fit. I also wanted to be able to give them som 

of the little ext 
that we could ne 
er afford—a ne 
toy, tickets for tk 
movies, a trip j 
the zoo. Witho 
Scott’s cil 
port checks, no 
of those thin 
was possible. as 
legally, Scott d, 
owe the girls thé 
money. | 

To find out | 
there was an 
thing else I co 
do, I began attend 
ing child-suppoiy, 
conferences 
reading 
ment reports a 
the subject. Sue 
denly I realizeme 
that there were 
lot of other a 
in the same situ 
tion. That’s when 
decided it wae 
time for me (§ 
take some action 

In April 1982, 
contacted a loc 
reporter and to 
her my story—anjf 
my desire to cré 
ate an organiza}' 
tion to help won 
en collect chil 
support. When tha 
article ran in thi 
newspaper, I bij 
gan to receive 
hundreds of call) 
Sometimes _ thf 
women who telk 
phoned me jus 
needed a sympa 
thetic ear; but ¢ 
other times the 
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vice on how to proceed with their legal cases. 
During the next several years, I devoted almost all m 
free time—mostly evenings and weekends—to the grout 
which I had decided to call SPUNK (Single Parents Unite 
"N’ Kids). I held meetings in my home and began writing 
monthly newsletter focusing on child-support laws and pri} 
cedures as well as reviews of new books on the subject. 
distributed it to single parents, family-service agencie(| 
attorneys and therapists in the Los Angeles area. I als} 
helped develop the National Child Support 
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you cant see yourself in this room, look again. 


W. know what you're thinking. “I’ve got two kids, a 
id a Great Dane. I could never buy that furniture?’ Yes you can. 
se now there’s New Lasting Images — a unique collection of 
er furniture featuring revolutionary FuturStyle™ Seating Support 
ns from Du Pont. 

FuturStyle™ is a remarkable concept in seating that 
es springs and coils. The result is everything you've ever wanted 
lity and durability. Furniture made with FuturStyle™ is. ex- 
ly comfortable. And research has shown that it’s up to six times 
durable than a typical spring construction. 

In addition, each piece features plush, wear-resistant 

made with Du Pont upholstery fibers and comfortable, resil- 
ushions made of Du Pont Dacron® Hollofil® polyester. 

You can buy New Lasting Images in 26 high-fashion 


colors and a variety of modular pieces to customize any room setting. 
New Lasting Images is backed by a limited warranty and you can 
charge your purchase on [iM 
SearsCharge Plus with 
low monthly payments 
— see your Sears store 
for details. 

Come in and 
see New Lasting Images 


made with FuturStyle™ 5 = a Eo 





Seating Support Systems 

from Du Pont. It’s beauti- SE |E [A IRS ¥ 
ful furniture your family 

can really live with. - 


asting Images collection by randy williard design, manufactured by Stanford Manor, a division of Furniture Corporation of America. ©1990 Du Pont 
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New and improved, for softer skin. 





Now Jergens Aloe & Lanolin®Skin 
Conditioning Bar is even better for your 
skin. With natural aloe, legendary for 
healing, lanolin for softening, and now 
extra conditioners for softer, smoother skin. 





© 1990 The Andrew Jergens Company 
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Advocacy Coalition (NCSAC), an jj}, 
brella organization, based in ron 
Virginia, for independent child- 
port groups to network. I am curre} 
NCSAC’s president. 

The expenses for SPUNK were |ff,, 
tially minor and came out of my a 
pocket. I felt it was well worth it. 
group was starting to receive publi|ff.,, 
on local radio and TV shows as we 
in the newspapers, and it was a 
feeling to know that I was helping ( 
er single parents. 

Then, later that year, I gota per 
al break. I was in court assisting 
other woman when Don Gerecht, | 
Los Angeles deputy district attori]}., 
started chatting with me about }},, 
seven-year-old case. He seemed in) 
ested and told me he would look iff 
it. 1 was surprised when Gerecht ca\j},. 
me a couple of weeks later to say ti} 
the D.A.’s office had decided to jf. 
criminal charges against my ex-h * 
band and would extradite him to Cj, 
fornia if he still wouldn’t pay. 

I had mixed feelings about thiif’, 
knew Scott would be very angry 4 5 
such a drastic move, yet that moiff 
belonged to Lynn and Lori. I decidet}} 
go ahead with the proceedings. 

My case went before the governo) 
California, George Deukmejian, vj’. 
signed the extradition papers. Ti}. 
were then sent to the governor of T 
as. Scott was arrested and char) 
with a felony for failing to make ch) 
support payments. LL. 

Within days, my ex-husband caf} 
up with the $13,761 he owed. Los if}. 
geles District Attorney Robert H. Fi} 
libosian held a press conference to pi} 
sent me with the check, which he s 
might be the largest support paym) 
ever recovered at one time. 

Although I was happy that just 
had been served, I do regret that Sq 
and I weren’t able to work things | 
more amicably and that I had to res 
to such an extreme measure. Sc 
was, after all, the father of my dau f. 
ters, and I didn’t want the kids to} 
hurt by what had happened. What sf. 
dens me the most, though, is tlh 
Lynn and Lori never got a chance, 
know him. Scott did visit them on 
after he paid the back support, buif 
was an awkward meeting. Unfor 
nately, that was the last time thf 
ever saw him: In 1987, we receivg, 
word of Scott’s sudden death. | 

Lynn and Lori have gradually cof. 
to terms with their father’s death, Ih. 
I know it hasn’t been easy. I’ve tried. 
help them the best I can. Thankful 
the girls and I have a very close rem 
tionship. They support my comm 
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t to SPUNK and help answer the 
y calls we get at home at night. 

a sense, winning my own child- 
ort case served as a fresh catalyst 
my work with SPUNK. When I 
_about a single mother in my town 
| killed herself and her three young 
jren because she was about to be 
ted from her apartment and had no 
e else to go, I knew that I had to do 
e. I gave up my secretarial position 

made SPUNK my full-time job, 
yorting my family with stints of 
porary work. 

. the last several years, the group 
grown tremendously. We help 
it three thousand women a year, 
‘I regularly give speeches, presen- 
ons and workshops at family and 
1en’s centers and colleges through- 
thesstate. We were the only advo- 
’ group chosen to give input in the 
fornia Child Support Handbook, 
ch is distributed to both parties 
ing a divorce to inform them of 
r rights and obligations. 
Te have also received nonprofit sta- 
and we now have office space and 
phone service subsidized by the 
of Long Beach. The Long Beach 
al Aid Foundation provides us with 
legal advice. But our greatest coup 
ate was a $33,000 grant from Legal 
vices Corporation in Washington, 
.. Which disburses government-ap- 
sriated funds to legal-aid groups. 
used that money to publish a pam- 
st on child support that we now 
ribute to the public. 
Ithough much more needs to be 
e in the area of child support, I do 
ik that more and more women are 
izing that they can—and should— 
id up for what rightfully belongs to 
n and their children. After all, as 
own case proves, you can fight the 
em and win. a 


new law to help | 
gle parents 


at happened to Sue Speir is not un- 
mon. According to the Census Bu- 
1, of the 8.8 million families with 
ant fathers in the country in 1985 
latest date for which figures are 
ilable), 4.4 million were due to re- 
e child support. Of that total, 26 
ent received only partial payments 
another 26 percent received noth- 
at all. Of those who did receive 
e payment from their ex-spouses, 
average amount was only about 
0 a month per child. 

ecording to the Family Support Act 
988, which makes immediate wage 
tholding mandatory: By November 
990, if a case is being handled by a 
1 or state child-support agency for 
reason, court-ordered support pay- 
its will be automatically deducted 










from the income of the absent parent, 
even if he or she is not in arrears. By 
January 1, 1994, employers will be re- 
quired to withhold wages of every par- 
ent ordered to pay support. 

The act also requires judges to use 
state guidelines—which are based 
both on what it costs to raise a child 
and on the father’s income—to deter- 
mine the amount of child support a 
noncustodial parent should pay. If a 
judge makes an exception to this rule, 
he or she must explain it in writing. 

Moreover, by October 1990, if a 
child-support case has been handled by, 
the state or local child-support enforce- 
ment office, the custodial parent can 
ask to have her support order reviewed 
every three years; by 1993, this will 
become automatic. 

Finally, because noncustodial par- 
ents have been able to avoid their fi- 
nancial responsibility by simply drop- 
ping out of sight, the new law will 
require all mothers and fathers to pro- 
vide their Social Security number 
when a child’s birth certificate is is- 
sued. Many states, as well as the federal 
government, have set up computer net- 
works to help locate missing parents. 


Where to go if you need help: 

@For free information on child sup- 
port, contact the National Child Sup- 
port Enforcement Association, Hall of 
the States, 444 North Capitol Street 
N.W., Suite 613, Washington, DC 
20001, or the Office of National Child 
Support, National Child Support En- 
forcement Reference Center, 370 L’En- 
fant Promenade S.W., Washington, DC 
20447. @For information on women’s 
and children’s rights, contact the Na- 
tional Center on Women and Family 
Law, 799 Broadway, Room 402, New 
York, NY 10003; the Women’s Legal 
Defense Fund, 2000 P Street N.W., 
Suite 400, Washington, DC 20036; or 
the Children’s Defense Fund, 122 C 
Street N.W., Suite 400, Washington, 
DC 20001. @ For a list of support 
groups in your area as well as informa- 
tional material, send $3 and a self-ad- 
dressed, stamped envelope to the Na- 
tional Child Support Advocacy Coali- 
tion, P.O. Box 4629, Alexandria, VA 
22303. @ To receive a free copy of 
SPUNK’s pamphlet, “Child Support,” 
send a self-addressed, stamped enve- 
lope to SPUNK, 1133 Rhea Street, 
Long Beach, CA 90806. 


SHARE YOUR STORY 

The Journal will pay $750 for each article accept- 
ed for publication in the “A Woman Today” 
column. Manuscripts should be 1,500 words, 
typed, and must be accompanied by a self-ad- 
dressed, stamped envelope. Send all entries to 
Box WT, Ladies’ Home Journal, 100 Park Avenue, 
New York, NY 10017, 
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The same healthy ingredients 
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Aloe & Lanolin® Skin Condition- 
ing Lotion. With natural aloe 
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lost 25 Ibs. 
in 3 months... 
And I feel terrific!” a Se 


Cristina Ferrare iy 
“How I went from size 14 to 
a size 10,” 

“Even when I was a model, I always worried 
about my weight. I tried all kinds of diets...but 
they all left me feeling tired and depressed. This 
April, I had a beautiful baby and in May I still 
had 25 pounds to lose. Honestly, I didn’t know if I 
could do it. 


Then I discovered Ultra Slim-Fast... 
Iwas amazed how easy it was. 

I didn’t feel like I was on a diet—never hungry 
or deprived and I lost all that weight on the Ultra 
Slim-Fast Program. I had a thick delicious Ultra 
Slim-Fast shake for breakfast (hint: I make it in a 
blender with ice), one for lunch, and a Slim-Fast 
Nutrition Bar for a snack (the peanut butter ones 
are great!), then a sensible dinner every night. We 
even went out to my favorite restaurants. 





Detatts, pase 112 


fe; Bottom, Nancy Donahue, of Elite. 


te. of Nam 





Iwas amazed at how energetic I felt. 

Ultra Slim-Fast is healthy and nutritious. Each 
shake gave me an abundance of vitamins, minerals, ~~ : sae Ae, 
protein, important fiber and carbohydrates. This : : : 
nutritionally balanced program gave me all the 


energy I needed to keep up with my hectic sched- - Cristina Ferrare: Siiiaa and Looking Great! | 
ule—and my four children. EE en me ae 
Cristina’s Diet Recipe = Ultra Slim-Fast + Imaginatioif: 


Best of all, I actually went from a size 14 to a size 


10! And I haven't felt this good since I was 22” pee re ean fn. ae Se oT Tenaga 
ae Cristina’s Pina Colada Mocha Creme 
1 S8oz. skim milk - 802. skim milk 
1 heaping scoop Ultra Slim-Fast 1 heaping scoop Ultra Slim-Fast 
' Vanilla Chocolate 
1 1/4 cup pineapple 14/2 tsp. instant coffee 
I ‘/4 cup banana 14/2 packs lo-cal sweetener 
' 44 tsp. coconut extract 10-12 Ice cubes 
» 4/4tsp. rum extract Blend until smooth. 


; 1 pack lo-cal sweetener 
j 10-12 Ice cubes 
1 Blend until smooth. 





= CUT ALONG DOTTED LINE 
= ~ mess Lo< ee en ne = oe oe 
NOTE: Cristina Ferrare may not be typical e average Slim-Fast user. \ 
to lose less weight. Weight loss varies with the individual depending ona © 1989 Nutrition Division Thompson Medical Company, li § 





Photos, David Zanes. Hair, Tony McAulay; makeup, Elizabeth Drabinski for Head Rooms Salon. Model, top and right, Alison Houtte, of Name; bottom, Nancy Donahue, of Elite. Details, page 
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SUMMER FASHION STEALS 


ON THE LOOKOUT FOR GREAT CLOTHING 
BARGAINS? OUR SEVEN PICKS 
ARE THE KINDS OF FASHIONS 
YOU’LL LIVE IN ALL SEASON LONG 


















p BEAUTY 
FASHION 
OUR 


Pick up a few style 
secrets, enter a 
contest, have a ball! 


WBA TAILORED JACKET Your best bet © 
is a single-breasted notched-collar 
blazer with a slightly oversize fit and 
longer length. Keep your cool in light- 
weight fabrics like cotton, linen, ray- 
silk. 
Choose a go-with- 
everything color ¢ 
like navy, khaki or 
white, or a hothouse 
hue such as fuchsia, 
marigold or lime that will 
add instant spark to any out- 
fit. A jacket will give walking 
shorts more sophistication, 
make a bare dress office-worthy. 





\ 
z = : 
Ml LEATHER AND SUEDE SANDALS \ 
Strappy flats are summer essentials, and this | 
season's hits are woven sandals or barely- i 
there thongs. Treat your feet to soft shades HEA COTION-KNIT DRESS 


of blush, celery or taupe; black or brown; or 


the newest neutral—metallic gold. eo oa stiiy 


evenings, steamy week- 
ends. Styles to try: body- 
skimming sleeveless tur- 
tleneck, basic tee, Lycra- 
boosted tank or halter. 
Black or white is always 
right, but why not make 
a scene in hot pink or a 
tropical floral? 





HB COTTON-JERSEY TEES We can’t live without ‘em! Go for short- or long- 
sleeve styles in white—makes everything you wear with it look crisp. Also 
great are rich shades of plum, indigo, moss, cocoa and raisin, and soft 
naturals like celery, banana, khaki and heather gray. 

HH COTTON SWEATERS True American classics. Count on neutrals like 
white, navy, pine and black. They're super with walking shorts, jeans and 
leggings, and will work for fall with corduroys and suedes. Chic styles: 
cardigans, chunky fisherman turtlenecks and roomy cabled crews. 

HZ WALKING SHORTS For real city-slicker appeal, purchase a longer, 

tailored, pleated pair with a zip-front. Cotton madras and tartan plaids are | 
new this season. For a “paper bag” waist, go two sizes larger than usual. | 
Ml LEGGINGS Bike shorts, capris and ankle-cropped cotton-and-Lycra 

blends go everywhere on the weekends. Team with big tees, blazers and 

cotton sweaters. Try them in black or white for style mileage. > 
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THIRTY-SIX AND CAMERA-PERFECT 

The dazzling 1990 grand-prize winner is Beverly 
Hollister, of Los Angeles. Though she’s always been 
careful to take great care of her complexion, 
Beverly credits her recent move to California for 
encouraging her to adopt good habits like 

eating lots of fish, drinking plenty of water, using 
sunscreen religiously (a must in L.A.!) and exercising. 


DOVE CLASSIC MODEL DISCOVERY 
ENTRY FORM 


Explain, in fifty words or less on a separate sheet of 
paper, “I have camera potential because...” 
Name (please print clearly) 


| 

| 

| 

| Address 

| City 

| State & Zip code____ uh 
| 
| 
| 
| 
| 
| 


Phone __ 





Contest region __ 
Date of birth/Present ag: ets he oer 
Height ____Eyes_____ Weight______ Hair __ 
ENTRIES MUST BE RECEIVED BY AUGUST 31, 1990 

SEND ENTRY TO: Dove Ciassic Mode! Discovery 

PMSI Station 

P.O. Box 13341 

Bridgeport, CT 06673-3341 

ENCLOSED ARE: two Dove wrappers and two color photo- 
graphs (full-length and head shot) 








VER 30'B 
lf you've always wanted to model, here’s your once-in-a-lifetime 
opportunity! We've teamed up with Dove Beauty Bar to offer you 
two beautiful ways to win—the Dove Classic Model 
Discovery contest and the Dove Model-Beautiful Skin Con- 
test (you must be thirty or over by the deadline to enter; you can 
enter both, but win only one). The 1991 Classic Model winner 
will receive $25,000, a one-year contract with Elite Model 
Management and a $5,000 designer wardrobe from Louis 
Dell‘Olio for Anne Klein. The Beautiful Skin winners (two 


from each region) will be awarded $500 cash toward a day of 


beauty in their hometowns. Turn to page 119 for official rules. 


DOVE MODEL-BEAUTIFUL SKIN 
ENTRY FORM 


Tell us, in fifty words or less on a separate sheet of 
paper, “Why my skin is model-beautiful at age 30+.” 
Name (please print clearly) EE 


| | 
| | 
| | 
| Address | 
| ay | 
State & Zip cod 
| Contest. region! ee ee ee | 
| | 
| | 
| 
| 
| 
| 





Phone 
Date of birth/Present age 
ENTRIES MUST BE RECEIVED BY AUGUST 31, 1990 
SEND ENTRY TO: Dove Model-Beautiful Skin Contest 
| PMS! Station 
P.O. Box 13341 

Bridgeport, CT 06673-3341 


ENCLOSED ARE: two Dove wrappers and one color photograph 
| (head shot) 
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If you want to get close, really close, takeashower safety of an electric for sleek, sexy, great-looking legs. 
ra nice hot bath) with a Smooth Operator. The Smooth Operator Bikini Trimmer also can 

Smooth Operators are the cordless razors from be used in the tub or shower. It’s fast, gentle and 
inasonic that can shave wet, with lather. They unite this summer, a necessity. Available at fine stores 
e closeness of a warm, wet shave with the no-nick — everywhere. 


SMOOTH OPERATOR 


rom Panasonic 





Oe ee GAT IDEAS 
ti eaqmmis Vm FOR A CHIC 
a a eee py st 


SKIPPING TOWN FOR A LITTLE 
R&R? HERE'S HOW TO LOOK 
\\j) PRETTY IN THE HEAT AND 

ul : WHAT TO PACK WHEN YOU 
i it iy WANT COMFORT PLUS STYLE 


Cae def 


Suitcase smarts 


ONCE AND FOR ALL, DON'T 
OVERPACK! OUR SUGGESTIONS 
FOR A CASUAL WEEK IN THE SUN: 
i Stick to uncomplicated, basic 
shapes. Stash two T-shirts, three or 
four tank tops, two pairs of walking 
shorts, a pair of pull-on pants, two 






Mate), 
or three long, full skirts, one dressier 7 i Hd 
tee or bodysuit, two swimsuits, a wr wie tis %, 
cardigan or oversize jacket. Take SL Weg SIG AL! 
a break from anything tailored and %: Ye Wes Gipg. Ve de 4 : 
tight—especially hose! i V4 Uiinze Sllig GG 


Wi Pack mostly solid colors. Add one 
print top and skirt that can be mixed 


ieee rahi: HEATPROOF BEAUTY ESSENTIALS 


ee naan ee When the weather’s too hot to handle, it’s time to pare down your 
jewelry. Go for big, thin hoops; beauty kit: Featherweight foundation keeps skin fresh-looking and 


ethnic-look bracelets; and long, 
simple necklaces, like pendants or 
amulets on a cord. oil-free, and hypoallergenic. The newest formulas are also labeled 


smooth. Look for one that’s sunscreen-boosted, water-base or 


*“perspiration-proof.’’ Try Maybelline Active Wear Liquid Make- 
up SPF 8 or Max Factor Active Protection Makeup with sun- 
screen. Powder is a can’t-live-without accessory in summer. 
Apply after foundation, fluff off excess. Coty Correctives Loose 
Powder and Max Factor Powder Bar (loose powder in a pressed 
form) are two effective oil blotters. Keep eye makeup to a 
minimum. Waterproof masCafFa is all you really need 
to emphasize your eyes. Splash Out Waterproof Lash Extending 
Mascara by L’Oréal fills the bill. Want a bit more drama? 
Revlon’s Waterproof Eye Shapers come in eight great shades. 
For amore kissable mouth, stick to Sheer lip color. The new 
lipstick pencils are heat resistant and contain sunscreen. We 
love SunSweeps LipColor Pencils by Cover Girl and Sunner’s 
Lipstick by Clinique. How to control your hair when it’s humid? 
Geel is the answer. Apply at hairline to direct hair off your face and 
add shape and a healthy shine. Look for alcohol-free New Studio 
Line Clean Gel by L’Oréal or Clairol’s Final Net Shaping Gel. 
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When you get 
“all the bladder control protection you need 
without the bulk, what do you have? 


Serenity. 
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Introducing Serenity’ Guards. 
Revolutionary Bladder Control Protection. 
Millions of women have it. It's part of being female. And it 
could cause embarrassment. It's poor bladder control. But now, 
they've discovered something new. They've found Serenity.® 
Absorbs more where you need it most. 
Although Serenity is small enough to hold in your hand, its 
just as absorbent as something five times its size. So it absorbs 
more where you need it most. 
It turns liquid into a gel that won't leak. 
Pour a half cup of water into a Se ig ee Wait a 
few seconds. Turn it over. Nothing a 
k- . leaks. That's effective protection. 


is, Serenity® Guards keep you 
_ dry, comfortable and secure. For a 


FREE sample, mail attached card 
or call gee 8800, ext. 355. 








Please consult your physician 
regarding your incontinence condition. 


Limit one Sample Request per household. Offer expires 12/31/90. ( ‘ aha p i ae 








MOVIES 








This summer Hollywood promises blockbusters 
galore. Here, LHJ fills you in on coming 
attractions—and behind-the-scenes happenings 


LAST SUMMER BATMAN WINGED HIS WAY INTO THE HEARTS—AND POCKET- 
books—of moviegoers, and now another comic-strip hero is hoping for a stupendous score. 
Dick Tracy is throwing his fedora into the ring—along with loads of posters, watches and 
other memorabilia. As the whole world knows by now, Warren Beatty plays the razor-jawed 
Chicago cop. Although Tracy’s trademark hawk nose has been softened to reflect Warren’s 
more refined mug, the feisty flatfoot still battles such familiar foes as Big Boy Caprice (Al 
Pacino), Mumbles (Dustin Hoffman) and Flattop (William Forsythe). 

Fortunately for Tracy, he doesn’t have to face this hard, cruel (under)world alone: He has a 
tagalong pal, Kid (eleven-year-old Charlie Korsmo), and his stalwart girlfriend, Tess 
Trueheart (Glenne Headly). And, fortunately for the plot, Tracy’s loyalty to Tess is sorely 
tested by Breathless Mahoney (Madonna), a nightclub canary with a strong nesting instinct. 

‘Dick Tracy is a movie about love and duty and a need for family,’ explains Beatty, who 
doubles as the film’s director. *‘It has its own innocent world, its own primary colors, its own 
grotesque characters that contrast good and evil, and its own music. It’s all original. It’s filled 
with actors who rnake me laugh. It was not like working.”’ 

The line between work and play is one Beatty sometimes blurs. He has often been 
romantically linked with his leading ladies; Madonna apparently was no exception. *‘There 
was a lot of smooching on the set,’’ says Korsmo. “‘She sat in his lap. I just stayed out of the 
way. I’m not that interested in that.’’ He’s heard, like the rest of us, that the two may have 
since broken up. But still, he has fond memories of the glamorous actress making popcorn for 

him in the kitchen during his audition at 


Beatty’s house. 
Others on the set took less notice of 
the reported Beatty-Madonna romance. 
sea | ‘“‘There wasn’t a buzz because it just 


seemed natural,’’ says one of the mov- 
ie’s makeup artists, Doug Drexler, who 
admits he had some preconceived no- 
tions about the Material Girl. ‘“‘You’d 
think a rock star would be 
tough and wild,’ he says. 
‘*But she turned out to be 
very sweet. I never was a 
Madonna fan before the 
movie. But she sings 
these torch songs, and | 
was just knocked out.”’ 
Madonna’s other attri- 
butes also impressed the 
crew. ‘‘We were on the set 
one day, and there was a big 
number in the Club Ritz, where 
By Joanne Kaufman Madonna had a solo,”’ recalls John 
Caglione, the other chief makeup artist. 
“‘At the end of her dancing she had to 
strike a pose where her arms go over her head, and every time she did that her 
breasts popped out of the dress.”’ 

Caglione and Drexler, although used to reattaching fake lips and phony noses 
that have melted off during a scene, feared that the producer would be asking 
them to glue Madonna’s bosom into the wandering costume. ‘‘We felt it was too 
dangerous,’’ deadpans Caglione. ‘‘It was like if the Museum of Natural History 
had asked us to watch the Star of India for the weekend.”’ 

Director/star Beatty had his fans among the cast and crew, too. ‘‘He was just a 
pleasure, very warm and bright and considerate of his (continued) 
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(continued) actors,’’ says Dick Van 
Dyke, who plays a shady D.A. in 
the movie. In Van Dyke’s case, 
Beatty’s consideration included a gift 
of a state-of-the-art treadmill after 
Van Dyke injured his shoulder and 
was unable to do his regular exercise. 

But for Van Dyke, the real treat was 
working with Al Pacino—even though 
initially Pacino was strictly the silent 
type. “‘It dawned on me that he was a 
Method actor and had simply been 
staying in the role,’’ says Van Dyke. 
““‘He was supposed to be my enemy, 
and once the scene was over he felt free 
to be my friend.”’ 

Dustin Hoffman, who once deprived 
himself of sleep to look tired in 
Marathon Man, seemed less Method- 
minded than usual. And with good 
reason: While Caglione and Drexler 
were making him up to be Mumbles, 
he was busily preparing his interpreta- 
tion of Shylock for an upcoming pro- 
duction of The Merchant of Venice. 

Like his friend Hoffman, Beatty is 
known as a perfectionist. ““‘He’s noto- 
rious for doing take after take,’’ says 
Drexler. ‘“On Dick Tracy he was with- 
in reason except for one night. One 
scene went fifty-two takes. Every time 
Warren said ‘Do it again,’ the crew 
burst into laughter. It was so outra- 
geous it was funny.’”’ 

Beatty never rushed—even when it 
came to signing Charlie Korsmo’s au- 
tograph book. Warren signed his name 
along with the promise of “‘strong 
words to follow.’’ As for Madonna, 
Charlie reports, she wrote something 
“‘weird about peanut butter sand- 
wiches,’’ then added, ‘‘Someday 
you'll appreciate me.’’ If Beatty and 
Madonna have their way, audiences 
and critics will be appreciating them 
just a bit sooner. 
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MARY 
STEENBURGEN 


AHEAD 
:* Tht 


By Michael J. Bandler 


f Mary Steenburgen isn’t quite a household name, it’s not for a 

lack of hit movies. In Back to the Future Part Ill, she plays an Old West 
schoolmarm who falls in love with time-traveler Christopher Lloyd. 
She also starred in last year’s smash comedy, Parenthood, playing 
sturdy mom to Steve Martin's frazzled dad. And it may well be that 
parenthood, in fact, is what keeps her from superstardom. 

Still, she’s not complaining. “When | had my children, | realized | didn’t 
want to be a stranger to them,” says the thirty-seven-year-old Oscar 
winner, who’s mother to Lilly, nine, and Charlie, seven. “It has meant a 
certain amount of compromise, but my career has been very satisfying.” 

Dressed in faded jeans, a blue top and sneakers, Steenburgen is 
relaxing on the porch of her farmhouse in the orange-grove country near 
Santa Barbara. Seven years ago, she and her then-husband, actor 
Malcolm McDowell, moved here from Hollywood to give their children a 
“solid, normal life.” The couple divorced—amicably, she says—earlier this 
year. She takes pains to stress, however, that she does not think of herself 
as a single parent. “I’m a single woman, but | consider myself actively 
parenting with Malcolm, who’s a wonderful dad.” 

Mary is an active parent on her own, too. “I read to them pretty much 
every night,” she says. “| made a rule for myself that I’d never limit the 
number of books | buy them. So they each have enormous libraries.” 

It doesn’t bother Mary that her kids would probably rather read than 
watch her at work. Of her fourteen films—which include Ragtime, in 1981, 
and last year’s Miss Firecracker—they've seen only Parenthood. But she’s 
optimistic. “| think that when they’re older, they will be curious about my 
history, and then perhaps they'll want to look at my movies.” 

Ever since her childhood days in Little Rock, Arkansas, Steenburgen 
wanted to be an actress. Her parents—a freight-train conductor and a 
secretary—“rooted for me, supported me emotionally,” she says, right 
through her decision to move to New York City in 1972. In 1977—after 
five years of acting classes, improvisational comedy and waitressing— 
Mary was spotted in a casting director's office by Jack Nicholson. He 
prompily signed her for the female lead in his film Goin’ South. 

A role opposite Malcolm McDowell in the time-travel drama Time After 
Time came next, but it wasn’t until Melvin and Howard, in 1980, that 
Steenburgen struck pay dirt. Her comic turn as a dreamy (continued) 
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Introducing 2nd Skin. Moist Burn Pads. They soothe and protect household burns. 


The words “Don’t Touch” can be your child’s invitation to 
a burn. But until now there wasn’t much you could do to 
soothe the pain and protect their burn too. 

New 2nd Skin. Moist Burn Pads are 96% water so they 


ma’ 
soothe burn pain on contact. And because they’re a first aid 
= . pad they stay on to protect against reinjury. 2nd Skin» Pads 





won't stick to the burn either. 
Claas thik gel sheets givesou.a So try 2nd Skin. Moist Burn Pads. The next thing to 
Sto Oe ee CH reach for when you say “Don’t Touch.” To find out where 
you can purchase 2nd Skins Pads, call 1-800-877-3626 U.S., 
1-800-387-9538 in Canada. 


®Registered Trademark of Spenco Medical Corporation, a wholly owned subsidiary of Kimberly Clark Corp. 
©1989 SMC. All Rights Reserved. 
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(continued) young wife in that 
film brought her an Oscar for 
best supporting actress. 

What makes it easy to glide 
between comedy and drama, 
she says, is her versatile face. 
Back to the Future Part Ill direc- 
tor Bob Zemeckis agrees. “My 
films are comedies, but no one is 
acting funny,” he says. “Mary is 
the actress who's able to pull that 
off. She understands the situation 
is humorous, but she never winks 
at the camera.” 

Her offscreen manner is simi- 
larly understated. She refuses to 
discuss her current romance. 
And about her breakup with Mc- 
Dowell, she says only: “My rela- 
tionship with Malcolm was 
good for me, and being on 





my own has been good for \\ 


me—it’s about time | grew up.” 

Growing up means accepting 
oneself, Steenburgen declares. 
She bristles at the “perfection 
pressures’ women put on them- 
selves. “I can think of better 
things that people can do than 
worry about the flatness of their 
stomachs,” she says, adding, “'l 
wallow in my imperfections. | 
mean, if] were perfect, | wouldn't 
have had that hot fudge sundae 
on the plane yesterday. But | 
enjoyed every bit of it!” 

She even insists she’s looking 
forward to middle age. “| know 
there will be a time in my life 
when I'll be more selfish,” Steen- 
burgen says. “When my children 
are grown, in my late forties, I’m 
going to do everything!” 
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MORE SUMMER 
SIZZLERS 


Dick Tracy and Back to the Future Part lil won’t be the 
only games in town. Here are some of the season’s 
leading box-office contenders, in order of release: 


BIRD ON A WIRE Goldie Hawn and Mel 
Gibson play ex-lovers who rediscover 
each other while being chased across the 
country by ruthless drug dealers. 
CADILLAC MAN Robin Williams plays a 
philandering car salesman who trafficks 
with the wrong woman and then tries to 
make a deal to escape from her hostage- 
taking husband (Tim Robbins). 
DIEHARD 2 Bruce Willis, a.k.a. super 
cop John McClane, lands himself in trou- 
ble again—this time he’s at the airport 
when terrorists strike. 

DAYS OF THUNDER Paramount is hop- 
ing audiences will do wheelies over this 
fast-paced race-car drama. Tom Cruise, 
who came up with the idea for the mov- 
ie, plays a would-be champ who spins 
out over Australian actress Nicole Kid- 


their heartbeats—only temporarily—in 
order to take a look at what's happening 
in the hereafter. 

ARACHNOPHOBIA First, Tippi Hedren 
faced the birds. Now it’s Jeff Daniels 
and John Goodman’s turn to battle na- 
ture, this time in the form of—eeeww!— 
spiders, spiders and more spiders. 
GHOST With the help of phony medium 
Whoopi Goldberg, spirited Patrick 
Swayze tries to reach out and touch Demi 
Moore from the great beyond in this 
romantic comedy. 

MY BLUE HEAVEN After ratting on the 
mob, Steve Martin hides in a tiny Califor- 
nia town. Excuuuuse me, Steve, but your 
antics irk the FBI agent (Rick Moranis) 
assigned to your case, to say nothing of 
the assistant D.A. (Joan Cusack) who 


Hot tickets: Tim Robbins and Robin Williams in Cadillac Man, Tom Cruise 
in Days of Thunder, and Goldie Hawn and Mel Gibson in Bird on a Wire 


man. (Kidman is supposedly Cruise's new 
offscreen squeeze as well.) 

QUICK CHANGE Bill Murray, Geena Da- 
vis and Jason Robards star in a comedy 
about a fool who thinks he’s plotted a 
foolproof bank heist. 

FLATLINERS How’s this for a pulse quick- 
ener? Kevin Bacon, Kiefer Sutherland 
and Julia Roberts play ambitious med 
students who dare one another to stop 


thinks you belong in the slammer. 
PRESUMED INNOCENT It will be for au- 
diences to judge the success of the adap- 
tation of Scott Turow’s best-selling novel. 
Harrison Ford plays a married D.A. tidily 
framed for the murder of his girlfriend 
(Greta Scacchi). 

THE TWO JAKES Jack Nicholson, Harvey 
Keitel and Meg Tilly star in the long- 
awaited sequel to Chinatown. 
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es, a The soft, smooth comfort... 
ee ( ies the lacy touches...the beautiful styles 
, hes and pretty pastels. 
Fruit of the Loom® panties. 
‘Slip them on... 
2S ey dort ney ihmake you 
F feel good, too. 


©1990 Fruit of the Loom, inc. 
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Bont Explorer’ OB ltt aC (ce 
doors, 6 passengers* can dis- 
cover something no city-dweller 
expects: room. Headroom, leg- 

me ciate cargo room. In fact, 4-door 
_ Explorer is more spacious TT) 
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The cargo area is especially 
versatile. Open just the rear win- 
dow or the entire liftgate. For 
long or bulky cargo, fold down the 
rear split-bench seats. 


URBAN PLANNING: 
THE DESIGN OF EXPLORER. 
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1 other 4x4 compact utility 
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ynted shifts. Explorer has 

~’s exclusive Touch Drive sys- 
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ted button to shift from 2- to 


neel drive high, and back, on 
iM 
you seldom encounter condi- 
that require 4-wheel drive, 
only models are available. 


ERE ARE 2-DOOR EXPLORERS 
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e 4-door is not a “stretched” 








2-door. The 2-door captures the 

spacious feeling of the 4-door. 
Every Explorer includes a power- 

ful fuel-injected 4.0L V-6 engine. 

Power front disc brakes witha 

rear anti-lock brake system are 

Sy eet alert at 


' The-4-door Explorer has been 
named “Four Wheeler of The Year” 
by Four Wheeler magazine. Com- 


- peting against some of the newest 


Te Le ee ae 
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road ride and drive, exterior styling 
OTRO seem e e eee 





Discover the 1991 Explorer. 

It can work all day on—or off— 
remote roads, then become a 
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AMERICAN CARS AND TRUCKS. 

The best-built American cars 
and trucks are built by Ford 
Motor Company. This is based on 
an average of consumer-reported 
problems in a series of surveys of 
all Ford and competitive ’81-’89 
models designed and built in 
North America. At Ford, “Quality 
is Job 1” 
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hen the new president of Nicaragua at- 
tended a Venezuelan reception not long 
ago, she was shocked to see that the old 
president was wearing his usual combat 
fatigues. Pulling her rival aside, Violeta 
Chamorro proceeded to scold Sandinista 
leader Daniel Ortega like a mortified 
mother. How dare he turn up like that at the 
inauguration of Venezuela’s president, she demand- 
ed. Why didn’t he wear a coat and tie—like every 
other national leader? 

It was a characteristic Chamorro performance, 
displaying both her fearlessness and her pride. That 
combination of steel and silk has helped this sixty- 
year-old widow of an assassinated hero do what no 
army could: defeat the left-wing Sandinistas after 
they had been in power for more than ten years. 

Last February, Dona Violeta—as her countrymen 
call her, using a Latin term of respect afforded 
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She defeated the 
Sandinistas—something 
no man could do. But 
her country remains 
divided by a bloody civil 
war that lasted more 
than a decade. Can she 
heal its wounds? An 
exclusive talk with 
Nicaraguan president 
Violeta Chamorro 


women of importance—won a surprise victory over 
Ortega. Her election as a political moderate mir- 
rored the moves being made toward democracy in 
Eastern Europe. Now, as she begins her six-year 
term, she and her coalition of fourteen parties face 
two daunting tasks: strengthening Nicaragua’s sag- 
ging economy and reuniting its people after the civil 
war between the Sandinistas and the U.S.-backed 
contras that has killed thirty thousand. 

As she relaxes in her modest Spanish-colonial 





home in Managua, Mrs. Cha- 

morro does not seem cowed by iy) Anne 

the challenge. “I accepted leader- . 
ship,” she says, “because I want- WEL 

ed to do the right thing for my Arrarte 
country.” She is strikingly regal, 

and her soft, deep voice has the lilting accent of the 
Nicaraguan rural aristocracy. “We won because the 
vote was secret and the people are tired, (continued) 
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continued 


because the people believe in change, 
they believe in democracy—and they 
believe in me.” 

That belief propelled her to a victory 
that shocked even the United States. 
“A good part of the Nicaraguan popu- 
lation today is made up of women rais- 
ing their children alone,” says Cris- 
tiana Chamorro de Lacayo, Mrs. Cha- 
morro’s youngest daughter. “These 
people identify with my mother.” 

Like many of the women who voted 
for her, Mrs. Chamorro is a widow 
whose husband died violently. The 
1978 killing of Pedro Joaquin Cha- 
morro, a newspaper editor and one of 
Nicaragua’s most outspoken liberals, 
sparked a revolution and the over- 
throw of the country’s right-wing dic- 
tator, Anastasio Somoza, a year later. 
Today, Mrs. Chamorro lives amid re- 
minders of the tragedy: Photographs of 
her husband decorate her home, and 
on a terrace stands the bullet-riddled 
car in which he was assassinated. 

After the revolution, Mrs. Chamorro 
became a member of the first Sandinis- 
ta junta, only to resign after nine 
months in a conflict over the Sandinis- 
tas’ Marxist politics. “That was a good 
political lesson,” says a family friend, 
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Pablo Antonio Cuadra. “The Sandinis- 
tas told her she would represent her 
husband through her participation, 
but she realized that she did not repre- 
sent him at all.” 

Soon, in a sad reflection of her coun- 
try’s political fragmentation, Mrs. 
Chamorro’s family was divided. Two of 
her four children remained active San- 
dinistas, while the other two just as 
vigorously opposed them. On one side 
are her elder daughter, Claudia, thir- 
ty-seven, who has served as a Sandi- 
nista ambassador, and her younger 
son, Carlos Fernando, thirty-four, edi- 
tor of the Sandinista newspaper Barri- 
cada. On the other are her elder son, 
Quinto Pedro Joaquin, thirty-eight, 
who has been a leader of the contras, 
and her younger daughter, Cristiana, 
thirty-six, co-editor of the family’s 
anti-Sandinista newspaper La Prensa, 
of which Mrs. Chamorro is publisher. 

Despite their political differences, 
Mrs. Chamorro has worked hard to 
keep her children a family in more 
than name. Yet there have been pain- 
ful moments: During the recent elec- 
tion campaign, Carlos Fernando was 
quoted as saying he doubted his moth- 
er’s ability to govern. 

“In one ear and out the other,” Mrs. 
Chamorro says about her son’s at- 
tacks. “All my children are adults. 





Each one of them has to choose 
own ideology.” 

“She does not have a vengeful : 
sonality,” says Emilio Alvarez, a c 
friend and political adviser. “Still,’ 
adds, smiling, “if Carlos Ferna 
writes something unflattering al 
her, she’ll call him and say, ‘Stu 
How could you write such an abs 
article? Your brain has been destrc 
by those Sandinistas!’ ” 

Mrs. Chamorro smiles resign 
when asked about her blunt c 
ments. “I am very frank with my ¢ 
dren because I am a mother,” she s 
“Once I’ve said it, I can rest easy.” 

After Mrs. Chamorro’s victory, 
and her children glossed over their; 
ferences long enough to hold a fes 
family reunion. “We laughed, 
talked, we toasted my mother \ 
champagne,” Cristiana says, adé 
laughingly, “we even talked politi 

- Yet it seems undeniable that som 
the attacks by her children have | 
Mrs. Chamorro deeply. At the en 
the campaign, Claudia, considered 
most vehement of the four child 
accused her mother of being a tré 
to her father’s memory. Mrs. (§ 
morro smolders when asked if theif 
a fight among family members | 
who is most faithful to Pedro Joaq 
“I have my memories,” she says pcf 
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‘\7. “I cannot answer for anyone else. 





f he were alive today,” she contin- 
} “who knows if he wouldn’t have 
‘Sen to the presidency instead of me, 
I would be his wife, the first lady.” 
+or someone of Violeta Barrios Cha- 
*ro’s background, being first lady 
‘ms a far more natural ambition 
in being president. Her father was a 
)]thy landowner, and Violeta spent 
pe years at Catholic women’s col- 
s in the United States; still, she 
fer mastered the English her father 
‘ited her to speak. After her return 
yNicaragua at age nineteen, her 
\cher introduced her to her future 
iband, a member of one of Nicara- 
'’s most politically active families. 
* couple married a year later, and 
jleta was a loyal, though not outspo- 
|, wife, raising the children and vis- 
‘g her husband during his frequent 
‘7s in Somoza’s jails. “I started to 
‘erstand real life when I married,” 
! says. “When you love your hus- 
#d, you have to accompany him in 
‘1 his joys and his sadnesses, so I 
/an to learn about politics and dicta- 
‘}.” There is only a slight bitterness 
‘ner smile. 

‘ut although she has little political 
‘erience, Mrs. Chamorro clearly re- 
(ts any implication that she is just a 
irehead. “Why did they invite me to 


govern in 1979 if I wasn’t smart 
enough?” she demands passionately. 
She grows visibly annoyed over the in- 
evitable comparisons made between 
her and Philippines president Corazon 
Aquino, another widow who assumed 
the political power for which her slain 
husband had seemed destined. “I re- 
spect Corazon Aquino,” Mrs. Cha- 
morro says icily. Her brown eyes flash. 
“But I am Violeta of Nicaragua.” 

Mere bravado, however, will not 
solve Nicaragua’s problems. Since 
1980, average living standards there 
have been cut by more than 60 per- 
cent, and in 1989 alone, inflation 
soared to 1,700 percent. Almost half a 
million Nicaraguans fled the country 
during the civil war, a loss of valuable 
manpower. And on her very first day 
in office, Mrs. Chamorro’s decision to 
retain as head of the armed forces 
the former president’s brother, Hum- 
berto Ortega, provoked unrest among 
her supporters. 

Mrs. Chamorro seems at ease with 
her responsibilities, however. Though 
she does not have a vast knowledge of 
economics or military science, her 
combination of empathy, tolerance of 
differing beliefs and strong convictions 
may be just what Nicaragua needs. 

“What does my country require to 
rebuild it? What have the people really 





asked of me?” Mrs. Chamorro asks. 
“We want peace. We are tired of war.” 
She pauses, her eyes blazing. “When I 
tell this to you, I get goosebumps. This 
war, with one Nicaraguan fighting 
against another, is only because the 
Sandinistas wanted to take this coun- 
try on a totalitarian route, but, thank 
God, we won.” 

Although the odds are multiplied a 
thousandfold, the woman who has 
managed to keep her family together 
may yet reconcile her country. “My 
mother’s most important qualities,” 
says Cristiana, “are her common 
sense, her honesty and her capacity to 
love this country. With that, I think 
she will unify Nicaragua.” She laughs. 
“I don’t think my father could ever 
have imagined my mother as president 
of this country. He might have imag- 
ined himself, but not her.” She thinks 
for a moment and then says with a 
frankness that is typical of the Cha- 
morros, “If you look at my mother’s life 
objectively, it seems incredible that 
she has become president. But if you 
see it in the context of the peoples’ 
suffering, it is very clear why she is 
here.” 


Anne Moncreiff Arrarte is a Miami- 
based reporter for U.S. News & World 
Report. 
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AN INCONVENIENT 


Jules had 
everything: power, 
wealth and a 
beautiful wife. So 
why was he 
looking for love at 
the Viceroy Coffee 
Shop? Get the 
lowdown on high 
society from the 
new best-seller by 
the author of 
“People Like Us” 








0 man was more content with his marriage than Jules Mendelson. From the moment he 
first saw Pauline McAdoo Petsworth twenty-three years ago, at a dance at the Ever- 
glades Club in Palm Beach, he knew that it was she for whom he had been waiting. She 
epitomized everything to Jules that was proper and swell. 

Jules was not thought to be a great catch in those days. He was a large, rumpled- 
looking man who gave no thought to his appearance. Moreover, word 
of his immense wealth and financial genius had not penetrated the 
world in which Pauline, as young as she was, was already a fixture. 

Palm Beach people found him dull and difficult to seat. “Darling, do you mind 
terribly that [ve put you next to Jules Mendelson?” hostesses would ask their 
best friends. It was in that way that Pauline was seated next to Jules one night 
and immediately saw the possibilities of him. 

Once Mr. Forbes began publishing his annual list of the four hundred richest people in America 
and Jules Mendelson was listed so near the top, the very people who had (continued) 
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clothes look clean. For whitening whites. 
And for removing stains. In fact, they rated 
Vivid higher for overall performance. 

When it comes to keeping kids looking 
their brightest, Vivid moms know best. 


Dont just get em clean, get em Vivid 
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scalp. Its rich, pleasant-smelling formula is gentle enough to use each time 
you shampoo, so you'll have full-time control—and fresher, shinier hair— 
every day. 
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continued 


found him dull in the beginning 
came the first to find him fascinati 
“Lucky me, Jules, sitting next to y¢ 
the same ladies now said, but by t 
Pauline had been Mrs. Jules Meni 
son for many years. 

No one who knew him then ever s 
pected that he would allow himeel 
be done over, in much the same \ 
that Pauline had done over the old | 
Stern mansion in Beverly Hills. 
instructed Willi, his barber, to ri 
the part in his hair and shorten 
length of his sideburns. She took | 
to the tailor in London who had m 
her father’s suits for years, and m 
his decisions for him until he uni 
stood the look of her kind of peo 
Everyone remarked on his gre; 
improved appearance as well as) 
ability to carry on a conversa’ 
at a dinner party. 





et 


) o you have a mistress, Jules?” 


riage. She waited until their bu) 
Dudley, had set up the drinks tray 
left the room before asking her s 
ing question. Although she was fe 
overly passionate woman, Pauline 
feeling worshiped but untouched. 
conversation took place in the su 
room, where the Mendelsons met ¢ 
twilight to have a glass of wine togi 
er before they dressed for dinner. 

“What does that mean?” asked Ju 
astonished, turning away from the 
and-orange sunset to give her his 
attention. 

“Surely you can think up a better 
swer than that, you, a man used to } 
dling hundreds of millions of dollé 
Pauline, usually so serene, had bec 
slightly shrill. 

“Why are you being like this, ] 
line?” he asked, with the attitude 
man who had nothing to hide. 

“You answer me with more questi 
That might work in business, Jules, 
it doesn’t work with me. I’m prob) 
one of the few people you’ve ever 
who isn’t afraid of you.” 

Jules smiled. “I know that, Pauli 
he said. “That’s one of the many thir 
love about you.” 

. “You have a peculiar way of shoy 
your love,” she said. 

“I can only answer you with a q 
tion again: What does that mean?” 

“I am considered to be a beau 
woman. At least people tell me 1 
and magazines and newspapers ¥ 
me up as a beautiful woman. | 
something I work on. It is the reas 
swim forty laps in the pool every ff 
It is the (continued on pagé 
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The 17 volumes of KNOWLEDGE IN DEPTH 
give you the full story, with comprehensive 
coverage of entire subjects. 


The one-volume OUTLINE OF 
KNOWLEDGE is a handy survey of the 
major subjects that guides you as you learn on 
your own. 

And, as a new Britannica owner, you'll receive 
your first copy of the Britannica World Data 
Annual as a FREE GIFT from Britannica Home 
Library Service, Inc. With the latest available 
statistics on over 200 countries of the world, 
it's a tremendously useful book to have on hand. 


FREE BOOKLET 

AND DESK REFERENCE SET! 

To find out more about “The Britannica 
Advantage,” send for our free, full-color booklet 
that describes Britannica in detail. You'll also 
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continued from page 50 


reason I spend part of each day with 
Pooky for my hair and Blanchette for 
my nails. It is the reason I go to Paris 
for my clothes.” 

“IT know all that,” said Jules. “I do 
love you.” 

“I am talking about love in the love- 
making sense of the word love. I am 
more than a mannequin. I am more 
than a hostess.” 

Of course he understood. He wor- 
shiped his wife. He could not imagine 
life without her. His marriage was a 
contract as binding as any business 
contract he had ever signed. Forestall- 
ing further suspicion, he became at- 
tentive again to the obligations of his 
marriage, at least for a while, but a 
complication had set in. 


er name was Houlihan, Fleurette 
Houlihan, and she could not bear 
the sound of it. “You don’t think I 
look Irish enough, without having a 
name like Fleurette Houlihan?” she of- 


ten asked, shaking her red hair at the 
same time. When she thought she 
might become an actress and worked 
as a waitress at the Viceroy Coffee 
Shop on Sunset Strip, she renamed 
herself Rhonda March. The Viceroy 
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was said to serve the best coffee in 
West Hollywood, and that was where 
she met Jules Mendelson, who was a 
coffee drinker, ten cups a day. He had 
walked into the Viceroy Coffee Shop 
on a day when the coffee machine in 
his office was not working. 

Jules Mendelson was not the type of 
man who spoke to waitresses in coffee 
shops, but for a reason he did not un- 
derstand, he said to the red-haired girl 
wearing the name tag with Rhonda on 
it, “I suppose they call you Red.” - 

“No, they don’t,” she answered quite 
emphatically. “I don’t like being called 
Red, as a matter of fact.” 

“What do they call you?” he asked 
with a tone of genuine interest. 

“Do you mean what is my name?” 

“Yes.” 

“Rhonda,” she said, tapping a red 
fingernail against her nameplate. 

When he looked up from his newspa- 
per and watched her wipe off the table 
with a turquoise-colored sponge, he 
said, “You don’t look like a Rhonda.” 

“I was thinking of changing it to 
Rondelle,” she said. 

“Oh, no, not Rondelle,” he said. “Is 
Rhonda your real name?” 

“No. You don’t want to hear it.” 

“Yes, I do,” he said. 

“Fleurette Houlihan,” she said, al- 
most whispering. “It makes me cringe. 


Imagine that up on the screen.” 

He laughed. “I kind of like t 
Fleurette part,” said Jules. 

“You're nuts.” She liked talk 
about herself, though. 

“How about Flossie?” 

“Sounds cheaper than Fleurette.” 

“Flo?” 

“Hmmm.” She gave it some thoug] 

“I once knew a Flo,” said Jules. | 
hadn’t meant to get so deeply mired 
such a conversation. “She was a ve 
pretty girl, too.” 

So she became Flo. 


lo March was twenty-four yee 

old, perhaps not the smartest g 

in town but one of the nicest, a 
certainly one of the prettiest, if r 
hair, blue eyes and creamy skin we 
an appealing combination for her | 
holder. 

Jules returned to the Viceroy eve 
day afterward, always carrying a 
nancial newspaper. He always sat 
the same table and left a ten-dollar t 
even though he only had coffee. 

“T don’t want you to think that tl 
is what I intend to do for the rest of 1 
life,” said Flo a few days later, pouri 
Jules a second cup of coffee. “This 
only a means to an end.” 

“And the end, of course, is stardor 
said Jules. 

“Td settle for less than stardon 
said Flo, quite seriously. 

“What would you settle for?” 

“Td like to be the second lead in 
TV series, best friend of the star, 
that the whole show wouldn’t rest 
my shoulders, and if it got cancel 
after thirteen weeks, I wouldn’t 
blamed and would just go on to ano 
er series.” 

Jules laughed. 

Flo blushed. “What are you laugh 
at? I’m serious,” she said defensivel; 

“It is a laugh of enchantment, 1 
derision,” he said. 

“A laugh of enchantment, not de 


sion,” she repeated slowly, as if s 
were memorizing it. “Hey, that’s rea 
nice,” she said. 


ike a moth drawn to a flame, Ju 

continued to visit the Viceroy C 

fee Shop frequently. One morni 
Flo kept him waiting while she jok 
with a young man at the counter. 
surprised Jules how much anger a 
jealousy he felt. When, finally, Flo ¢ 
proached his table, he was cool a 
distant with her. 

“Cat got your tongue?” she ask: 
She frequently used expressions tk 
he could not bear. 

“Who’s that guy you're talking to 
the counter?” he asked after she h 
brought him his coffee. “You’re qu 
friendly with him.” (continu 
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enowned wildlife artist and naturalist Roger 
/y Peterson has done much to make bird watch- 
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i his unique system of bird identification 
“he Field Guide to the Birds—the most popular 
t. book in history. Often called “the second 
\lubon,” Peterson’s prints and paintings are 
sured in great collections everywhere. 
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continued 


“Hey, you're not jealous of Lonny, 
are you?” 

“Jealous. Of course not. I just want- 
ed to know who he is.” 

“Let me fill you in on Lonny. He is 
not, repeat not, interested in pretty 
young girls like me, believe me. Lonny 
is interested in rich old guys like you.” 

Jules reddened. He did not like to be 
described as an old guy. He was then 
fifty-three, and he did not think of 
himself as old. He had started to lose 
weight. He had started to eat only 
proper things—grilled sole and spin- 
ach—and declined bread and dessert. 


Flo realized she had insulted him. “I 
didn’t mean old. I meant older.’ 

Jules shook his head. 

“The manager thinks you've got a 
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crush on me,” said Flo, changing the 
subject. “He says you'll only sit at my 
table when you come here and that 
you leave the biggest tips of anyone 
who comes into the place.” 

Jules did not answer. He lifted the 
Financial Times higher, as if he had 
discovered something in the news that 
was urgent for him to read, in order to 
hide the reddening of his face. That 
day he asked Flo March to go for a 
drive in his blue Bentley. 


er dress was cheap and a bit 
showy. Jules was used to seeing 
her in her pink waitress uniform, 
which had a simple style to it, and he 
was at first disappointed in her ap- 
pearance away from her job. 
“You know what I like about you, 
Jules?” she asked. 
“What?” 


“You were awkward and clun 
about asking me out, like you we 
used to picking up girls like me. I 7 
touched by that.” 

“I thought it was my blue Bent 
that got to you.” 

“That, too,” she said, and they b 
laughed. He noticed that she cconm 
enjoy her own humor. | 

“You don’t laugh enough, Jules. 1 
anyone ever tell you that?” 

“I guess that’s so.’ 

“Know what else I like about you 

“What?” 

“You didn’t come on to me the m 
ute we were alone in your car.” 

“That doesn’t mean I didn’t want { 

“T understand that, but still, you ¢ 
ed like a gentleman. I don’t even kn 
your last name,” Flo said to him, g 
ting out of the Bentley in the park) 
lot behind the Viceroy. 

“What difference does that make’ 

“No, c’mon, tell me.” 

“Mendelson,” he said quietly. 

Her mouth fell open. “Like in | 
Jules Mendelson Family Patient W; 
at Cedars-Sinai Hospital?” 

Jules nodded. 

“That’s you?” 

Jules nodded. 

Her high spirits had vanished. { 
became quiet. 

“G’night,” she said. She stepped | 
of the car and slammed the door 
hind her. She started walking tow: 
her own car and then turned back. £ 
opened the door of his car again ¢ 
put her head inside. 

“Does that mean you’re married 
Pauline Mendelson?” she asked. 

He nodded his head in an alm 
imperceptible manner. 

“No wonder you didn’t want any: 
to know your name,” said Flo. “Y 
better get home. Your wife’s proba 
having a party and wondering wh 
you are.” She slammed the door ag 
and got into her own car. 





he next day Flo was distant. Al 

Jules was seated in his regu 

booth, she asked the other wi 
ress, Belle, to take her tables. Ju 
furious, read his Wall Street Jour? 
He stayed for only two cups of cof: 
rose, and left Belle the same ten-dol 
tip that he always left Flo. 

The following day he brought a ; 
with him, a small blue box from Ti: 
ny’s tied with a white ribbon. 

“For you,” he said, sliding it tow 
Flo on the Formica table. 

“Really?” There was a childlike ]: 
of joy on her face. 

“Open it.” 

She untied the white ribbon care: 
ly, as if she were going to save it. { 
smiled. Then she slowly opened 
small blue box. Inside was tis 
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er, which she tore aside. Beneath was a layer of white 
| ton. Under the cotton was Jules’s gift. She picked it up. 
|sappointment registered on her face. 
Oh, a little silver key chain from the economy counter at 
) fany’s—what was this, a leftover from your office Christ- 
is gifts? Save it for your receptionist’s birthday. Hey, 
le, will you take my station? ’m gonna take my break.” 
}Jules sat there, grim-faced. It was a cheap gift consider- 
his intention, and she had called him on it. She had also 
tled it right; the key chain was a leftover from the office 
ristmas gifts. 
That night, as waa SEE 
£ was dressing 
dinner, he tele- 
oned her apart- 
int to apologize. 


Dp 


woman. Her 
le was busy. He 
owered and 
ion telephoned 
ir again, and her 
be was still busy. 
» put on his 
ack patent- 
ther shoes. Still 
isy. He put on 
} dinner jacket. 


“sy. 
Jules,” called 
fuline. “We’re 
jing to be late.” 
“Coming,” he 


“You’re speak- 
z to me in an 
\noyed voice, as 





nando Valley who was not likely to be frequented by any of 
the people Pauline knew. He sent Flo a silver-fox coat. 


hen Pauline went to China with her sister and brother- 

in-law, Jules took Flo to Paris, where he had busi- 

ness. They sat in different sections of the Concorde. 
They stayed at different hotels. 

Each night they dined in her suite. It was there that 
Jules finally made love to Flo for the first time. He discov- 
ered that his sexual appetite was limitless. In the beautiful 
young woman who 
was once named 
Fleurette Houli- 
han, Jules Men- 
delson had found 
his perfect sexual 
partner. 

If she was un- 
happy with the 
limited scope of 
her Parisian ad- 
venture, she did 
not let on. At that 
time in her life, 
just to have been 
in Paris at all was 
enough, even hid- 
den from view. To 
be able to say, 
“When I was in 
Paris” when she 
was in conversa- 
tion with friends 
from the Viceroy 
thrilled her. 


or all his pas- 

sion for Flo, 

Jules never 
once entertained 
the idea of a di- 
vorce from Pau- 
line. Each was 
necessary to him, 
and it did not oc- 
cur to him that he 
could not have 
both. He shut Flo 
out of everything 
except his sex life 


Filters 100's: 16 mg. and allowed her to 


“tar”, 1.3 mg. nicotine; 


‘I have no right © The American Tobacco Co. 1990. Lights 100's: § mg. have no life of her 
talk on the tele- “tar”, 0.7 ma. nicotine; own that did not 
,one.” ne n 4. revolve around 
op ' : , 0.9 mg. nicotine; : 
Beicne compe SURGEON GENERAL'S WARNING: Cigarette Ultra Lights 10's: 6 mo, a ee 
= i : | “tar”, 0.5 mg. nicotine e utire 
tomorrow and Smoke Contains Carbon Monoxide. av. per cases by and elegant Pau- 
ve another line FTC method. line would have 


Lt in. Pll take 

ire of it.” 

“You're some big gift-giver,” she said. 

‘There was a knock on the door of his dressing room, and 
‘en the door opened and Pauline walked in. “Jules! Please! 
‘e’re going to be late!” 

“Tl be right there, Pauline. I’m just finishing this call.” 
“My God, is that Pauline?” asked Flo, enchanted. “I can’t 
lieve it. Pauline Mendelson.” 

“Jesus,” said Jules, panicked. “Look, I have to go.” 
“Bye,” she said. Her indifference exasperated him. 

The next day, Jules contacted a furrier in the San Fer- 








liked a more ro- 

mantic relation- 

ship with her husband instead of being kept on a pedestal 

by him, and the sexy and erotic Flo would have liked to 

receive guests and sit at the head of dinner tables full of 
famous and rich people. 

If the two women in Jules’s life had ever met and com- 

pared notes, each would have found that the other woman 

had that part of Jules that she most wanted. & 


Dominick Dunne is the author of many articles and books, 
including “The Two Mrs. Grenvilles.” He lives in New York. 
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This month, Medinews brings 
you the latest information 
about breast-cancer prevention, 
treatment and cure. For our 
Special report on breast cancer 
and nutrition, turn the page. 
By Joan Lippert 


Ait peg 


A cancer 


¢ 
Ss of the milk ducts— 
SS ductal carcinoma in situ 
= 


(DCIS)—is almost 100 percent cur- 
able with mastectomy, but researchers 
say they've now established that lumpecto- 
mies plus radiation can be an effective treat- 
ment for DCIS and save the breast at the same 
time. Nour Sneige, M.D., and Marsha D. McNeese, 
M.D., of the University of Texas M.D. Anderson 


ANTIBREAST-CANCER OPTIONS 


Doctors may eventually be able to reduce the risk of 
breast cancer with a simple vaccine, according to 
researchers at the University of Texas Health Sci- 
ence Center in San Antonio. Peter M. Ravdin, M.D., 
of the center’s division of medical oncology, injected 
into cancer-prone lab animals a formula containing 
luteinizing hormone-releasing hormone (LHRH), a 
substance produced by the body that helps control 
levels of estrogen and testosterone—hormones that 
have been linked to the development of some tu- 
mors. He discovered that the animals became im- 
munized against their own LHRH, thereby depriving 
tumors of hormones they would need to grow. These 
animals developed breast cancer less frequently 
than a control group; tests of the vaccine’s safety in 
humans may begin within a year. 

In another project at the university, researchers 
discovered that a particular enzyme may help phy- 
sicians determine which breast-cancer patients need 
follow-up treatment after surgery. Those most af- 
fected by the finding are ‘node negative” women, 
who discover the cancer before it has spread to the 
lymph nodes. Nearly one out of every three such 
women has a recurrence of the disease, but since 
doctors haven’t been able to conclusively identify 
these high-risk patients in advance, many node- 





Cancer Center, in Houston, studied twenty-eight 
DCIS patients who had received lumpectomy-and- 
radiation treatment instead of a mastectomy. The 
researchers found that after an average of eight 
years, cancer had recurred in only two of the 
women—and those two were then able to 
proceed with mastectomies. To ensure that 
the combined treatment has been effec- 
tive, Sneige and McNeese recom- 
mend postoperative mam- 
mography. Joan Lippert is a New York-based health writer. 


BETTER IMPLANTS 


For women who opt for breast reconstruction following mastectomy, polyurethane- 
covered breast implants may be a better choice than implants covered with silicone. 
The finding is based on a new study of one hundred thirty-one women from the Breast 
Center, a comprehensive treatment facility in Van Nuys, California. In a two-year 
period following reconstruction, researchers found, nearly 40 percent of patients with 
silicone-covered implants developed a condition called capsular contracture, in which 
scar tissue tightens around the implant, making it feel hard. But only 8 percent of 
women with polyurethane-covered implants reported this problem. Why? Researchers 
say the textured surface of the polyurethane helps prevent scar tissue from contracting. 
Despite these benefits, some experts caution that the safety of polyurethane-or 
silicone-covered implants has not yet been thoroughly evaluated, so any woman 
considering reconstruction should discuss all the options with her doctor. 


negative women face the choice of undergoing pos- 
sibly unnecessary chemotherapy or risking a recur- 
rence of the disease. Now, however, scientists have 
found that node-negative women with elevated 
levels of the enzyme cathepsin D in their tumors 
have the highest recurrence rate—about 50 percent. 
By analyzing tumor cells for excess amounts of this 
enzyme, doctors may be able to limit follow-up 
treatment to women who need it most. 
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Breast cancer and nutrition 








Researchers now have strong 


THE HIDDEN \ 


evidence that you can reduce your chances of getting thas 
disease by eating the right foods—and avoiding the wrong ones 


ummertime’s tempting dishes can shang- breast cancer—other factors 
hai the most dedicated dieter. You proba- such as family history, timing 
bly know you should opt for grilled fish of first pregnancy, and age at 
instead of hot dogs, and fresh vegetables puberty and menopause come to 





instead of french fries, to control your mind instead. But these so-called classic risk fac- 

weight and help your heart. But now _ tors fail to explain why American women develop 

there’s another compelling reason to be the disease at one of the highest rates in the 

strong at the picnic table and wherever else you. world—a rate that has risen about 20 percent in 
eat; you might lower your risk of breast cancer. the last twenty years. Today, among American 
Few women think about diet as a cause of women, breast cancer ranks as the second leading 


A WORLD OF DIFFERENCE 
As these statistics show, breast-cancer death rates vary widely from country to country; 
in general, the higher the percentage of fat in the diet, the higher the death rate. 


WA Co Lites 100,000. women; 
JAPAN Pm intake, 25%-to 27% of diet 


SPAIN 


U.S. A ee eae ERE Cae ae 
. ss 
Mortality rates frora the American Cancer Soc 





Nn percentages from the American Health Foundation 
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cancer killer, after lung 
cancer; this year 150,000 
women will develop the dis- 
ease, and 44,000 will die of 
it. Surprisingly, 75 percent 
of these cases cannot be at- 
tributed to any of the clas- 
sic risk factors, according 
to the American Cancer So- 
ciety. But if those factors 
aren’t operating, (continued) 
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The two most important risk 
factors for breast cancer are 
being a woman and getting 
older. While there’s not much 
you can do to change these 
factors, there is something you 
can change to try to reduce 
your breast cancer risk— 

your diet. 

Studies show that women in the 
Orient— whose diets are low in 
fat—have much lower rates of 
breast cancer than American 
women—whose diets are typi- 
cally high in fat. With one in ten 
| American women expected to 
develop breast cancer, the fact 

| that dietary changes may re- 
duce risk should be encourag- 
), ing news. 
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EARLY DETECTION _ Specia) 


IS ANOTHER } 
IMPORTANT 
FACTORA 
WOMAN | 
SHOULD USE 52 
TOFIGHT f& 
BREAST 


The National Cancer | 
Institute, along =~ 
with llother « as 
leading medical ” 
organizations, advornes these 
guidelines: Get screening mam- 
mograms. Between ages 40 and 
50, women should have a mam- 
mogram every one to two years 
and an annual breast exam by 
her doctor. At age 50, both the 
mammogram and breast exam 
should be done once a year. 
These recommendations apply 
to women without signs or symp- 
toms of breast cancer. Also do 
monthly self-exams and report 
any changes or lumps to your 
doctor. If every woman in the 
United States just followed the 
recommended guidelines for 
mammography, 13,000 women 
could be saved every year. 
HOW DO YOU IMPROVE THE 
TYPICAL AMERICAN DIET TO 
LOWER YOUR RISK? Reduce fat 
and increase complex carbo- 
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hydrates and fiber contain- 
ing foods in your diet. 

= Eat more vegetables, fruits, 
and whole grain breads and 
cereals. " Eat a moderate 


em amount ofa variety 


of foods to achieve 

and maintain a 

desirable weight. 
= Choose lean meats, 
skinless chicken, fish, and 
low-fat dairy foods more often. 
BREAKFAST IS A GREAT PLACE 
TO START. There's no better 
place to start on a lowfat diet 
than at breakfast. Choose one of 
many delicious Kellogg’s cereals. 
Pour on some skim milk, top it 
with fresh sliced fruit, have a 
piece of whole grain toast on the 
side and you've got all you need 
for a little or no fat breakfast. 
After all, diet may make a dif- 
ference in your cancer risk. So 
do the smart thing, make sure 
yours is the right one. 
This message is brought to you by Kellogg's 
Where a healthy breakfast starts. For more 


information, write to: Kellogg's Healthy Life, 
PO. Box 1989, Battle Creek, MI 49016-1989. 
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@ BREAST CANCER 


continued from page 60 


what is? A growing number of experts 
believe it may be diet. New research 
indicates that eating properly may 
help prevent breast cancer—and make 
it more treatable if it strikes. Says 
Sherwood Gorbach, M.D., a professor 
of community health at Tufts Univer- 
sity School of Medicine, in Boston, “All 
other risk factors added together ap- 
pear to have nowhere near the impor- 
tance of lifestyle factors, such as diet.” 

What does this mean for you? All 
the evidence isn’t in yet, but many ex- 
perts already agree that you should 
decrease your dietary fat, to at most 25 
percent of total calories consumed. 
(Preliminary evidence also suggests 
that reducing calories in general may 
prolong life and help prevent breast 
cancer.) You may also want to raise 
your intake of some items that doctors 
think could be cancer fighters: foods 
containing fiber and vitamin A, and 
fish oils and olive oil instead of other 
fats. Researchers are still debating the 
effects of alcohol. 

Most of the support for the new rec- 
ommendations comes from years of 
epidemiological evidence. Researchers 
have known for decades that the inci- 
dence of breast cancer varies widely 


Constipated? | 
You may have to take this much fiber laxative for as many as three days to get reli 





from country to country. For example, 


_Poland’s rates are slightly less than 


half those in this country, and Thai- 
land’s are roughly one sixth of ours. 
Even in Japan, where environmental 
factors like pollution are similar to 
those in the United States, the rates 
are one sixth as high. At one time, 
however, heredity was thought to ex- 
plain these differences, even though 
some tests had established that high- 
fat diets contributed to mammary can- 
cer in laboratory animals. 

Then came a landmark 1973 study 
by a division of the National Cancer 
Institute (NCI) showing that second- 
generation Japanese women living in 
California had rates of the disease sim- 
ilar to those of Caucasian Americans. 
Experts began to speak of a “high-fat 
Western diet” as the cause of the dif- 
ferences. Later studies have supported 
the results. A British study published 
in 1979 showed that Polish immi- 
grants to England, who had signifi- 
cantly lower breast-cancer-mortality 
rates when they arrived, had mortality 
rates nearly identical to those of na- 
tives twenty-five years later. And a 
1988 study of Italian women living in 
Australia showed that the immigrants’ 
risk of developing the illness equaled 
the risk of native Australians in just 
seventeen years. 


Why fat? | 
Experts now believe that cancer c 
probably form during adolesce 
when breast tissue grows quickly a 
is highly vulnerable to the effects, 
any carcinogen. The cells may lie 
mant until something triggers th 
An important theory is that the h 
mone estrogen is one of the culprit; 
and researchers have found that | 
etary fat increases estrogen. | 
The cancer-fat connection is furtl 
bolstered by studies of women who ‘ 
being treated for breast cancer. Ir 
recent study at the prestigious Ka 
linska Hospital, in Stockholm, 
searchers found a link between fat a 
survival rates. Women who followe 
low-fat/high-fiber diet and develoy 
breast cancer were, for reasons s' 
unknown, likelier to have a mi 
treatable type of tumor known as 
trogen-dependent. Doctors have k 
success in treating these tumd 
which need estrogen to grow, with { 
anti-estrogen drug tamoxifen. 


New diet guidelines 


Just how much fat should you cut 07 
A moderate reduction is not enough 
appears that breast-cancer rates ; 
roughly the same among women w 
high fat levels but plummet as fat 
take falls below 30 (continu 








IRY PRODUCTS 


ig) milk, buttermilk (skim), no’ 


"s 
i) 


ATS AND PROTEIN 


“ils, peas, egg whites 
} 


|jiTS AND VEGETABLES 


) 


_— without added fat 
"XEALS AND STARCHES 


popped popcorn, pretzels 





/EETS AND SWEETENERS 
"ey, molasses, maple syrup, 
dy 

4d be listed on label 


THE A-TEAM 
Choose most often from this group 


a milk (fluid, powdered, evaporated). Low-fat 


nfat yogurt or 


‘age cheese, Low-fat (1%) cottage cheese, 
f farmer cheese, Parmesan cheese 
1 


altry (turkey, chicken) without skin, beans, 


t 
"restr frozen and canned fruits and 


‘lads, plain rolls, bagels, flatbread crackers, 
yam crackers, cereals, pasta, rice, potatoes, 


jams, hard 





THE B-TEAM 


Eat these occasionally 


Part-skim (2%) milk and milk products: yogurt, 


cottage cheese, frozen yogurt, farmer cheese, 


ricotta cheese; sherbet, ice milk 





Lean beef, pork, veal, lamb, tofu 


Muffins, low-fat crackers (up to .4 grams fat 
per cracker),* low-fat cookies 





None 


The gentle laxative so many women prefer. 


IMMING THE F AT A guide to making wise food choices, from the American Health Foundation 


THE THIRD STRING 
Enjoy as splurges, if at all 


Whole milk and whole-milk products: yogurt, 
cottage cheese, ricotta cheese. Cream, sour 
cream, cream cheese, hard cheeses, ice cream 


Butter, margarine, oils, lard, shortening, 
mayonnaise, nondairy creamers 


Regular ground beef, hot dogs, sausage, bacon, 
luncheon meats, fried meat, fried fish, duck, 
peanut butter, nuts, egg yolks 


Coconut, french fries, tempura vegetables, 
avocados, olives 


Commercial and “mix’’ baked goods (doughnuts, 
croissants, pastries, pies, cakes, cookies); fried 
potatoes, fried rice, potato chips, corn chips, 
granola, high-fat crackers (.5 grams per fat per 
cracker or more)* 


Chocolate, caramel, toffee, nougat, fudge 


Or take Correctol} and get relief by morning. 





Correctol. 


© 1989 Plough, Inc. Use as directed. 










































breast-exam center in New York City. 

The connection between alcohol and breast cancé 
less clear-cut. Results of some recent studies have 
ported a relationship; others contradict them. The 
believes the inconclusive results call for caution, espe 
ly since alcohol is associated with so many other jf 
lems; if you drink, they advise moderation until fur 
studies are completed. 


The anti-breast-cancer diet 


What about the foods we should eat more often? Rese; 
in this area is so new that the results are by no m{ 
definitive, but many fascinating findings are emergi 


Fish oil and monounsaturated fats A 1989 Canadian stud 
nutrition and breast-cancer rates in thirty-two coun} 
theorizes that fish oil—a polyunsaturated fat from 
such as salmon and tuna, which have high levels—lo 
the odds of developing the illness. How? The oil cont 
omega-3 fatty acids, which may boost the immune 
tem’s ability to respond to developing tumors. 

Doctors think that olive oil, a monounsaturated 
may act in a similar fashion. Greek and Spanish wo 
consume diets high in fat compared with women in ¢| 
tries like Japan, but their breast-cancer rates are 
thirds those of Americans. Reliance on olive oi 
their cuisine may explain the difference. (When you 
fish oils and olive oils, however, remember to inc 
them in your total daily fat count.) 


Fiber Insoluble fiber, thought to inhibit cancer of the ir 
tines and colon, may also reduce the odds of breast 


n 
| Aven ¢ lieawe aia] cer, possibly by lowering the amount of estrogen in 
e body. Normally, estrogen moving through the intest 
antes d Y is reabsorbed and recycled. Studies by Tufts Univel 
a researchers show that fiber from grains is especially 
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continued 


percent. A study of Italian women published last summer | § this cracked? 


showed that women needed to reduce fat intake to 28 
percent of their calories or below before experiencing a 
significant reduction in the disease. Ernst Wynder, M.D., 
president of the American Health Foundation, in New 
York City, believes that women should reduce fat intake 
to at most 25 percent of total calories, lower even than 
the American Heart Association guidelines, which call 
for keeping fat intake at 30 percent or below. 

Experts acknowledge that sticking to this level of fat 
consumption isn’t easy, because many foods contain hid- 
den fats. Take the following typical menu of 2,000 calo- 
ries: breakfast—a bagel and cream cheese, orange juice, 
coffee with half-and-half; lunch—chef’s salad, Thousand 
Island dressing, roll and butter, cola, apple pie; dinner— 
meat loaf, mashed potatoes with gravy, creamed spinach, 
a roll and three-bean salad. A whopping 40 percent of its 
calories come from fat. But you can make changes gradu- 
ally, and you'll probably be seeing more low-fat products 
from food manufacturers soon. Our chart on page 65 and 
the tips on page 68 can help, too. 


e Caffeine and alcohol 
Does caffeine contribute to the risk of breast cancer? No, 
says Gorbach, who hears this question frequently. Caf- 


feine’s role in some forms of benign breast disease is 
perhaps what confuses women. Caffeine intake can wors- 
en the symptoms of fibrocystic disease—a usually benign 
condition in which breast tissue thickens and forms nodes 
and cysts—according to LeslieStrong, M.D.,asurgeon and 
the director of the Breast Health Program of New York, a 
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than those relying on foods of animal origin,” he says. 


Is it too late to start? 


Some researchers predict that if women heeded these 
guidelines from birth, they would experience the low 
breast-cancer rates of Japanese women. But what about 
women who grew up on a high-fat Western diet? Can 
starting a prudent diet now reverse the ills caused by 
decades of improper eating? 

Perhaps, although doctors caution that such theories 
are unproven. “If diet can increase a woman’s risk in a 
relatively short time, as it does for immigrant women, it’s 
reasonable to believe they can reverse the process,” says 
Maureen Henderson, M.D., of the Fred Hutchinson Can- 
cer Research Center, in Seattle, who is trying to coordi- 
nate long-term studies of women on reduced-fat diets. 

Meanwhile, many researchers say it is worth modifying 
your diet. Cohen points out that the link between 
fat and cancer is extremely well established. Says 
Wynder, “These measures cannot harm you, and they 
may even help in other ways. We believe this same low- 
fat, high-fiber diet also lowers the risk of several other 
major types of cancer and coronary heart disease. And the 
guidelines will help you lose weight. That’s not such a 
bad side effect.” 

Gorbach emphasizes that the diet guidelines give wom- 
en a sense of control over breast cancer. “You have no 
control over the risk factors like family history,” he 
says, “but it’s very comforting to think that each 
woman can control what is probably the biggest risk—her 


: ver find Vay Sita oe Dappen is a writer based in Brier, Washington. 5 
relief that lasts? 


t at flushing estrogen away, possibly by binding with |p 
shormone. So eat more whole-grain breads and cereals. ver 


s, vegetables and grains Scientists think the foods in this ? 
mip hold great promise as cancer fighters. Some impor- 1D , ERSOF | ~ 
Sie - 
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areas of research: 

fitamin A is one substance found in plants that may 
® fight all types of cancer. Doctors aren’t sure why, but 
theory, according to Leonard Cohen, Ph.D., a cellular 
ogist at the Naylor Dana Institute, in Valhalla, New 
=k, centers on cell-to-cell communication, which keeps 
nor cells from growing out of control. In laboratory 
friments, vitamin A improves cell-to-cell communica- 
} in tumor cells, but the changes are not permanent 
) the vitamin must be administered frequently. 

/ou should not begin taking supplements of vitamin A 
ithe basis of this evidence, however—the vitamin is 
tc to the liver in large doses. Gorbach instead recom- 
nds generous daily helpings of the fruits and vegeta- 
that are high in vitamin A, such as carrots, spinach 
broccoli. (For more information, see page 68.) 
fo-called carotenoids, such as beta carotene, are found 
tthe same foods; they combine with other chem- 
js to form vitamin A and are currently under 
My at NCI as potential cancer fighters. Scientists think 
ly may protect cells from damage by inhibiting the 
jon of free radicals, molecules that may produce can- 
lin Ce mutations. 
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olin Campbell, Ph.D., a professor of nutritional bio- 
(mistry at Cornell University, in Ithaca, New York, 
(tions that no specific food or substance has been prov- 
r prevent breast cancer. Campbell believes plants 
ftain scores of cancer inhibitors that are yet to be 
tovered. “All we really know is that cultures living 


inly on foods of plant origin have much less cancer 
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continued 


THE PRUDENT DIET 


Eat smarter with these suggestions from the 
American Health Foundation and the National 
Alliance of Breast Cancer Organizations. 


Reducing fat Cut fat to 25 percent of 
total calories, and lower if possible. 
That means eating six times as much 
carbohydrate as fat, since fat has 
many more calories per ounce than 
carbohydrates do. To accomplish this 
in real terms: First, eliminate or lower 
the obvious sources of fat, such as but- 
ter on a baked potato and cream in 
your coffee, and avoid the foods that 
contain a lot of hidden fat, such as 
pastries, cakes and fried foods. At the 
same time, boost carbohydrate intake 
to achieve the correct ratio—and meet 
your energy needs. More tips: 

Min a 2,000-calorie-a-day diet, you 
should eat a total of no more than 55.5 
grams of fat (about 2 ounces). Check 
labels for fat content, which many 
manufacturers list. (It will usually be 
listed in grams.) If it is not given, 
make sure oil shortening, or other fat 
is not one of the first three ingredients 
listed. LHJ recipes also list fat content 
in grams, which can help you plan 
your daily menus. 

M@ Eat fewer red-meat entrees—two 
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meals a week at most—and choose 
leaner cuts. Trim all visible fat. Sub- 
stitute fish, turkey, chicken, seafood 
and bean dishes for red meat. 

M@ Skin chicken, turkey and fish; 
choose white-meat chicken or turkey. 

@ Switch from whole to skim milk or 
low-fat (1%) milk; try nonfat or low-fat 
plain yogurt instead of sour cream. 
@ Avoid fried foods, baked pastries, 
chocolate and high-fat dairy products. 
@ Use low-fat cooking methods: bak- 
ing, microwaving, broiling, grilling, 
boiling. Be careful in restaurants, 
too—order dishes prepared with these 
methods. 

@ To make up for the flavor that fat 
provides, season vegetables and salads 
with lemon juice, spices or small 
amounts of Parmesan cheese; make 
sandwiches with tomatoes and mus- 
tard rather than mayonnaise; flavor 
meat with savory marinades. 

Fish oil The following are good sources: 
herring, cod, sardines, salmon, tuna, 
bluefish. Be sure to grill, broil or mi- 
crowave, without oil. Frying adds too 
much fat. Water-packed canned tuna 
and salmon are good sources of fish oil, 
but don’t spoil the effect by loading on 
mayonnaise. 

Vitamin A and carotenoids The green, yel- 
low and orange vegetables and certain 
yellow, red and orange fruits are excel- 
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AGAINST A PAINTED WALL IN 
IT LEFT AN ENORMOUS REb STAIN. 
HE KNEW HIS MOM WOULD “K/LZ” 
HIM IF SHE SAW IT. LUCKILY, HE 
WAS SAVED BY MURPHY'S OIL 


THE STAIN DIGAPPEARED COMPLETELY. 


L00K FOR OTHER UNBELIEVABLE UsE6 
FOR MURPHY'S OIL SOAP SPRAY, 

THE GENTLE Wood CLEANER ON THE 
BACK OF EVERY SPRAY BOTTLE. 


Believe It or Not! and Ripley's Believe It or Not! are trademarks of Ripley 
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lent sources. Eat more carrots, squa 
tomatoes, spinach, green beans, pé 
turnip greens, cantaloupe, peaches ¢ 
apricots. The group known as the ¢ 
ciferous vegetables—such as broce 
cauliflower, cabbage and Brus 
sprouts—also contains cancer-igie 
substances. | 
Fiber The vegetables above that be 
vitamin A also have a high fiber ‘ 
tent. In addition, eat plenty of pota 
with skins; breads, cereals and pas 
made of whole grains; and dried be: 
and peas. | 
FOR MORE INFORMATION 
Wi The National Cancer Institute (NCI) is 
excellent source of information ab| 
all types of cancer. To order their f 
booklet “Diet, Nutrition and Can 
Prevention,” or to ask about other s| 
jects, call 800-4-CANCER. 

M For information about the Natit 
Alliance of Breast Cancer Organizati 
(NABCO) and a copy of NABCO Ne 
which covers the latest developme 
in breast-cancer detection and tré 
ment, write NABCO, 1180 Avenue 
the Americas, 2nd floor, New Ye 
NY 10036. 

@ To order the food plan of the Ameri 
Health Foundation, send $5 to Americ 
Health Foundation Food Plan, é 
East 43rd Street, New York, | 
10017. 
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re still 
few things ~\ 
1 this world that can‘only 
e done...by Bad. 


ard work. Painstakingly complex work. Long, 


| 
jute and, at times, dari ce work. American College of Surgeons 


55 East Erie Street 
Chicago, Illinois 60611 





ind of work only a Auman can do. 
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I never trust anyone in your life the way you 
/your surgeon. 


Get the facts about surgical care. | 


/ 


Ss why surgeons must undergo nearly a decade A 
“orous training under the masters of the You can learn more about basic surgical procedures, whether 
ssion. or not you should get additional consultation or a second 


opinion, and other concerns, through a series of free 

brochures prepared by the American College of Surgeons. | 
Just fill in your name and address below, then mail this infor- 

mation request to: American College of Surgeons, Dept. LH-90, 

55 East Erie Street, Chicago, Illinois 60611 


‘hy surgeons, throughout their careers, con- 
_ to build upon their knowledge, broaden their 
irtise, and bring about continuing advancements 


“gical care. Name 





Address 





‘1 you place your confidence in the hands of a 
‘fied surgeon, you can be sure you'll receive the 
vare available today . . . and tomorrow. 


City/State/Zip 
Please allow 8-10 weeks for delivery. 
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As Rose Kennedy’s hundredth birthday 
nears, her grandniece remembers this 
extraordinary woman’s wit and warmth in 
an LHJ exclusive. By Kerry McCarthy 


Editor's note: Rose Elizabeth Fitzgerald Kennedy, the matriarch of 
America’s premier political clan, is widely acknowledged as the linchpin 
of her family. In her century-spanning lifetime, she has been the proud 
daughter of a mayor, the wife of a millionaire ambassador and the 
mother of a U.S. president; she has also been the sorrowing woman who 
saw two sons gunned down in the prime of their political careers and two 
other children die before their time. Though Rose Kennedy is now in 
poor health, her spirit is still as indomitable—and touching—as ever. 


On July 22, my great-aunt, Rose Fitzgerald Kennedy, will celebrate her 
hundredth birthday at her Cape Cod home, surrounded by the family she 
loves more than anything on this earth. Hers has been a remarkable 
life, one that even she says has surpassed her wildest dreams. And 
although the joys have gone hand in hand with unbearable 
tragedies, her deep faith in God has never wavered. If, as she 
believes, God never gives us more than we can bear, then He must 
think of her strength and endurance as pure granite. (continued) 
Rose Kennedy through the years (clockwise from top): as a 


young woman; on her ninetieth birthday in 1980; with her 
husband and children in 1948; and with youngest son, Ted 


LADIES' HOME JOURNAL « JULY 1990 
~eEe 


feertomens 








Nese tt oie 
Nees 


Peery 
te TIO ee aan OR ecLie 





Now you can count on 100% Colombian richness every time with new 
Yuban’” Filter Packs. It’s the only 100% Colombian ground coffee in its own 
filter. It’s pre-measured, so there’s no mess, no guesswork. There’s no easier 


way to get Yuban” 100% Colombian ground coffee. 


Yuban Filter Packs 


100% Colombian Friciness 
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(continued) Yet Aunt Rose never dwells on the sad aspects of her life; that 
would only disturb her. As she once explained to me, “‘Don’t be sad too long, 
dear. Death is a part of life, and as that’s the case, we must accept it, just as we 
have accepted the gift of life.’’ Is it any wonder that I love her so? 

My family lived on Cape Cod during my college years, so I was lucky enough 
to be able to visit and talk with my great-aunt at leisure. (My mother, Mary Lou 
McCarthy, is Aunt Rose’s niece, the daughter of Joe Kennedy’s sister Loretta. ) 
There wasn’t a day with her that I didn’t learn something, and she often told me 
that she learned from me as well. | always worried about the admiring tourists 
who would crowd around her, but | shouldn’t have. As the consummate 
politician of our family, Aunt Rose reveled in the attention. 

I never tired of hearing her talk about her life. The firstborn daughter of John 
Francis “‘Honey Fitz’’ Fitzgerald and Mary Josephine Hannon Fitzgerald was 
pronounced ‘‘the most beautiful baby ever born’’ by her doting father—although 
Aunt Rose later admitted that he *“‘always was given to exaggeration.” 

Not many people outside the family know about her quick wit. When I 
reminded her that Grandpa Fitzgerald was proud of the fact that she’d been born 
at home in Boston’s North End, down the street from where Paul Revere lived, 
she said jokingly, ‘““Yes, Kerry, but for goodness’ sake, if you ever tell anyone 
that, please stress that Mr. Revere had been dead for well over half a century!”’ 

People often speak of Aunt Rose’s regal bearing, as well they should; she 
worked hard to develop that persona. Her studies at a convent finishing school in 
Holland in 1908 molded the girl into a dignified woman; more significantly, they 
helped her develop the deep faith that would later sustain her through her terrible 
losses. As she remembers, *‘I began to feel that I was but a mere 
speck on God’s earth.”’ 

Aunt Rose had known her future husband, Joe, since child- 
hood; they fell in love when they were teenagers. By the time he 
graduated from Harvard in 1912, she had become a well-traveled, 
thoughtful beauty. They married in 1914. 

Aunt Rose once told me she knew that her husband—who 
eventually became the youngest American bank president— 
would do well, but she never dreamed just how great his success 
would be. As his millions accumulated, she remembers, *‘I 
finally said, ‘Joe, this is enough. You can stop anytime.’ He 
laughed and said, “But Rose, I can’t seem to stop. Better get used 
to it, darling.” ”” 


Aunt Rose once asked my mother to swim with her in the ocean and 
watch for sharks. My mother was terrified, but my aunt said, “Look at 
it this way. You'll be the one who hears my last words if I’m eaten!”’ 
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Uncle Joe’s riches weren’t the only thing growing—his family was also 
rapidly expanding. **It seemed for a while that I rarely knew a time I wasn’t 
pregnant!’’ Aunt Rose said. ‘‘Joe had a habit of presenting me with a 
spectacular piece of jewelry to commemorate each child’s birth. Some of 
my friends playfully suggested that was the reason I had nine children.”’ 

The Kennedy clan was raised with a firm but loving hand. Uncle Joe 
provided the wealth and the rules; Aunt Rose oversaw the rigorous day-to- 
day training. The children flourished under this benevolent despotism and 
formed lasting bonds. As Aunt Rose put it, ‘‘The children were never 
uninterested in other friends. It’s just that they were never quite as happy 
with others as they were with one another.”’ (continued) 
From top: Rose Kennedy’s 1914 wedding photo; with Jack at a 
state dinner for Ethiopian emperor Haile Selassie; giving a speech 
in her son’s honor 
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Handling 
is always 
included. 


For most people, getting s 
absorbers Is a seat-of-th 
decision. When they fe 

in the seat of their pan nts, the 

decide to get new shocks 

So what's wrong with that? 

It's not just a matter of 
comfort. Bad shocks can mean 
bad handling. The Y your Car 
corners on exit ramps, the way 
it responds to sudden steering, 
the way it stops on bumpy 
roads ali depend on your shocks 

To help keep your car 
handling properly, have Mr. 

Goodwrench check your shocks 

and/or struts. If they need 
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Polysporin 


Antibiotic Ointment 


ea 


If you knew how 
antiseptics can irritate 
your skin, you'd be using 
gentle Folysporin. 


Antiseptics are irritants. That’s a scientific fact. 

That means they also kill healthy skin cells as they 
kill infection-causing bacteria. 

So when you use an antiseptic on a scrape or 
scratch, you could be damaging your skin further before 
it starts to heal. 

But because Polysporin is a combination of antibiotics, 
it destroys only the bacteria—not the healthy skin cells. 

And clinical tests prove that Polysporin is less irritat- 
ing than the leading antiseptic liquid and spray. ® 

So fight infection vesalteme 
with less irritation... with sentinel 
Polysporin. st 
| After all, when some- Antipj 
| 
| 







° | Preven; 
one in your family gets Ointment’ asa 
ascrape or scratch, ——.—q_Ea nt seta x 
they’re probably 
irritated enough. 


The gentler way to a 
fig t infection. 
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continued 


Although she loved all her child 
Aunt Rose was especially fond of 
first four—Joseph, Jr., John, R 
mary and Kathleen. “I spent n 
time with them,” she would say 
knew their every thought, and ¢ 
personality fascinated me. I wante 
be a perfect parent, but I soon real 
the word perfect and the word pa 
don’t go hand in hand. But I he 
great deal of help. I had Joe, 
maids and family members and te 
ers and nannies. To be truthful, it 
always much more exhausting bi 
Joe Kennedy’s wife!” 

Many times, her maternal 
brought great suffering. Rosem 
who was retarded, was institutio 
ized in 1941. Joe, Jr., was killed 
1944 combat plane crash; Kath 
died four years later, also in a pl 
accident. The assassinations of Ji 
in 1963, and Robert, in 1968, are 
mourned worldwide. One year é 
Bobby was killed, Joe, Sr., died. 

Aunt Rose once told me that i 
very hard for her to think of or pray 
one child without doing the same 
all the others she has lost. Watcl 
her pray is a remarkable sight; 
head is bowed in total absorption, 
her faith in God is awesome in its 
tensity. She always seems most 
newed after she attends Mass. 

Some people have said to me, “I 
love Mrs. Kennedy—she’s practical 
saint.” Though that’s a wonderful | 
timent, its not accurate. Sa 
wouldn’t possess Aunt Rose’s vanit 
pride, and would rarely wear Giver 
and Dior originals! When Jackie k 
nedy Onassis made a best-dressed 
for example, Aunt Rose made sure 
was listed the following year. “It 1 
seem vain,” she told me. Then, v 
a blush, she added, “It is.” 

I adore my aunt most when her | 
tagious sense of humor—reserved 
family and friends—comes to the f 
On her eighty-eighth birthday, 
1978, she addressed all her far 
from the porch of the Kennedys’ Hy 
nis Port home. “I’ve called you all 
gether to announce that I’m not 1 
ning for Tip O’Neill’s congressic 
seat.” She gave her son, Ted, a know 
look and continued, “I’m holding 
for the 1980 presidential election.” 

Swimming was her favorite sp 
During winters in Palm Beach, 
wouldn’t use the large saltwater | 
at the house—she insisted on sw 
ming in the rough surf (much to 
family’s distress, since there w 
sharks in the water). She often as 
family members to swim with her. 
mother was once called (continu 
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continued 


to swim duty. “Aunt Rose,” she asked, 
“why can’t we swim in the pool?” 

“Don’t be silly, dear. The ocean is far 
more refreshing,” my aunt said. “Just 
circle, facing me—that way one of us is 
always looking out to sea and will no- 
tice any fins.” My mother was terri- 
fied. “Well, Mary, dear,” Aunt Rose 
said casually, “look at it this way. 
You'll be the one who hears my last 
words if I’m eaten!” Years later, she 
was still using that retort on other fel- 
low swimmers. “I do love it when I’m 
clever,” she’d say. 

Another Florida ritual was her daily 
stroll around Lake Worth. She confid- 
ed once that she borrowed a skate- 
board from a young boy there. “I 
wasn’t very good,” she admitted. “In 
fact, I was sure I'd fall and break a hip. 
I loved trying it, though.” She was 
eighty-five years old at the time. 

She’d always thought she ought to 
take up bicycling again, but her enthu- 
siasm was dampened one day on the 
Cape when we saw two children show- 


ing off on their bikes. When they saw 
Aunt Rose, they immediately swerved 
away from our path and crashed into 


each other. We dusted them off and 
laughed when one boy, quite flustered, 


76 


said, “Oh, I’d rather crash than run 
over you, Mrs. President.” Aunt Rose 
thanked him for his gallantry and said 
to me, “Mrs. President! That has a nice 
sound to it, doesn’t it?” 

As a child, Aunt Rose had been 
taught that public emotion was forbid- 
den and that private emotion should 
be reserved and rare; however, as she 
grew older, she became warmer. She 
was less reluctant to admit a short- 
coming or her need for others. 

Most women in their eighties begin 
to slow down—but not Aunt Rose! She 
still walked miles every day, practiced 
her French, read books and newspa- 
pers, and discussed current events 
with opinionated authority. However, 
her health prevented her from travel- 
ing alone, and she missed the indepen- 
dence those solitary trips represented. 
As she put it, “Age is so maddening.” 

My aunt at any age was never above 
a little matchmaking. One summer 
evening in 1977 at the Hyannis Port 
house, I was downstairs helping Jean- 
ette, the housekeeper, rearrange the 
kitchen cabinets, when Aunt Rose 
called for me. I appeared, sweaty and 
tired, and she greeted me with “What 
are you doing? You're a mess!” 

“Pm helping,” I answered. 

“Well, stop helping and brush your 
hair and go outside,” she demanded. 












































I cried, “What for? It’s pitch-dark 

“Tom Brokaw—I think it’s hi 
maybe it’s David Hartman—is outs 
with Ethel,” she said agitatedly. 

I tried to fathom what was going | 
“Do you want me to tell them yo 
like to see them?” I asked. 

“No,” she said. “I want you to m 
him. Tom Brokaw is young, and I 
lieve he’s Catholic. Now, don’t ar 
with me, do something with yourse 

“Aunt Rose,” I said, “both Tom 
kaw and David Hartman are marri 

“Oh, no! Are you sure?” she s 
“Well, then, never mind. I’m so dis 
pointed. I thought I had a great pl 
I burst out laughing—and so did sh 

Aunt Rose’s spirit has never fai 
her, but, inevitably, her health h 
and I know that each time I see | 
now could be the last. The thous 
makes me sad, but my memories of 
will always be there even after s 
gone. She once told me she had s, 
too many good-byes; now, wheneve 
leave her, I say, “I love you; € 
bless.” She smiles, hugs me and sa 
“Much love, my dear—I’ll see you.”. 

Rose Fitzgerald Kennedy’s life | 
been well spent. She’s often wished § 
had been a linguist, a poet, a m 
accomplished pianist and even 
skilled gardener. But I have ne 
heard her wish she were a better w 
a more devoted parent or a more | 
vout Catholic; she’s always felt th 
were the roles at which she excellet 

In her lifetime—a century that 
gan with the horse and buggy and ¢c 
cludes in the age of space expla 
tion—she has walked with kings ¢ 
queens, diapered nine babies, bur 
loved ones, worked to help the reta 
ed, and been a steadfast follower of | 
church she so loves. Most importa 
she has been Rose. The world sees | 
as an inspiration; to me, she has b¢ 
an adventurous and thoughtful frie 
and it is an honor to wish her a haj 
hundredth birthday. 

I love you, Aunt Rose—God bless 
























Kerry McCarthy (above, with her gre 
aunt, Rose Kennedy) is the curator ¢ 
private archive of Kennedy documé 
and has provided research material 
several biographers. 
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SY AND COMFORTABLE 
A WELL-WORN PAIR OF 
\NS—THAT’S THE IDEA 
COUNTRY. NO WON- 
R AMERICANS = JUST 
iN‘T GET ENOUGH OF IT 





irfect for a day in the country: 
_asoft blue chambray shirt 
and straight-leg Western-cut 
jeans in cool summer 

vhite. Shirt and jeans, Gitano; 
scart, Honey Collection. 

odel, Nancy Donahue, of Elite 


ou our favorite country cookbooks: Ml Edna Lewis's The Taste of Country 
king (Alfred A. Knopf). This gem, originally published in 1976, gives a cook’s tour 
ough Lewis’s reminiscences. You'll be charmed by life on her Virginia farm and 
ipted to make blackberry cobbler, fresh corn pudding and lots more. MH Jasper 
ite’s Cooking From New England (Harper & Row, 1989). This collection of over 
=e hundred recipes reveals White's love for local ingredients. Examples: a typical 
mbake, cod cakes, fish chowder, red flannel hash and Boston baked beans. 
Miss Ruby's American Cooking (Harper & Row, 1989). Ruth Adams Bronz, the 
ner of Miss Ruby’s Cafe, in New York City, divides her book geographically. From 
deep South there’s peanut soup; New Mexico features an exotic concoction, 
inken shrimp; the Midwest offers Swiss steak and lemon meringue pie. Irresistible! 
Secrets of Entertaining from America’s Best Innkeepers, by Gail Greco (Globe 
quot Press, 1989). Wonderful suggestions for menus, gardening, teatime and 
wer arranging, plus one hundred recipes from America’s best-loved country inns. 


PS. 1 





Weve Got 
1,223 Hotels 
& Motels, 
450 Years 
Of History 
13 Offshore 
Islands, 

2 Mountain 
kKanges, 
And One 
Book That 
Covers It All. 





From the mountains to the sea, 
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GUIDE 





Presenting a 
tempting array 
of festive 
recipes to 
brighten your 
summer menus 
from the 
test kitchens 
of some of 
America’s leading 
food makers. 
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Garden Fresh 
Noodles Alfredo 


2 tablespoons butter or margarine 
2 medium carrots, sliced 
1 medium zucchini or yellow squash, 
thinly sliced 
1 medium clove garlic, finely chopped 
1% cups water 
1 cup milk 
1 package Lipton Noodles & 
Sauce—Alfredo 
1 tablespoon snipped fresh dill* 
Vo cup frozen peas, thawed (optional) 
Pepper to taste 


In large skillet, melt butter, add carrots, 
zucchini and garlic and cook over medium- 
high heat, stirring occasionally, 3 minutes or 
until vegetables are tender. Remove and set 
aside. Into skillet, add water and milk, and 
bring to the boiling point. Stir in noodles & 
Alfredo sauce and dill, and continue boiling 
over medium heat, stirring occasionally, 7 
minutes or until noodles are tender. Stir in 
vegetables, peas and pepper; heat through. 
Sprinkle, if desired, with grated Parmesan 
cheese. Garnish with carrot and dill. Makes 
about 4 servings. 


“Substitution: Use /2 teaspoon dried dill 
weed. 


Tested Recipe from The Lipton Kitchens 


Generic Term: 1 package noodles & Alfredo 
sauce 
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Hidden Valley 
Ranch Quesadillas 


1 pkg. Hidden Valley Ranch” Milk 
Recipe Original Ranch” Salad 
Dressing Mix 

¥4 Cup mayonnaise 
Ya cup milk 
Ya cup chunky salsa 

3 cups shredded Monterey Jack 

cheese 
10 (10-inch) flour tortillas 
vegetable oil 


Blend together the first 5 ingredients. 
Refrigerate 1 hour. Spread mixture over 5 
tortillas, covering with remaining tortillas 
Brush tops with oil. On a baking sheet, bi 
until golden (1 minute). Turn and repeat 
process. Broil until cheese is melted. Cut 
each into 8 wedges. 


Hidden 
Valley 
-Ranch. 


P.B. Teriyaki Glazed Chicken 
a 


3 pound broiler-fryer chicken, 
quartered 
2 tablespoons peanut butter 
Ya Cup Orange juice 
Yo cup Kikkoman Teriyaki Baste & 
Glaze 


nse chicken quarters; pat dry with paper 
wels. Measure peanut butter into small 
jwl; gradually blend in orange juice. Stir in 
riyaki baste & glaze until mixture is 
nooth and creamy. Place chicken on grill 5 
7 inches from hot coals; brush thoroughly 
th peanut butter mixture. Cook 50 to 60 
inutes, or until chicken is tender and 
azed; turn quarters over occasionally and 
ush frequently with peanut butter mixture. 
akes 4 servings. 

receive free Kikkoman recipes, send a 
\f-addressed, stamped envelope to: 
Kikkoman International, Inc., Dept CS4G 
P.O. Box 784 

San Francisco, CA 94101 
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Fresh Garden 
Gazpacho Soup 


3 medium-size ripe tomatoes 
1 (13% 02.) can chicken broth 
Yo cup Kraft Free Italian Dressing 
Yo cup dry white wine 
1 small zucchini, thinly sliced and 
halved 
1 medium red pepper, cut into thin 
strips 
1 small onion, cut into thin wedges 
2 tablespoons chopped parsley 
2 cloves garlic, minced 
Yo teaspoon hot pepper sauce 


Peel, seed and chop tomatoes. Place in 
large bowl. 


Stir in remaining ingredients. 


Cover; chill. Makes five (1-cup) servings. 


Prep time: 15 minutes plus chilling 


The Kraft Kitchens 
Kraft USA 


FREE. 


FAT FREE~CHOLESTEROL FREE 
NONFAT DRESSINGS 
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Mini-Cheesecakes* 
& 


12 vanilla wafers 
2 packages (8 oz.) cream cheese, 
softened 
YC. Sugar 
1 tsp. vanilla 
2 eggs 


Line muffin tin with foil liners. 

Place one vanilla wafer in each liner. Mix 
cream cheese, vanilla and sugar on medium 
speed until well-blended. Add eggs. Mix 
well. Pour over wafers, filling % full. Bake 
25 minutes at 325°F. 

Remove from pan when cool. Top with fruit, 
preserves, nuts or chocolate. Be creative! 
Makes 12 


“Actual size is cupcake size 


America’s Dairy Farmers 
National Dairy Board 





Janet’s Fettuccine Primavera 


Y2 |b. skinless chicken breast fillets, cut 
in Y-inch cubes 
Ye Cup sliced onions 
2 tablespoons Wesson Oil 
2 cups small whole mushrooms 
1 cup each: julienne-cut zucchini and 
red bell peppers 
1 (27%-0z.) can Hunt’s Spaghetti 
Sauce, Traditional 
Yo |b. deveined and shelled medium 
raw shrimp 
2 cups fresh spinach, cut into %4-inch 
strips 
Ya |b. fettuccine, cooked according to 
package directions, rinsed and 
drained 
Shredded provolone cheese 


In large skillet, sauté chicken and onions in 
hot oil until chicken is no longer pink. Add 
vegetables and sauté 2 minutes longer. Add 
spaghetti sauce and shrimp. Simmer, 
uncovered, 10 minutes or until shrimp turns 
pink and chicken is cooked through. Stir in 
spinach, let cook 3 to 5 minutes longer. 
Serve over hot cooked fettuccine and top 
with provolone. Makes 4 to 6 servings. 


Hunt’s 
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Cheesecake Pie 
Made Simple 


1 package (8 oz.) Philadelphia Brand” 
cream cheese, softened 

Ya cup sugar 

2 teaspoons vanilla 

3% cups (8 oz.) Cool Whip” Whipped 

Topping, thawed 

1 (6 oz.) Keebler® Ready-Crust* 
brand graham cracker pie crust 
Assorted fresh fruit 


1. Beat cheese, sugar and vanilla until 
smooth. Fold in whipped topping. Spoon 
into crust. 

2. Chill until set, about 4 hours. 

3. Before serving, arrange fruit on filling. 


Cheesecake Tarts. Spoon filling into 
Keebler” Ready-Crust” Single Serve 
Graham Crusts. Chill 2 hours. Garnish with 
fruit. Makes 12 tarts. 


Cheesecake Snacks. Spread filling on 
Keebler” Honey Graham Crackers. Garnish 
with fruit. Makes 3 dozen. 





_ GolWhip 


WHIPPED TOPPING 


Ready.Crust. 
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Italian Style Meat Loaf 
& 


1 |b. lean ground beef 
6 oz. hot Italian sausage or spicy bul 
sausage 
1 can (14% oz.) Del Monte® Italian 
Style Stewed Tomatoes 
1 cup fresh bread crumbs 
Ye cup chopped onion 
Ye Cup chopped green pepper 
1 egg, beaten 


In large bowl, combine all ingredients; m 
well. Place in 4% x 8-inch loaf pan. Bake 
350°F, 1 hour; drain. 6 servings 


Preparation time: 10 minutes 
Cook time: 1 hour 





GREATTASTE Glas 


Southwestern Grilled Salmon 
@ 


quick and attractive preparation—mustard seed and 
esh salsa make this seafood entrée a classy main dish. 


Yo cup chopped tomatoes 

Yo cup chopped seeded cucumber 

2 tablespoons chopped Old El Paso Pickled 
Jalapenos 

3 tablespoons olive oil, divided usage 

1 package (114 ounces) Old El Paso Taco 
Seasoning Mix 

2 (1-inch thick) salmon fillets with skin, 
about 1 pound 

2 tablespoons mustard seed 

1 can (10 ounces) Old El Paso Tomatoes 
and Green Chilies, heated 


. Preheat grill or prepare charcoal. 

. nasmall bowl, combine tomatoes, cucumber, 
jalapenos and 1 tablespoon oil: set aside. 

. Combine remaining 2 tablespoons oil and taco 
seasoning mix; brush evenly over all sides of 
salmon. Press mustard seeds onto meaty side 
of salmon. 

. Grill salmon, meaty side down, about 6 inches 
from coals. Cover grill and cook 5 minutes; 
turn. Replace cover and cook an additional 5 
minutes or until fish just flakes-when tested 
with fork; salmon will be blackened. Do not 
overcook. * 

. Spoon heated tomatoes and green chilies onto 
four dinner plates. Cut each salmon fillet in 
half; place skin-side down on top of tomatoes 
and green chilies. Spoon cucumber salsa over 
salmon; serve immediately. 

Makes 4 servings. 

Alternate broiling instructions: Place salmon, meaty 
side down, on broiler rack; broil 5 minutes. Turn sal- 
mon over; continue broiling 5 to 8 minutes or until fish 
just flakes when tested with a fork. Do not overcook. 


otal preparation time: 30 minutes 


suggested side dishes: Mexican Rice and Fresh Sauteed 
‘ucchini 





ELP 
PaaS 


























Apple Raisin 
Bran Muffins 


1% cups shreds of wheat bran cereal 
1 cup skim milk 
Vs cup Promise Spread, melted 
Yo Cup honey 
1 large cooking apple, peeled, cored 
and grated (11/2 cups) 
¥4 Cup raisins 
1 large egg, well beaten 
1 teaspoon cinnamon 
1% cups all purpose flour 
2 teaspoons baking powder 
Ye teaspoon baking soda 


Heat oven to 400° Lightly grease 12 muffin 


cups. In a large bowl, soak cereal in milk for | 


5 minutes. Stir in Promise, honey, apple, 
raisins, egg and cinnamon. In another bowl, 
combine remaining ingredients. With a 
rubber spatula, fold flour into apple bran 
mixture just enough to moisten. Do not over- 
mix. Evenly distribute among muffin cups. 
Bake 20 minutes or until done. 


Each muffin contains approximately 169 
calories, 4.3 grams fat, 23 milligrams 
cholesterol and 205.6 milligrams sodium. 


Yield: 12 muffins 
Apple Raisin Bran Muffins— 


Another heart healthy recipe from Promise. 
A taste you can take to heart. 


Promise © 


ADVERTISEMENT 


Honey ’n’ Spice Chicken 
t@ 


Brush 2 to 22 pounds broiler-fryer pieces 
with melted butter or margarine; place skin- 
side down on rack in shallow baking pan. 
Bake in preheated 375°F oven, 40 minutes. 
Combine 4 cup Heinz 57 Sauce and 2 
tablespoons honey. Turn chicken skin-side 
up; brush with half of 57 Sauce-honey 
mixture. Bake chicken 15 to 20 minutes 
longer or until tender. Brush again with 
remaining honey mixture. Makes 4-5 
servings. 


| For Honey ’n’ Spice Glaze: Combine 2 parts 
| Heinz 57 Sauce and 1 part honey. Use as a 
glaze for ham or brush on grilled chicken or 
ribs last 10 minutes of cooking time. 
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Ketchup With A Kick! 
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For long-lasting quality 
that’s easy on the budget, 
look for the certified 
TEFLON 2 seal. 


NO-STICK SYSTEMS™ 


oa 
- 






For premium performance 
from America’s favorite 
No-Stick, look for the certified 

SilverStone seal. 


NO-STICK SYSTEMS™ as @ 
% 

















WHEN IT COMES TO CHARM, 
SOMETIMES THE BEST IDEAS 
STEM FROM YOUR OWN YARD 


A wheelbarrow of phlox, magne 
branches and Queen Anne’s Lace 


Casual-but-elegant flowers are 1 
key to any country look, indoors a 
out. We asked NYC floral desigr 
Paul Bott, of Twigs (he artfully fill 
an antique wheelbarrow and an ¢ 
child’s wagon with garden cutting 
to share his expert ideas. 

MM Look around your backyard a 
use your imagination: Arrangemer 
can be created from branches 
magnolia, hydrangea or hemloi 
wildflowers, even different grasse 
Mi One of Bott’s favorite coun’ 


combinations is simple and graceft 
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ther hemlock and copper beech 
e branches, daylilies and cinna- 
n fern, and arrange airily. 
Perfect containers for country 
yoms: copper pots, ceramic 
yngeware and majolica, wooden 
rden flats, wire egg baskets, and 
arsize wooden baskets. 

Tip: Cut flowering branches and 
ck-stemmed flowers with a very 
mp knife, then pound the stem 
ds while they're under warm wa- 


so the flowers will last longer. 


wagon just for show sports ivy, 
tted primroses and African violets 











esigning women 
arting next January, Prime Shop- 
r will feature a new column called 
signing Women. Top women deco- 
‘ors from all over the country will 
ve your toughest interior-design 
oblems for any room in your home. 
nd detailed questions today to: 
me Shopper Decorating, Ladies’ 
yme Journal, 100 Park Avenue, 
2>w York, NY 10017. The Journal 
jrets that we are unable to answer 
ery letter. Letters cannot be ac- 
owledged or returned. 
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To get the most advanced 
No-Stick yet — twice as tough, 
twice as durable — 
look for the certified 
SilverStone SUPRA seal. 


NO-STICK SYSTEMS™ “@ 








This is the story of another satisfied Maytag 
may not last this long, all Maytags 





We would like to thank Mrs. Fulda for to last longer and need fewer repairs. 
her little mistake. Because it helps us make And while your Maytag may not last 
a point. What was true in 1963 when Mrs. as long as Mrs. Fulda’s, we Bene someday 
Fulda bought her new Maytag washer and you'll have a letter for us, too. But we'd rather 
dryer, ne in 1971 when aE 4 : ; not wait so long to hear from all 
misplaced her original letter, is still our satisfied customers. So 
true today. Every Maytag is built please don’t forget to send it. 


Sagi 





THE DEPENDABILITY PEOPLE 


© 1990 Maytag Compa 






© Actual size: 812” 
e 23K gold rim 


| 
5 precious golden retriever pup 
brings new meaning to the term, 
if, “sporting dog,” as he takes part in 
= 1 a game of his own. His expressive 
I GL face and big, brown eyes, tell the 
ry ... perhaps the coach is coming off 
: field to “bench” this “Wide Retriever.” 
1owned American artist, Jim Lamb brings 
s scene to life with exceptional realism 
1 warmth. 
Lamb’s previous collector plate, “Double 
ce,” recently sold out its edition and has 
ered into secondary market trading. 
eady, this plate has been quoted at almost 
% higher than its issue price. Because 
ide Retriever” also portrays a “fetching” 
ppy subject in Lamb’s warm, lifelike style, 
mand is expected to be strong for this 
tstanding new work. 
‘Wide Retriever’ premieres the Good 
orts Plate Collection, featuring favorite 
eds of puppies engaged in a variety of all 
ie favorite sports. Each 8%” plate will be 
ded with gleaming 23K gold, limited to 
firing days, hand-numbered on_ its 





reverse, and accompanied by a same-num- 
bered Certificate of Authenticity. 

As an owner of “Wide Retriever,” you will 
have the right—but not the obligation—to 
acquire each issue in Lamb’s Good Sports 
Plate Collection, as presented to you. And, 
you order at absolutely no risk, because The 
Hamilton Collection 100% Buy-Back Guar- 
antee assures that you may return any plate 
for a full refund within 30 days of receipt. 

An irresistible puppy and a popular sport 
certainly make ... a winning pair. Applica- 
tions will be processed in the order of 
receipt, so send in yours today! 


©1990 HC. All Rights Reserved. 
River Shore® 


Respond by: July 31, 1990 | 


Limit: Two plates per collector 
l Please accept my reservation application 
l for __ (1 or 2) “Wide Retriever’ plate(s) 
at $29.50* (plus $2.48 shipping and han- 
dling) each. 
I need send no money now. | will be 
billed for my plate(s) prior to shipment. 


| O Ms. O Mrs. 0) Mr. OAM1 QD 3C 


| Name 


| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| | 
leNddresso aE eee eee eee eel 
| City 7 
[2Stafe eae Zip | 
! Signature | 
| 

| 

| 

| 

| 

| 


| Telephone ( eerie ee 

| *CA, FL, and IL residents will be charged the appropriate 

| state sales tax. All applications must be signed and are 
subject to acceptance. 





| : ° 

| The Hamilton Collection 

| 9550 Regency Square Blvd., P.O. Box 44051 
Jacksonville, FL 32231 
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A guide to child 
rearing in the nineties. 
By Mary Mohler and 
Margery D. Rosen 


MOWGLIS 
MILASTARE 





Guess who’s coming back to the big 
screen this summer. Mowgli and 


Baloo, that’s who. “The Jungle 
Book,” the last animated feature per- 
sonally supervised by Walt Disney 
himself, hits theaters July 13. What 
better way to sail through a summer 
afternoon than with Mowgli (the 
man-cub raised by wolves) and his 
sidekick, the happy-go-lucky bear. 
Meanwhile, let the kids chill out 
with this tasty tropical drink, 
straight from the jungle to your wild 
ones. It’s one of the bare necessities. 


Combine 2 cups orange juice or orange- 
tropical blend, one contaizier (8 02.) plain 
low-fat yogurt and 1 ripe banana, diced, in 
blender; puree until smooth. Pour into 2 tall 
glasses filled with ice. Makes two servings. 
78 


“MOMMY, 'M BORED” 


SIX SUREFIRE STRATEGIES FOR ENJOYING THE LONG 
HOT SUMMER WITH YOUR CHILDREN 


Lazy, languid days. No school. Everyone 
home ...A mother’s nightmare? 

Well, it doesn’t have to be. Really. 
Even you can enjoy summer vacation. 
“Change your mind-set,” suggests 
Dorothy Menill, of the Children’s Muse- 
um in Boston. “Don’t think of summer 
as an ordeal to get through; think of it 
as a time to really enjoy your kids.” 
Sounds good, but how? Try our six 
strategies. But don’t overschedule. It’s 
okay for kids just to hang out now and then. After all, it is summer. 


Find ways to spend special time with each child. Even working 
moms often find that summer is slower. (Ask your employer if you can juggle your 
hours, or take a vacation day.) For his special date, let each child decide what to 
do. Mark it in your appointment book as you would any other engagement. 


Join forces with friends and share your talents. If one mother in 
your area is a terrific artist, let her host the kids for an afternoon of painting. If 
you're a wonderful cook, hold a cooking class. By trading skills, moms will have a 
breather, and the kids will have a ball. 


Even household projects can be a time for closeness. Whether it’s 
washing the car or cleaning out the basement, making it a family affair means the 
job gets done quicker and you have an opportunity to talk. Extra incentive: 
Everyone goes out to a ball game later. 


aE Make a list of all the things everyone wants to do or see this 
summer, then try to plan for one outing a week. Mark some in your calendar 
now, and save the list for whenever a slow time looms. 


Stockpile resources for a rainy day: cardboard tubes from 
paper-towel and toilet-paper rolls; buttons, bows and ribbons; old greeting 
cards; egg and milk cartons; packaging scraps; old pots and pans; pinecones, 
driftwood, twigs, shells or sponges; old panty hose; old clothes for dress-up. 


Get kids involved in long-term projects: Chart the weather. 
Make a gauge to measure rainfall, note wind directions . . . Suggest that older 
kids keep a journal. Buy them a beautiful book with blank pages to get 
started . . . Encourage them to befriend a neighbor who would welcome 
company—an elderly person, a new kid on the block—or to volunteer at a 
hospital or shelter for the homeless. . . Prompt older kids to script a movie and 
videotape it, complete with costumes . . . Plan a backyard carnival—make 
booths for ringtoss or face painting out of grocery cartons. Invite the 
neighborhood kids and give homemade cookies as prizes . . . If all else fails, 
ask them to clean their rooms. They‘re bound to find something they'd rather do! 


Sibling rivalry seems to escalate with the temperature. If too much together- 
ness is trying tempers, we suggest: Il The One-Minute Mad. When your kids 
are all shouting at each other, call time out. Set an egg timer and tell them 
they can argue as much as they like—for one minute only. Il The Angry Artist. 
Drag out the crayons and paper and ask quarrelers to draw why they’re mad. 
Even kids who just scribble release anger and become more interested in the 
drawing than in the argument. Il Snug as a Bug in a Hug. Insist (in spite of 
protests) that all squabblers gather for a group hug. An extra squeeze here, a 
tickle there, and you'll all soon be giggling. —MELISSA BREGENZER 
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Just look for the Kodak 
Colorwatch seal. 
It means a Kodak system 
checks the developing for 
great color. And every 
print is on Kodak paper. 
ON write auger leone 

No seal, who knows? 
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HUW WOULD YOU HANDLE IT? ses. ssi scant? 


Jane Starks, 32, day-care-cen- Barbara Schiffman, 40, screen- 
ter director, Pasadena, TX; five writer, Burbank, CA; one child, 
children, 16, 11, 10, 9,6 10 


Laura Jones, 34, reservation 
manager for resort hotel, Park 
City, UT; one child, 4 


Just last month, Chelsea tried to cheat 
at Candyland. | called her on it, but 
she quickly became defensive. | ex- 
plained, calmly, that games have 
rules, just as there are rules at home 
and at her baby-sitter’s house, and 
she had to play by those rules. The 
next time she tried to skip spaces to 
reach the top of the mountain, | told 
her, “Okay, that’s the end of this 
game.” With children that young, you 
can’t get too upset; they're only trying 
to test you. 


| use a combination of positive rein- 
forcement and reverse psychology, 
and it works just about every time. If 
one of my kids is cheating at a game, | 
sit down and challenge them all to a 
contest to see who can play the game 
the most fairly; then | reward the 
winner with a special privilege. Or I'll 
switch gears on them and announce, 
“Okay, from now on everyone can 
cheat.” It’s amazing, but if they‘re 
allowed to do something they 
shouldn’t, it usually loses its appeal. 


My daughter can be quite headstrong 
at times, and she loves to win. My 
husband and | have often wondered if 
this is due, at least in part, fo our 
tendency to let her win when she 
played games with us when she was 
little. While we've always told her 
that cheating is wrong, sometimes 
the competitiveness gets the better of 
her. So we find ourselves working 
hard to point out to her that winning 
isn’t everything, that it’s far more 
important to be a gracious loser. 


My six-month-old daughter spits up constantly. She 
and her twin brother are both growing well, but I’m 
still afraid she’il be malnourished. 


ASK The DOCTOR 


Spitting up or regurgitating after feeding is common during infancy (the medical term is gastroesophageal 
reflux). Nutrition is one of the primary concerns in a baby with frequent regurgitation. Since your baby is growing 
well, you need not worry; the best indicator of adequate nutrition is consistent growth. However, do make certain to 
see your pediatrician regularly to monitor her growth carefully. Excessive regurgitation usually resolves itself 
between the ages of nine and twelve months. —DAVID BAILEY, M.D. 






My seven-year-old son still wets the bed. The pediatrician says there’s nothing physically 
wrong with him and that the problem will go away. Can’t he be treated? 


Yes, you can begin to use medication ai this age, assuming there are no physical problems and no history of infection. Until now, the 
drug of choice has been Tofranil (imipramine), whose mechanism of action is not fully understood and which has had limited success. A 
new medicine, DDAVP (desmopressin acetate), in the form of a nasal spray taken at bedtime, works by reducing the amount of urine 
produced overnight. It seems to hove a greater success rate. (The older the child is, the greater the success rate with both drugs.) There 
are also bed alarms, but their drawback is that they go off only after the bed has been 
wet. It should also be noted, however, that as a child gets older, this condition 
eventually goes away on its own. Fifteen percent of five-year-olds will wet the bed, but 
the problem persists in only 1 percent of 


Got a Pee about your child’s health? Ask 
the doctors on the Pediatric Healthline at the 


Arnold Palmer Hospital for Children and Wom- 
Cm aM eh Peek RLY 
Tuesday between six P.M. and nine p.m. EDST. 


ifteen-year-olds. Whatever course of action 
you choose, remember that bed-wetting is not something a child can help. Be supportive 


—DAVID COWAN, M.D. 
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and don’t scold. 
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LEAKS, LEAKS, GO AWAY, 
ONLY NEW HUGGIES’ 
SAVE THE DAY. 


The forecast is for most. Plus a softly 
happy skies, with padded waistband 
new KLEENEX® that snuggles baby 
HUGGIES® diapers for a custom fit. 


for Him and for Her. ~ i: ae It all adds up to 
They protect your ae the kind of leakage 
baby from leaks like protection you'd 
no other boy or girl diaper. _leg, to formadouble barrier _ expect from Huggies. 

Only Huggies for Him _ against leaks. And extra pad- New Huggies for Him 
and for Her have Leakage § dingtoabsorbjust where __and for Her. Now every day 


Control Shields inside each _little boys and girls need it —_ can be full of sunny smiles. 
Hus ete se Ha. p pei y= Bowe 2 Ae eer. 
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LISA WAS A PREGNANT TEENAGER WHO KNEW 


SHE WASN’T ABLE TO LOOK AFTER A CHILD; 


GERRY WANTED A BABY MORE THAN ANY- 


THING IN THE WORLD. CAN ONE WOMAN’S HEART- 


BREAK BECOME ANOTHER WOMAN'S HOPE? 


BY DEBORAH BEROSET DIAMOND 












or the one million infertile 
couples in the United States 
who want to adopt a baby, 
the process can be slow and 
frustrating. Often it ends in 
defeat, since only twenty- 
five thousand or so healthy 
children under the age of two 
are available each year. The 
average white couple who 
finally adopts waits two to 
five years to take home a 
healthy infant. The waiting 
period is shorter for black 
couples, often only six 
months, because there are 
more black babies available 
and fewer couples to take them—most agen- 
cies will no longer place children with parents 
of another race. Many couples, discouraged, 
give up entirely. 

For the couples who do brave their way 
through the process, the cost is high: averag- 
ing $15,000 at agencies and $25,000 to 
$35,000 for an independent adoption. Public 
agencies—which don’t charge for adop- 
tions—aore no longer a leading source of 





healthy babies. Birth mothers now tend to 
place their children with private agencies or 
enter into independent adoptions, where they 
receive medical care during pregnancy. 

It’s easy to look at these facts and condemn 
the adoption field as a baby market. Many 
critics do. But behind the statistics are ordi- 
nary people with ordinary dreams and ex- 
traordinary love to offer. Here is the intimate 
story of one such couple, the little girl who 
made their family complete, and the young 
woman who gave them the greatest gift of all. 


DAVE AND GERRY GELLER WERE 
like any other happy couple in their North- 
eastern town not long ago, but something 
was missing. Many nights, Gerry would 
pause outside the nursery she and Dave had 
prepared. The stuffed animals were in their 
places; the crib and bassinet were ready, 
but they were still empty. 

The Gellers had always wanted chil- 
dren. When they turned thirty, Dave, a 
civil engineer, and Gerry, an interior de- 
signer, had decided the time was right. 
Two years of trying and scores of tests 
later, Gerry was given fertility drugs and 


















became pregnant with twins. 
Scott and Carrie were born three ma 
prematurely, in August 1984. Scott, 
weaker of the two, died the: next | 
Carrie lingered for nearly three mo 
before she died, never leaving the hosp 
The Gellers were devastated. Sadly, 
couldn’t seem to conceive again. By 1° 

they decided to try adoption. 
’ But they (continued on page . 


“ANY DOUBTS WE HAD ARE ALL GONE. WE CAN 
IMAGINE HAVING ANY OTHER LITTLE GIRL 

















After years of trying, 
Dave and Gerry Geller 
finally have a child to 
love—and an album 
of precious moments. 
Top left, the birthday 
girl makes a wish; 
above, Cristen is en- 
chanted by the doll- 
house her grandfather 
made for her; left, in 
this family, there's al- 
ways time for a hug 
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“AMY 
AT TWILIGHT 








THEY WERE AMERICA’S MOST SUCCESSFUL TELEVANGELISTIC 
COUPLE—UNTIL HE WAS SHAMED BY CHARGES OF ILLICIT SEX. 
NOW HE’S IN JAIL FOR FRAUD, AND SHE’S TRYING TO KEEP 


THE FAITH IN A STOREFRONT CHURCH. 


ammy Faye Bakker climbs 
down from her Chevy Astro 
van and hollers, “We came 
early ‘cause I’m hungry!” Then, 
laughing and squaring her 
shoulder pads, she marches 
toward the roadside restaurant 
where we plan to get acquaint- 
ed this bright Florida morning. 
As we cross the parking lot, 
she chatters animatedly with 
two friends, the church ladies 
who will be our chaperones. “ 
cannot be seen alone with a 
man,” she explains, “even with a reporter. Oh, 
boy, what the tabloids could make of that!” 
Up close, at forty-eight, Tammy's square, 
unlined doll face is oddly pretty despite the 
tarantula lashes, heavy bronze base and red 
lipstick outlined in black. (“I bet | don’t wear as 
much makeup as you thought,” she teases. 
“You probably expected it would be gobbed 
on an inch thick. Bui it only takes fifteen 
minutes to do the whole deal.”) She wears 
four-inch heels with ankle straps and an an- 
kle-length pink dress with a bustle. Tiny (4’11”) 
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BY CLIFF JAHR 


and a curvy size eight, she confides she’s 
recently had liposuction on her thighs. “I had 
my whatchamacallits, my saddlebags, re- 
moved,” she says, laughing. “But a lady 
doesn’t talk about that.” 

All in all, this happy chatterbox hardly 
seems like a woman whose husband recently 
began a forty-five-year prison sentence, or a 
preacher recognized by the American Evan- 
gelistic Association. But she’s both; only the 
previous Sunday she spoke before a flock of 
one hundred fifty at her fledgling New Cove- 
nant Church, a windowless space in a building 
that once served as a Tupperware outlet. 

It’s a far cry from the palmy days when 
Tammy Faye and Jim Bakker had their Praise 
the Lord (PTL) television ministry. At its height, 
PTL boasted millions of viewers and millions of 
dollars in annual donations. The Bakkers lived 
life to the hilt, with a house in South Carolina 
that allegedly included gold-plated plumbing. 
(“It was brass,” Tammy wails.) Then came the 
fall. Headlines told of Jim’s sexual encounter 
with church secretary Jessica Hahn and al- 
leged liaisons with some of his male asso- 
ciates. There were whispers (continued) 








Tammy Faye stands by her man, insisting he 
isn’t guilty. “Jim was framed,” she says angrily. 





(continued) about Tammy Faye’s ad- 
diction to medications (she eventually 
cleaned up at the Betty Ford Center). 
And the Feds wanted to know where 
all the money was going. 

Jim was charged with fraud and 
conspiracy and convicted for selling 
phony “parinerships” to PTL members. 
(Tammy was never indicted.) For 
$1,000 each, buyers were supposedly 
guaranteed lifetime, once-a-year visits 
to Heritage USA, PTL’s lavish Christian 
theme park in South Carolina. Investi- 
gators found that Bakker had sold 
about 160,000 partnerships, even 
though the space available for part- 
ners could only hold 60,000. In addi- 
tion, the government charged, Jim 
Bakker had pocketed $3.7 million of 
the money raised from partnerships. 

Last November, Jim went to a medi- 
um-security federal prison in Roches- 
ter, Minnesota, leaving Tammy to 
dwell in the twilight world of yester- 
day’s newsmakers. Like the wives of 
most convicts, she has to earn a living 
and be a single parent to her children 
(daughter Tammy Sue, whose impul- 
sive marriage at age seventeen 
caused a family rift, and son Jamie, 
fourteen, who has left school to es- 
cape his classmates’ embarrassing re- 
marks). And she must learn to live with 
being, simultaneously, the object of 
adoration and derision. When she 
moved last year to Orlando, home of 
Disney World and Sea World, one cit- 
izen scoffed: “We already had Shamu 
the whale; now we have Tammy.” 


The roots of faith 


Talking to Tammy Faye for several 
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hours, it’s surprisingly difficult to deter- 
mine whether she’s a genuine innocent 
or a slick saleswoman who has always 
hungered for material things. 

Born Tammy Faye LaValley on Can- 
ada’s border in the small lumber town 
of International Falls, Minnesota, she 
was the oldest of eight children. Her 
divorced mother was a pious member 
of the Assembly of God Church, and 
her stepfather worked in the lumber 
mills. While attending an Assembly of 
God Bible school in Minneapolis, she 
met fellow student Jim Bakker. Despite 
parental objections, they soon married 
and set off on an odyssey of revivals 
in the South. Discovering television, 
they worked at one point on a puppet 
show with a religious theme on evan- 
gelist Pat Robertson’s Christian Broad- 
casting Network. In 1973 they set up 
their own PTL network, which met with 
unparalleled success: In the peak year 
of 1986, the Bakkers coaxed $96 mil- 
lion from donors, and Heritage USA 
drew more than six million visitors, sec- 
ond only to the two Disney parks. 

As she remembers those high-rolling 
years, Tammy Faye’s temper rises. “Jim 
gave his money away,” she says. “We 
had no personal savings, no Swiss 
bank accounts. Nothing! 

“We're living at the very edge,” she 
says emphatically about her life today. 
“| make ends meet on a ministry pay- 
check that’s a lot smaller than you’d 
think.” (She will not, however, say ex- 
actly how much smaller it is.) 

Still, Tammy does retain a few perks. 
As head of her church, she has many 
of her living expenses covered, and 
she has a salaried staff of five. She 
and Jamie live in a sprawling four- 
bedroom stucco house’ worth 
$300,000. (Because of the landlord's 
kindness, she says, she pays some 
$1,200 a month in rent for her 
home—substantially less than the go- 
ing rate.) Seven-foot walls surround 
the back garden and a pool. Inside, 
Jim and Tammy’s high school portraits 
hang in a hallway that leads to airy 
rooms with cathedral ceilings and 
crystal chandeliers. Everything is done 
in Tammy’s favorite “peaches ‘n’ 
creams.” 

But she is quick to dispute the notion 
that she is living high on the hog 
again. “| clean my own house,” she 
adds defensively. “I have no help, and 


right now it’s deep-down dirty. I'm a 
good cook. In the evening, | make 
mostly chicken or tuna sandwiches, or 
we'll go out for pizza.” 

Addicted to shopping, Tammy has 
become a familiar figure in Orlando's 
malls. “It takes my mind off every- 
thing,” she remarks. “It’s even exercise. 
You can do a mile and a half in one of 
those places. These high heels I’m 
wearing? No, not snakeskin. Fake skin. 
Twenty-nine dollars at Baker's.” 


Her daily gifts 


Apart from shopping, dining out with 
women friends, and the occasional 
business meeting, Tammy spends her 
time writing dozens of thank-you notes 


each day to contributors. Her church ~* 


maintains a defunct PTL mailing list of 
180,000 supporters, and thousands 
write her, sending checks and little gifts 
including books, poetry, tapes and 
teddy bears. The biggest contributors 
get thanks in Tammy’s big, slanted 
handwriting. How much money is 
raked in? No one will say. 

Almost every day, she talks with her 
husband, who stands in line to use the 
telephone in the medium-security insti- 
tution where there are dorms, not cells. 
“These days Jim is very sad,” Tammy 
says, sighing and fondling a diamond 
bracelet, a fortieth-birthday present 
from her husband. “He’s almost in a 
state of numbness. Confusion. He can’t 
believe that so many people let him 
down. Most of our friends proved to 
be fair-weather. Now, it’s weird. | still 
trust. I’m trusting you. | don’t know if I'll 
ever learn.” 

As Tammy talks about her husband, 
her voice begins to quaver. “I miss 
those little pats. Jim was such an ele- 
gant man—is such an elegant man— 
and | love to go into his closet and 
touch the sleeves of his coats and 
catch the smell of his after-shave. His 
clothes hang just like always, because | 
know he’s coming home.” 

She laughs faintly, but the tears are 
coming again. “Yes, I’m very lonely, 
even sometimes when I’m in a crowd. 
We just had our twenty-ninth anniver- 
sary, and it's those little things you 
miss. For example, Jim and | always 
loved to buy wedding cakes with that 
white frosting so rich it tickles your 
teeth. Then we'd climb into bed and 
eat the whole thing.” 


Sex, drugs and makeup 

In the midst of her memories of Jim, 

Tammy (continued on page 96) 
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“Our whole family is in prison,” Tammy Faye 
laments. “Jim, me, Tammy Sue and Jamie.” 





(continued from page 90) doesn’t 
blink when | mention Jessica Hahn. 
‘Yes, it’s all right, I’ve forgiven her,” 
she says matter-of-factly. She recalls 
that just before the scandal was about 
to break, Jim gathered his courage 
and told all to her. 

She pauses. Tears seem always just 
to be waiting behind those huge blue 
eyes, and now she tries to dab them 
away. “‘l love you,’ he kept saying. 
‘It's going to be okay.’ | asked some 
pretty gross questions, and he an- 
swered everything. 

“Well, | could see that it was a fif- 
teen-minute thing in a hotel, and it was 
a hideous experience for Jim. After- 
ward, he ran out of the room and 
bathed and scrubbed until his skin was 
raw. He felt total remorse and went to 
see a psychiatrist friend of ours where 
he lay on the floor for two hours, sob- 
bing and begging God's forgiveness. 

“| have never known Jim to look at 
another woman, ever. But our mar- 
riage was hurting then.” (Reportedly, 
she herself had just ended a flirtation 
with country singer Gary Paxton.) “I 
believe Jim committed adultery to get 
even with me. When | finally saw pho- 
tographs of her in magazines,” Tammy 
says with an air of triumph, “Jessica 
Hahn was a skinny, very ordinary- 
looking woman. That soothed my 
heart. She did not make me feel 
dowdy, like | often do.” 

Heaving a sigh, she smiles bravely. 
“These things happen, | think, in almost 
every marriage. But if you really love 
your husband and you feel the good 
things outweigh the bad, forgive him 
and move on.” 

Her shaky marriage hasn't been the 
only gossip that’s dogged Tammy. Did 
she realize, | ask her, that according to 
one scandal sheet, she was at this very 
moment being treated at the Betty 
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Ford Center again for tranquilizer ad- 
diction? “I’m in Betty Ford right now?” 
she asks. “I’m not sitting here with you? 
See, that’s a totally made-up lie. They 
hit you when you're down because 
they think you won't retaliate. | haven't 
been back to Betty Ford. | don’t take 
any drugs now.” 

She also scoffs at widely published 
claims that Jim is gay. “There is no way 
in the world that he could be homo- 
sexual,” she says. “| ought to know.” 

But most infuriating of all to Tammy 
are the rumors that her makeup is less 
than perfect. “No matter what they 
print,” she says heatedly, her hands 
clenched in defiant little fists, “no re- 
porter has ever seen me with black 
tears running down my face, because | 
always use waterproof mascara.” She 
sleeps in full makeup every night, and 
her signature false eyelashes are won- 
drously durable. “I take all of them off 
about once a month,” she says. “You 
know, all the magazines say false eye- 
lashes are coming back, so I’ve won, 
haven't 2” 

A tiny frown creases her brow. “My 
mascara does not hurt anyone in the 
world,” she adds fretfully. “Besides, | 
wish people would look beyond my 
makeup and into my heart to see the 
love | have for humanity.” 


Family problems 


If Tammy Faye is bearing up, her chil- 
dren have shown signs of strain. The 
couple’s son, Jamie, sees a profession- 
al counselor and has dropped out of 
school to take up supervised “home 
studies” in his bedroom. “I would pick 
him up every day from school, crying,” 
Tammy Faye says. “The other kids 
were kind to him, but even kindness 
can hurt. Like they would say, ‘Jamie, 
why don’t you go ask your mom and 
dad—oh, | mean ask your mom.’ He’d 
say to me, ‘Mom, they act like Daddy's 
dead.’ He feels insecure now, and if 
I’m gone from the house too long... 
Well, like last night | stayed late at a 
board meeting, and he was so wor- 
ried that he stood outside on the curb 
until midnight waiting for me.” 

She has also had her problems with 
her daughter, Tammy Sue, who 
eloped three years ago with a Heri- 
tage USA lifeguard. The surprise mar- 
riage strained family relations; but last 
year Tammy Sue gave birth to a son, 


and now, according to his grandmoth- 
er, “Everything is going fine. 

“Still, my daughter is hounded by 
the tabloids,” she adds. “They say that 
she’s impoverished, that | won't help 
her out with money and that she has 
considered posing nude for Playboy to 
get $175,000. All lies. I’ve often said 
to Jim on the phone, ‘You know, hon- 
ey, our whole family is in prison—you, 
me, Tammy Sue and Jamie.’ ” 

How does Tammy cope with all 
these woes? “One day ata time,” she 
replies. “For anyone like me going 
through trauma, you don’t look a 
week ahead; make it through that day. 
I’m not a suicide person, but | am often 
tempted to find a tiny little spot some- 
where, become a nonentity and let the 
fame die out.” 


On her own 


Not surprisingly, Tammy Faye stands 
by her man, insisting he’s not guilty. 
“Absolutely not, not as far as | know,” 
she says. “Jim was framed. And forty- 
five years is a life sentence, because 
he’s fifty. If people want to help, there’s 
an appeal fund in Orlando.” 

It's true that Jim Bakker’s sentence 
was thought to be unduly harsh by 
many lawyers, and even by some of 
his enemies. Bakker is appealing the 
conviction, and he could be paroled in 
as few as ten years. 

As shattering as their disgrace was, 
however, Tammy believes the suffer- 
ing has changed her for the better. 
“lve grown into a woman through 
this,” she declares, “a strong woman. | 
always felt that | would crumble if any- 
thing went really wrong. | always pic- 
tured myself as Raggedy Ann, the rag 
doll, tiptoeing around to avoid beauti- 
ful women, and | still kind of do. 

“But I’m no longer that weak little 
thing,” she says firmly as we leave the 
restaurant. “I can drive my own car, 
pump gas, pay bills, run a ministry. | 
even plan to go back on TV. | can 
learn to make it by myself. I’m no femi- 
nist, but | think a woman should never 
take a backseat to a man.” 

She smiles demurely and walks off, 
the little bustle swaying in a perky, 
slightly defiant, somewhat pathetic 
farewell. Tammy Faye Bakker may be 
in twilight, but she’s doing her 
damnedest to find a new day. a 


Cliff Jahr is a contributing editor of 
LHJ and the author of the best-sell- 
ing book “Detour,” about Lana 
Turner’s daughter, Cheryl Crane. 
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Introducing 


The First 
One Step 
5 Minute 
Ovulation 
‘Test. 


Getting pregnant isn't 
always as simple as it seems, 
but now there’s an advanced 
test that makes ovulation 
prediction easier. 

New Clearplan Easy.™ It’s 
the easiest ovulation predic- 
tor anywhere. 

You can only become 
pregnant a few days a month, 
around the time you ovulate. 

So in one simple step, 
Clearplan Easy identifies 
those days. Up to 24 hours 
ahead of time. 

Just put the tip of the stick 
in your urine stream, wait 
five minutes, and read the 
result in the windows. 

There’s never been any- 
thing like it. No messy vials, 
droppers, or cups. So accu- 
rate, even doctors can use it. 

Questions? Call our Talk- 
line at 1-800-223-2329. 
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The Clintons show 
off the recently 
refurbished foyer 
that leads to their 
private quarters 
upstairs. Steeped- 
in-tradition touches 
include a two- 
hundred-year-old 
crystal chandelier 
brought from 
France—piece by 
painstaking piece 


THE WELCOME MAT IS ALWA 
OUT WHEN THE HOUSE YOU 

CALL HOME IS ALSO A PUBLI( 
MUSEUM. HERE’S HOW THRE 
STATES’ FIRST FAMILIES GIVE 
A GRAND, FORMAL RESIDENC 
PERSONAL APPEAL. BY LAUR 
PAYNE, DECORATING EDITOR 
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pt for the cozy breakfast room (above), where the Clintons relax with the morning 
er and coffee, the rooms are furnished with state-owned pieces. Below, 
fe scenes on each dining-room chair were needlepointed by local craftswomen 









Home sweet home for Governor Bill 
Clinton and his wife, Hilary, is the 
beautiful red-brick Georgian Colo- 
nial-style governor's mansion in Little 
Rock. What's it like living in a house 
that draws twenty thousand visitors 
each year? “You get used to the 


ARKANSAS 


idea—eventually,” says Hilary, an at- 
torney who works full-time, so she’s (luckily) 
not always home when the residence is 
open for tours. Five household staff mem- 
bers help the Clintons prepare for official 
luncheon and dinner functions (often five 
days a week!); but for nights off, when it’s 
just the family, Hilary often does the gro- 
cery shopping with ten-year-old daughter 
Chelsea, then sits back while Bill cooks 
dinner. His specialty? Omelets. 


Designer, W. Randall Byars, A.S.1.D. Floral designers, Imogene 
Miller and Jo Krallman. Details, page 119 
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in the spacious living = 
room where Governor and 
firs. Sullivan entertain, = 
their golden retriever Cacy 
rests amid Native ; 
American dolls, woven 

rugs and twig furniture 
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Hand-stitched onto the velvet chairs and 
arranged in a silver urn from the U.S.S. 
Wyoming, wildflowers indigenous to the 
state dress up the dining room 





Pride of Wyoming: The governor's den in 

the historic executive mansion in downtown 
Cheyenne boasts rustic-style furniture—all 
crafted in the state 











HOUSE TOUR 


“We're the envy of all the other 


governors’ houses,” says Jane Sulli- 
van. Why? Since tours are conduct- 
ed only at the historic mansion, the 
Wyoming Governor's residence is a 
bit less hectic than most. Jane and 
her husband, Governor Mike Sulli- 
van, enjoy a state-owned residence 
that’s also a home on the range—a 
sprawling ranch house in Cheyenne. Set 
on ten acres, the ranch has just one 
drawback, Mike says: “There’s nobody 
close by to borrow a cup of sugar from.” 
The Sullivans’ three grown children have 
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a different gripe—they remember that 
they could never sneak in past curfew 
without being spotted by the security 
guard standing sentry at the door. 


Floral design by Hutchins Flowers & Greenhouse. Native American 
rugs, Old West Museum; sculptures by Harry Jackson; oil painting 
by Conrad Schwiering; Indian dolls by Bob Spoon Hunter. Rooms 
designed by Linda Morgan Interior Designs. Details, page 119. 


The Sullivans 

don Western wear 
in the spirit of 
their surroundings. 
From the 
entryway, visitors 
catch a glimpse of 
best-of-the-West 
furnishings 
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One of the few places where the Gardners’ 
personal furnishings are allowed, the cozy 
family room is home to Jean's collection of 
goose decoys and paintings 





In the Victorian guest room, 0.J. catnaps on 
a quilt commemorating Washington state's 
bicentennial. Each square was stitched by a 
quilter from a different county 
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HOUSE TOUR 


For Governor Booth Gardner and his 
wife, Jean, living in a mansion doesn’t 
necessarily mean having unlimited 
space. Six years ago, the Gardners 
moved into the eighteen-room Geor- 
gian-style home in Olympia. With a 
common entryway for both the public 
and their six private rooms, it’s some- 
times easy for Booth and Jean to feel 
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like guests in their own house. But 
what the Gardners give up in space they 
gain in grandeur and convenience—with 
the capitol building just across the street, 
the governor can walk to work. He’s even 
been known to come home and fix his own 
lunch alongside the cooks as they prepare 
the fare for official functions. 


Stylist and floral designer, Linda Humphrey McCallum. Top right: 
pillows and rugs, Pande Cameron; throw, Scandia Down; apple 
basket, Made In Washington; green pillows, footstool and frames, 
Bon Marche. 


With their two 
children grown, the 
Gardners share 
quarters with their 
dog, Moses, and 
0.J. the cat. The 
foyer displays 
paintings by local 
artists as well 

as a grandfather 
clock original to 
the 1908 mansion 
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FOR THE LOVE OF OLD HOMIES jose cocss no ves 


CONSTITUENTS PUT UP WITH OLD-HOUSE PROBLEMS TO 





New Jersey Governor James Florio and his wife, Lucinda, live in a Princeton palace with a 
Greek Revival facade, Italian marble fireplaces—and terrible plumbing 


hat do the governors 
we visited have in 
common? All live in 
magnificent homes 
that are ultraspa- 
cious, tastefully fur- 
nished and meticu- 
lously maintained by 
the states. Many oth- 
er governors enjoy such luxury, too. 
| Governor John R. McKernan, Jr., of 
| Maine, resides in spectacular Blaine 
House (below), one of the oldest 
governors’ mansions, which has 
been updated several times since it 
was built in 1833. And Raymond E. 
Mabus, governor of Mississippi, lives 
in an 1842 home (right) that un- 
: derwent a $2.7 million restoration 
thirty years ago. It’s a perfect exam- 








~ Maine's thins House has Picea! lots of 
improvements since 1833: a new roof, new 
plumbing and a_ kitchen renovation 
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ple of classic Greek Revival style. 


BUT NOT ALL GOVERNORS who live in old 
homes have it quite so easy. New 
Jersey Governor James Florio and 
his wife, Lucinda, recently set up 
house in Drumthwacket (top), the 
state’s official governor's residence. 
The 15,000-square-foot house, built 
in 1835, had stood vacant for more 
than twenty years before the Florios 
moved in last January. Then, says 
Lucinda, “the faucets spewed 
mucky brown broth, the heating sys- 
tem sounded like an airplane taking 
off, and the chain-link windows 
opened anytime they wanted to.” Yet 
the Florios are optimistic. “Restoring it 
is a huge project, but we will perse- 
vere,” says Lucinda. “The house is 


1 


just'so full of potential. 


ACCORDING TO OLD-HOUSE EXPERT Bob 
Vila, author of Bob Vila’s Guide to 
Buying Your Dream House and host 
of Home Again with Bob Vila, sched- 
uled to air in September, “Many 
people love old homes and are will- 
ing to spend the time, effort and 
money on renovation because the 
structures offer history, charm and 
architectural wonders.” Yet, Vila 
stresses, these homeowners must be 
prepared to deal with the inevitable 


KEEP A PIECE OF HISTORY ALIVE 


problems. The Florios have the right 
attitude. “Patience and hard work 
are essential when living in an old 
home, because the maintenance is 
ongoing,” he says. The number-one 
problem facing old-home owners, 
says Vila, is insulation. “Old houses 
traditionally have many leaky win- 
dows,” he says. But windows aren't 
the only culprits. “Roof disasters are 
disturbing to deal with, too, because 
repairing them can be expensive. 
Many older homes have wooden 
gutters. If they were properly cleaned 
and oiled every season, they should 
work fine. If not, they'll clog, and 
water will leak through the ceilings.” 


SO WHY NOT BUY A NEW HOME and 
avoid the headaches? According to 
Vila, there’s always a trade-off. Old- 
er homes can offer charming details 
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The Mississippi Governor's mansion was one 
of the few structures left intact after a Civil 
War attack. It was updated in 1908, in the 
1940s and again in 1961 


and often larger rooms than you'll 
find in more contemporary styles. 
Newer homes are usually better in- 
sulated and more energy-efficient. 
Yet a new house is likely to cost more 
than an older one; so with the sav- 
ings you'll reap from buying an older 
home, you might be able to fix the 
roof and replace the furnace. 

For Vila and thousands of people, 
the hard work and aggravation of 
an old home are worth it because the 
result is authenticity and tradition that 
are impossible to duplicate. a 
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~  Renuzit Preshell” 
The Latest Wave In Air Fresheners. 


uzit Freshell. It’s a beautiful shell on the outside. And inside it’s a long-lasting air freshener. ..that 
-_ freshens all day, all week, all month. The latest wave in air fresheners... Renuzit Freshell | 
in your choice of 4 delightfully fresh scents. | 





The serene beauty 
of Bali is truly 
inspiring, as are 
the thousands of 
temples in which 
the Balinese 
worship the spirits 
of nature. Left: 
Jennie steals a 
quiet moment to 
meditate at the 
Kupa Kupa Barong 
Hotel. Banana tank 
top of Fortrel and 
cotton by Units. 
Right: Bali high! A 
romantic holiday 
sweeps Jennie off 
her feet (witha 
little help from 
Jim). Just right for 
strolling the 
grounds of the 
lovely Nusa Dua 
Beach Resort: a 
long, breezy white 
Skirt and bare tank 
in cinnabar—both 
of Fortrel and 
cotton by Units. 
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. To learn 
ore about Bali, 
tact Natrabu 
onesian Travel 
Tours (800- 
8-7228), the 
lonesian Consulate | 
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Hot, languorous days make it quite 
impossible to concentrate on anything 
more taxing than stretching out on a 
chaise with a juicy novel. With this in 
mind, we dreamed up dishes that re- 
quire little fuss and even less kitchen 
time. For starters, what’s summer with- 


out a cookout? Gather the gang for 


a GREAT AMERICAN BARBECUE—the 


zesty recipes are from the best bar- 
becuers in the country. On the light 
side, MAIN-DISH SALADS are easy to 
fix and refreshing when the tempera- 
ture soars. The coolest eats of all? Our 
SUMMER MICRO-RAVES—a slew of 
splendid entrées and snacks to zap up 


in minutes. Sit back and enjoy July! 






























THIS SEASON’S GLORIOUS BOUNTY OF 
FRUITS AND VEGETABLES INSPIRED 
SUPPER SALADS THAT TRULY BEAT 


THE HEAT! TOSS EACH ENTREE WITH 





A GARNISH OF MEAT OR FISH...A 


SUMMER-PERFECT MEAL is SERVED 


MAIN-DISH 
SALADS 


CHICKEN TONNATO SALAD 


(pictured at left) 

The tuna-based sauce, from the classic veal tonnato, is an 
ideal topping for chicken and vegetables. Italian tuna 
packed in oil gives the most flavor and smoothest texture. 


Prep time: 35 minutes Microwave time: 10 minutes e® 
Dressing 
1 can (62 oz.) tuna packed in ¥, pound boneless, skinless 
olive oil chicken breasts 
Ye cup mayonnaise or salad 1 pound tiny red potatoes, halved 
dressing Ye pound green beans, trimmed 
6 flat anchovy fillets packed in oi! | % pound spinach leaves, 
2 tablespoons fresh lemon juice trimmed 
1 tablespoon capers 2 cups broccoli florets 
Y, teaspoon freshly ground pepper 2 cups cauliflower florets 
1 tablespoon chopped fresh 1 yellow pepper, sliced 
parsley 2 cups cherry tomatoes 


Dressing: Process tuna with oil, mayonnaise, anchovies, 
lemon juice, capers and pepper in food processor until 
smooth. Stir in parsley. Transfer to bowl. Makes 1% cups. 
Bring 2 cups salted water to simmer in (continued) 
Photos, Beth Galton; prop stylist, Linda Cheverton; food stylist, Anne Disrude; painted backgrounds, Wendy Umanoff 
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@ MAIN-DISH SALADS 


continued 
O Easy & Challenging 
o Moderate ® Microwave 


large skillet. Add chicken, cover and 
cook until firm, about 10 minutes. Cool 
in poaching liquid 20 minutes. Remove 
from liquid and slice thin. 

Meanwhile, cover potatoes and mi- 
crowave in 9-inch microwaveproof pie 
plate with 2 tablespoons water on High 
3 minutes; stir to rearrange. Microwave 
3 minutes more or until tender. Rinse in 
colander under cold water. 

Place beans with 1 tablespoon water 
in pie plate. Microwave covered on 
High 2 minutes; stir. Microwave 2 
minutes more or until tender-crisp. 
Rinse under cold water. 

Arrange chicken, potatoes, beans 
and remaining ingredients on each of 4 
plates. Drizzle with dressing. Serve re- 
maining dressing on the side. Makes 4 
servings. 

Nutrition info per serving: With 2 tablespoons dress- 
ing, 400 calories, 33 gm protein, 15 gm fat, 36 gm 
carbohydrates, 452 mg sodium, 67 mg cholesterol. 


MADRAS SHRIMP SALAD 








Sg 


The Indian-style blend of sweet and 
savory flavors makes this warm salad 
with curry dressing worth the effort. 
Prep time: 45 minutes w 
Cooking time: 20 minutes 


Curry Vinaigrette 
2 Golden Delicious apples, chopped 
1 cup chopped onions 
1 cup unsweetened apple juice 
4 teaspoons Madras curry powder 
2 teaspoons turmeric 
4 teaspoons cider vinegar 
Pinch salt 
3 tablespoons olive oil 


cup long-grain rice 
tablespoon currants or raisins 
tablespoon sliced almonds, toasted 
tablespoon sliced green onion 
tablespoon chopped fresh cilantro 
bunch watercress, trimmed 
cantaloupe, peeled, seeded and 

sliced 
avocado, peeled and sliced 
tablespoon olive oil 
4 pound large shrimp, peeled and deveined 
Salt and freshly ground pepper to taste 
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Curry Vinaigrette: Place apples, on- 
ions, apple juice, curry powder and 
turmeric in large saucepan. Bring to 
boil; reduce heat to medium-low and 
cook 15 minutes. Strain into bowl, 
pressing gently against solids; discard 
solids. Return juices to pan and cook 
over medium-high heat until reduced 
to ¥% cup. Transfer to blender and add 
vinegar and salt. With machine on, 
slowly pour in oil until combined. 
Makes about 1 cup. 

Meanwhile, prepare rice according 
to package directions. In medium bowl 
mix 2 tablespoons vinaigrette and the 
currants, almonds, green onion, cilan- 
tro and rice. Pack into 4 timbale molds 
or ¥2-cup ramekins. Invert onto 4 serv- 
ing plates. Arrange watercress, melon 
and avocado on plates. 

Heat oil in another large saucepan 
over medium-high heat. Add shrimp, 
salt and pepper and cook, stirring occa- 
sionally, until shrimp are opaque, 
about 4 to 5 minutes. Pour 2 table- 
spoons vinaigrette onto each plate and 
top with shrimp. Serve with remaining 
vinaigrette. Makes 4 servings. 

Nutrition info per serving: With 2 tablespoons dress- 
ing, 435 calories, 20 gm protein, 19 gm fat, 49 gm 
carbohydrates, 157 mg sodium, 105 mg cholesterol. 


CHINESE SLAW WITH PORK 





a . 4 ~ 


A spicy delight! Use the more common 
green cabbage if you can’t find the 
tender Napa variety. 

Prep time: 30 minutes plus standing O 
Cooking time: 25 to 30 minutes 


Dressing 
3 tablespoons reduced-sodium soy sauce 
1 tablespoon rice wine vinegar 
1 tablespoon minced fresh ginger 
Y2 teaspoon grated orange peel 
3 tablespoons peanut oil 


¥Y, pound pork tenderloin 

1 cup snow peas 

6 cups thin-sliced Napa cabbage 

2 cups thin-sliced red cabbage 

1 cup julienned carrots 

1 cup julienned green onions 

1 package (3.5 02.) enoki mushrooms 

(optional) 
Dressing: Whisk soy sauce, vinegar, 
ginger and orange peel in large bow]; 
gradually whisk in oil. 
Place pork in roasting pan. Brush 

pork with 1 tablespoon dressing; let 






































stand at room temperature 30 min: 
Preheat oven to 475°F. Roast 
25 to 30 minutes, until meat the 
eter registers 155°F. Let stand 5 
utes. Slice meat Y-inch thick. 
Meanwhile, heat water to boilin 
saucepan. Add snow peas and co 
minutes. Rinse under cold water 
drain. Cut into julienne strips. 1 
snow peas, cabbage, carrots and gy 
onions with all but 1 tablespoon dr 
ing. Place slaw on each of 4 plates 
garnish with pork and mushro 
Drizzle remaining 1 tablespoon d: 
ing over pork. Makes 4 servings. | 
Nutrition info per serving: 255 calories, 22 
protein, 13 gm fat, 14 gm carbohydrates, 51! 
sodium, 55 mg cholesterol. 





MINTED COUSCOUS SALAD AND GREENS 
GRILLED BEEF 


In this versatile salad, fresh snow } 
or green beans are a fine substi 
for sugar snap peas. | 
Prep time: 45 minutes plus standing 
Cooking time: 6 to 10 minutes 





Dressing 
Yo cup chopped fresh mint 
Ye teaspoon grated lemon peel 
3 tablespoons fresh lemon juice 
Ye teaspoon minced garlic 
Ys teaspoon salt 
Ys teaspoon freshly ground 
pepper 
Ys cup olive oil 


¥, pound flank steak 
1 can (13% or 14% 072.) chicken 
broth 
1 cup couscous 
Ys cup chopped fresh mint 
8 ounces sugar snap peas, trimmed 
Yo head leaf lettuce, torn into 
bite-size pieces 
1 bunch (2 cups) arugula, trimmed 
1 bunch (2 cups) watercress, 
_ trimmed 
1 small head (5% oz.) radicchio, separated. 
leaves 
Dressing: Combine mint, grated le 
on peel and juice, and garlic, : 
and pepper in small bowl. Graduz 
whisk in oil until combined. 

Brush steak with 1 tablespoon dri 
ing and let stand at room temperat 
30 minutes. Meanwhile, bring chicl 
broth to boil in medium saucepan. / 
couscous, cover (continu 
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> Cream Cheese Recipes 
1-800-753-TIPS 


» National Dairy Board 1989 


_WithEasy | 
Cream Cheese' 












EASY CREAM CHEESE 
CLOUDS (Males 10) 
1 80z. pkg. cream cheese, softened 1 c.heavy cream 
12 c. powdered sugar 1 cancherry pie filling 
1% tsp. vanilla extract chopped nuts (optional) 


Mix cream cheese, sugar and vanilla at medium speed on electric mixer. 
Gradually add heavy cream; mix well. Whip until thickened. © Using the 
back ofa spoon, shape into ten 342” shells. Place on waxed paper-lined 
cookie sheet. © Freeze two hours or overnight. 


When ready to serve, fill with cherry pie filling. © Sprinkle chopped nuts 
on top if desired. 











ZERO CHOLESTEROL, 


SPREE 


H WHAT A TASTE! 


Fleischmann's brings it all together. Zero cholesterol, 

low saturated fats and a downright terrific taste. 
Medical studies prove that a diet low in saturated fats and 
cholesterol can reduce the level of cholesterol already in 

your body. And that can help reduce your risk of heart disease. 
Fleischmann’'s takes pure golden corn oil and creates a taste 

that makes it a perfect part... of the right diet. There area 

number of reasons to enjoy Fleischmann's... 

one number is Zeroh! 





Fleischmann’. 


A ante © NABISCO BRANDS, INC. 1988 





@ MAIN-DISH SALADS 


continued 


and let stand 5 minutes. Transfer to bow]; fluff wit 
Cool to room temperature. Stir in remaining mint 
tablespoons dressing. 

Bring 1 cup water to boil in another medium sauc 
Add peas; cook 1 minute or until bright green. Draii 
rinse under cold water. Set aside. 

Prepare grill or preheat broiler and broiler pan. G 
broil steak 3 inches from heat source 3 to 5 minut 
side for medium-rare. Let stand 10 minutes, then 
thin diagonally. 

Combine greens in large bowl. Toss with 3 more t 
spoons dressing. Arrange greens, % cup couscous, 
and beef on each of 4 serving plates. Drizzle beef. 
remaining dressing. Makes 4 servings. 
Nutrition info per serving: 555 calories, 26 gm protein, 30 gm fat, | : 
carbohydrates, 726 mg sodium, 45 mg cholesterol. 





MEDITERRANEAN BEAN 
AND SWORDFISH SALAD 





For succulent swordfish, grill it just until the fles 
easily pierced with a skewer. 

Prep time: 15 minutes plus standing 

Cooking time: 10 minutes 





Dressing 
3 tablespoons red wine vinegar 
2 teaspoons anchovy paste 
1 teaspoon chopped fresh thyme 
Y, teaspoon minced garlic 
Ys teaspoon salt 
Ys teaspoon freshly ground pepper 
Ya cup olive oil 


Ys pound swordfish steak 
1 red pepper, quartered and seeded 
2 cans (19 oz. each) cannellini beans, drained and rinsed 
Ye cup each thinly sliced celery and green onions 
Curly chicory or endive, for garnish 
Dressing: Whisk vinegar, anchovy paste, thyme, ga 
salt and pepper in medium bowl. Gradually whisk in 
Brush swordfish and red pepper with 1 tables} 
dressing. Cover and refrigerate 1 hour or until read 
cook. Reserve 1 tablespoon dressing; add beans, ce 
and green onions to remaining dressing in bowl. Tos 
coat; cover and let stand at room temperature 1 hour 
Prepare grill or preheat broiler and broiler pan. Gri 
broil swordfish and red pepper 3 inches from heat sou 
3 to 5 minutes per side for swordfish, until firm; 5 r 
utes per side for pepper, until slightly blackened. 
Place beans on platter and top with swordfish 
pepper wedges. Garnish platter with chicory. Drizzle 
maining dressing over fish. Makes 4 servings. 
Nutrition info per serving: 455 calories, 24 gm protein, 23 gm fat, 3) 
carbohydrates, 940 mg sodium, 35 mg cholesterol. 


Recipes developed by Kathy Jackette. 
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‘ia rules for Dove Model Contests As seen on page 30 


pve Classic Model Discovery is a contest for U.S. women age thirty or over. One entrant 
‘na one-year modeling contract, $25,000 in cash and a $5,000 Anne Klein wardrobe. 
er, complete the entry form, making sure to include all information. Attach to the entry 
‘ir write the following information on a 3” x 5” card: two Dove Beauty Bar wrappers (any 
a fifty-words-or-less statement on “| have camera potential because .. .”; and two 
t photographs—a close-up head shot and a full-length shot. The photographs must be: 
» napshots no larger than 5” x 7”. 
|) Dove Model-Beautiful Skin Contest is a contest for U.S. women age thirty or over. Two 
) in each contest region will win $500 cash toward a Day of Beauty. To enter, complete 
try form, making sure to include all information. Attach to the entry form or write the 
| ng information on a 3” x 5” card: two Dove Beauty Bar wrappers (any size); a statement 
* ning in fifty words or less “‘Why My Skin Is Model-Beautiful at Age 30+"; and a color 
up head shot no larger than 5" x 7”. 
‘RIES MUST BE RECEIVED BY AUGUST 31, 1990. No responsibility is assumed for 
‘ate or misdirected mail or printing errors. 
| OVE CLASSIC MODEL DISCOVERY 
|) Grand Prize Winner will be selected from among the five regions. 
| ach of the five regions (EASTERN: CT, ME, MA, NH, NJ, NY, PA, RI, VT; WESTERN: 
\Z, CA, CO, HI, ID, MT, NV, NM, OR, UT, WA; SOUTHEAST: AL, DC, DE, FL, GA, MD, 
|C, TN, VA, WV; CENTRAL: IL, IN, KY, MI, MS, OH, WI; MIDWEST: AR, IA, KS, LA, MN, 
1B, ND, OK, SD, TX, WY) there will be a Regional Winner and Runner-Up. The five 
}nal Winners will come to New York to participate in the Grand Prize Winner selection. 
} Grand Prize Winner will receive a prize of $25,000; a one-year modeling contract with 
|Viodel Management, including a placement on the 1991 Elite Elegance Division head- 
| and a designer wardrobe (valued at $5,000). The Grand Prize Winner hereby agrees to 
|: highlight of a three-to-fourteen-day city tour to publicize the contest (transportation and 
will be provided by Dove Beauty Bar) and agrees to sign the standard Elite Management 
| nent form. Prizes are not exchangeable or transferable; all will be awarded. 
h Regional Winner will receive $500 cash toward a ‘Day of Beauty” in her area and a 
jay trip to New York City, including a visit to Elite Model Management for career 
|eling and participation in a Grand Prize selection mini-pageant. Dove Beauty Bar will 
le round-trip air transportation, hotel accommodations and meals for four days. 
mners-Up will receive a year's supply of Dove Beauty Bar and a professional makeup kit. 
ging will be based on judges’ perception of: skin quality (1-10 points), overall appear- 
(-10 points), articulateness (1-10 points) and motivation for an age 30+ modeling 
(1-10 points). The contestant with the highest point total will be the Winner. The con- 
t with the second-highest total will be the first Runner-Up. Judges’ decisions are final. 
: Grand Prize Winner will agree to maintain the same general physical appearance with 
st to weight, hair color, hair length and facial features for twelve months after selection. 
event that physical appearance is not so maintained, the contest sponsors shall have the 
if they so elect, to remove the Winner and to award the first Runner-Up with the title. 
» five Regional Winners and Runners-Up will be notified by mail by October 1, 1990. 
: Regional Winners must consent to be available to participate and render services in 
2ction with a final selection mini-pageant to be held in New York City in November 1990, 
0 participate in photography/taping sessions and media interviews. They also agree, by 
ing the contest, to grant the sponsors of the contest the right to use their names, 
graphs, likeness (on film broadcast or videotape) and voices in connection with any 
dtion, publicity editorial and advertising on behalf of Dove Beauty Bar and LHJ in 
ction with the contest. The Grand Prize Winner will also render services in connection 
additional photography/taping sessions in connection with any promotion, publicity and 
‘tising on behalf of Dove Beauty Bar and LHJ for the contest and as a participant in the 
All winners will be required to sign an affidavit on eligibility and a release. 
photographs and materials submitted become the property of the sponsors (Lever 
ers Company, Meredith Corporation, Elite Model Management) and will not be returned or 
ywledged. Winners and Runners-Up will be selected by a panel of experts designated by 
Brothers Company, Inc. 
DOVE MODEL-BEAUTIFUL SKIN CONTEST 
0 winners from each of the above regions will receive $500 cash toward a Day of Beauty. 
jging will be based on judges’ perception of: skin quality (1-10 points), creativity (1-10 
s), appropriateness to theme (1-10 points) and neatness and grammar (1-10 points). All 
ions of the judges are final.. The ten winners will be notified by mail by October 1,,1990. 
photographs and materials submitted become the property of the sponsors (Lever 
1ers Company, Meredith Corporation, Elite Model Management) and will not be returned or 
owledged. Winners and Runners-Up will be selected by a panel of experts designated by 
‘ Brothers Company, Inc. 
é ten winners must consent to participate in photography/taping sessions and media 
views. They also agree, by entering the contest, to grant the sponsors the right to use their 
25, photographs (on film or videotape) and voices in connection with any promotion, 
city and advertising on behalf of Dove Beauty Bar in connection with the contest. 
trants for both Classic Model Discovery and Model-Beautiful Skin contests should mail 
2s to Dove Classic Model Discovery Contest, PMS! Station, P.O. Box 13341, Bridgeport, 
6673-3341. Both contests are open to ali female U.S. residents, age thirty or over by the 
st 31, 1990, deadline, whether or not they have ever had modeling experience. However, 
oyees and their families of Lever Brothers Company, Inc., Elite Mode! Management and 
dithCorporation, and their respective affiliates, subsidiaries and advertising agencies are not 
yle. Void where prohibited or restricted by law. Taxes on prizes are the sole responsibility 
e winner. Contest subject to all federal, state and local laws and regulations. Vermont and 
land residents need not provide Dove Beauty Bar wrappers. 
trants may enter both contests, but can win only one of the two contests. 
r a list of winners, send a self-addressed, stamped envelope to: Dove Classic Model 
ery, Suite 1200, 450 Park Avenue S., New York, NY 10016. 
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Journal Shopping Center 
AUTY AND FASHION JOURNAL 
ye 29 Top middle: shorts, J. Crew; jacket, Benetton; hat, Makins; tank top, Forenza; belt, Omega; 
dals, Cole Haan; chair, Conrans. Middle right: dress, Sisley; earrings and charm bracelet, Les 
nard; wood bracelet, Catherine Stein; sandals, Papagallo; sunglasses, Spettacolo, Soho. Bottom 
: t-shirt, Fruit of the Loom; shorts, L.L. Bean; watch, Gitano; sweater, Clifford & Wills. Page 30 
clothes, Anne Klein II. Page 32 Top middle: chair, Conrans; towel, Ralph Lauren. Bottom left: 
and pants, Adrienne Vittadini; bag, Ralph Lauren. 
NE’S SEARCH FOR TOMORROW 
jes 86-87 Suit, Calvin Klein; blouse, Nicole Farhi; earrings, Mish. 
SIDE THE GOVERNORS’ MANSIONS 
ye 98-99 Vase lamp, wool throw, planter, ottoman, W. Randall Byars Interiors, 5919 Kavanaugh 
d., Little Rock, AR 72207 Page 100-101 Plants, Washington Gardens, P.O. Box 3384, Lacey, 
\ 98503. Store information: Pande Cameron, 815 Pine St., Seattle, WA 98101; Scandia Down, 1515 
th Ave, Seattle, WA 98101; Made In Washington, 1530 Post Alley, Seattle, WA 98101; Bon 
rche, 3rd & Pine, Seattle, WA 98111. Page 102-103 Hutchins Flowers & Greenhouse, 2500 
mour, Cheyenne, WY 82001. Sacajawea, Two Champs sculptures, Harry Jackson. Winter Etching 
painting, Conrad Schwiering. Indian dolls, Bob Spoon Hunter, Wind River Reservation. Rugs, Old 
st Museum Frontier Park, Cheyenne, WY. Coffee table, Gallery West, Jackson, WY. Mrs. 
livan’s belt, Charlie G. Hunt, 233 S. Park, Casper, WY 82601; necklace, Main Trail Galleries, 
kson, WY 83001. Rooms designed by Linda Morgan interior Designs, Laramie, WY. Governor's 
1 in the Historic Governors’ Mansion: a Wyoming State site museum, 300 East 21 Street, 
eyenne, WY 82001; furniture, Thomas Molesworth, Cody, Wyoming. 
EAT AMERICAN BARBECUE 
ge 122 Photos: Rich Davis, Tammy Ljungblad; Willis Peaden, Tory Chisholm; Chris Schlesinger, 
san Lapides. Page 124 Photo: Jim Goode, Terry Vine. 









Holy cow! 
Salt has been dumped 
and tangy Heinz Vinegar 
has taken its place. 
That's because Heinz 
White Vinegar is made with 
pure sun-ripened grains. Then it’s 
double-filter purified for a fresh, clean taste. 
Best of all, it contains no salt. And no cholesterol. 
So, beef up your next meal without 
salt. Reach for any variety of Heinz 
Vinegar. Instead. = GB 


l MARINATED 2 teaspooris cracked black pepper oe 
1 flank steak (about 1-1/4 pounds) 
FLANK STEAK 


For marinade, combine first 4 ingredients in jar. 


pee ee nee Cover; shake vigorously and pour over steak. 
1/2 cup veger ble oll Cover; marinate overnight in refrigerator, turn- 


ing occasionally. Broil, 3 to 5 inches from heat 
source, about 5 minutes per side for medium 


tare or to desired doneness. 
wi % 
Hooke 


4 cloves garlic, minced 


Thinly slice diagonally across 
grain. Makes 4-5 servings. 


For more free recipes 


and Heinz Vinegar toy 

hints, write to: oF Cec ful 
~ fej >> for 

Heinz Hints Booklet nee 


PO. Box 28D-141 
Pittsburgh, PA 15230 





Heinz Vinegars. 
A Healthy Change of Taste. 
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Tuna with Cucumber-Mango Relish, Chris 
Schlesinger, Cambridge, Massachusetts 





Summer just wouldn’t be the same 
without the smoky, tantalizing taste of 
barbecued foods. But if your grill only 


goes to work on the usual suspects— 





.% — 2 


Shredded Pork Barbecue with Eastern Slaw, 


Willis Peaden, Havelock, North Carolina we got a treat for you: We rounded Up 


hot dogs, burgers and steaks—have 


the country’s leading experts on bar- 





becuing and grilling (yes, there really 
is a difference) to learn their best-kept 


sizzling secrets and share their all- 


Texas-Style Barbecued Beef Brisket and 


ribs, fish, beef brisket and more Double-Smoked Sausages 


time favorite foolproof recipes for 

















@ BARBECUE 
continued 
O Easy e Challenging 
o Moderate ®) Microwave 


Recipes pictured on pages 120 and 
121. For important tips on barbecu- 
ing and grilling, see page 126. 


KANSAS CITY BARBECUED PORK RIBS 
Rich Davis, Kansas City, MO 


Rich Davis is the creator of K.C. Master- 
piece Barbecue sauces and the K.C. Mas- 
terpiece Barbecue & Grill restaurants in 
Kansas City and St. Louis. He has written 
several books, including “The All-Ameri- 
can Barbecue Book” (Random House, 
1988). His motto is, “Cook it low and 
smoke it slow.” 

Prep time: | hour 

Cooking time: 3 to 4 hours © 


Dry Rub 
2 tablespoons garlic powder 
2 tablespoons paprika 
tablespoon onion powder 
tablespoon celery salt 
tablespoon sugar 
teaspoons salt 
teaspoon turmeric 
Ye teaspoon ground red pepper 
Ya teaspoon freshly ground pepper 


3 racks pork loin back ribs (2-21 lb. per rack) 
1 cup prepared barbecue sauce 


™ 


— 
san (RSSS ceed eel ee 


10 pounds charcoal briquettes 
2 cups hickory or pecan wood chips 

Prepare grill (see tips on page 126). Soak 
wood chips in water to cover. Meanwhile, 
mix all dry rub ingredients together in 
small bow]; rub over ribs until thorough- 
ly coated. Place ribs on prepared grill 
directly over drip pan. Cover and slowly 
smoke ribs over low fire (200°F —225°F.) 3 
to 4 hours, replenishing charcoal and 
wood chips as needed. During last hour of 
cooking, baste with barbecue sauce every 
15 minutes. Serve with additional sauce 
if desired. Makes 9 servings. 

Nutrition info per serving: 955 calories, 68 gm protein, 
70 gm fat, 8 gm carbohydrates, 1,286 mg sodium, 278 
mg cholesterol. 


DAVIS'S EXPERT TIPS 

I Perfectly cooked ribs should have a touch of char 
on the end, a darkened, almost crisp coating on the 
outside, and a juicy interior. 
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I Food will cook much faster on a hot day than on a 
cool evening, so be careful to check the temperature 
of your grill and monitor your fire accordingly. If it’s 
windy, you may need to adjust the air vents so the fire 
doesn’t burn too hot. 

i One of Davis's best-loved accompaniments for his 
ribs is his Kansas City version of Texas Toast. It’s 
prepared by stirring a couple of teaspoons of barbe- 
cue sauce into a stick of melted butter, brushing the 
mixture on a thick slice of white bread and toasting 
the bread on the grill. 


SHREDDED PORK BARBECUE WITH 
EASTERN SLAW 
Willis Peaden, Havelock, NC 








A veteran of the Carolina Telephone Com- 
pany, Willis Peaden became a barbecue 
champ in his spare time, winning dozens 
of trophies in competitions. Peaden likes 
his pork shredded on a soft bun with 
Eastern Slaw, a side of hush puppies and 
a tall iced tea. 

Prep time: 1% hours 

Cooking time: 7 hours eo 


1 Boston pork butt (shoulder), about 6 |b. 
2 tablespoons salt 


Eastern-Style Sauce 
1 cup cider vinegar 
Ye cup water 
1 tablespoon salt 
1 tablespoon red pepper flakes 
Ye teaspoon ground red pepper 


10 soft hamburger rolls 

10 pounds charcoal briquettes 

Prepare grill (see tips on page 126). This 
recipe does not use wood chips. Rub 
meaty side of pork with salt 1 hour before 
cooking. 
Eastern-Style Sauce: Combine all ingre- 
dients in small saucepan and bring to a 
simmer. Remove from heat and set aside. 

Place pork directly over drip pan in 
prepared grill. Cover and cook 7 hours, 
until meat thermometer reads 165°F. to 
170°F. at thickest part of pork butt, re- 
plenishing charcoal as needed. During 
the last 2 hours of cooking, baste pork 
with sauce. 

Remove pork from the grill and let 
stand until just cool enough to handle. 
Pull meat from fat and bones. Shred meat 
with fingers or chop. Mix with about “4 
cup sauce to moisten. Place about 1 cup 
shredded pork on bottom half of each bun. 
Top each with ¥2 cup Eastern Slaw (reci- 
pe follows). Makes 10 servings. 


Nutrition info per 3-ounce serving: 665 calories, 55 





gm protein, 38 gm fat, 23 gm carbohydrates, | 
unavailable due to variables of sauce and salt, 2 
cholesterol. 










































Total prep time: 20 minutes 


1 large head green cabbage, shredded 

Ys cup minced green onions 

2 cups mayonnaise or salad dressing 

2 tablespoons plus 2 teaspoons sugar 

2 tablespoons plus 2 teaspoons cider vine; 
1% tablespoons celery seed 

Ye teaspoon salt 


small bowl until smooth. Drizzle 
cabbage mixture and toss well. Refyr 
ate until ready to serve. Makes 11 ¢ 
Nutrition info per 2 cup: 165 calories, 1 gm pi 
16 gm fat, 5 gm carbohydrates, 275 mg sodium, 
cholesterol. 


PEADEN’S PRO ADVICE 


Wi Don’t trim the fat until you serve the mea 
constantly bastes and moistens the meat as i 
during barbecuing. 

I Rubbing the meaty side of the pork butt wit 
salt about an hour before cooking draws water 
surface. This helps to tenderize and flavor the 
Wi In North Carolina, barbecue means one 
pork. The whole pig or shoulder is cookec 
charcoal or hard wood, such as hickory or oak, 
open pit and basted with sauce. Residents | 
west side of the state swear by a tomato- 
sauce. But Peaden, from the eastern side, p 
a vinegar-based sauce with red peppers. 


TUNA WITH CUCUMBER-MANGO RELISH 
Chris Schlesinger, Cambridge, MA 


Chris Schlesinger, a Culinary Institu 
America graduate, opened East C 
Grill, in Cambridge, in 1985. Origii 
from Virginia, Schlesinger conside 
his mission to spread the word tc 
Northeast about the difference beti 
grilling foods and barbecuing. He-spi 
year sampling barbecue from Missi 
Texas and the Carolinas before ope! 
Jake and Earl’s Dixie B-B-Q, als 
Cambridge, in 1987. His new book is‘ 
Thrill of the Grill” (William Morrow 
Prep time: 20 minutes 

Cooking time: 4 to 8 minutes 


Relish 
1 medium cucumber, peeled, seeded an 
diced in %4-inch pieces (contin 
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Once you ve discovered Claussen, 
youll never come in oe the cold. 


Cold, crisp Claussen® pickles 9 2 SS » Instead, they're packed 
are quite a find. You see, most 4 ) garden fresh and then stored 
pickles are cooked and sit for months | quite cold. So go looking for these cold 
on a warm shelf somewhere. gems. Of course, you'll find them 
But cold Claussen pickles , only in the refrigerated section. 
are never cooked. 4 COLD, CRISP CLAUSSEN-” 













© 1990 Claussen Pickle Co. 
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continued 
1 slightly underripe mango (about 1 Ib.), peeled, pitted and diced ij 
Ys-inch pieces 
1% teaspoons minced garlic 
1% teaspoons minced red or green chili peppers 
Yo cup pineapple juice 
2 tablespoons fresh lime juice 
2 tablespoons chopped fresh cilantro 
2 tablespoons red wine vinegar 
Y2 teaspoon cumin 
Y2 teaspoon curry powder 
Salt and freshly ground pepper to taste 


4 tuna steaks (8 oz. each), ¥-inch thick 
2 tablespoons vegetable oil 
1 teaspoon each salt and freshly ground pepper 

Lime wedges, for garnish 
Relish: Combine cucumber, mango, garlic and chili pepper 
medium bowl. Add remaining ingredients and mix well. Ca 
and refrigerate up to 1 hour. 

Prepare charcoal grill or preheat gas grill on medium-h 
flame. Rub tuna steaks with oil, salt and pepper. Grill a 
medium-hot coals 2 to 3 minutes per side for medium-rare, | 
4 minutes for well done. Serve each steak with a noua 
relish. Garnish with lime. Makes 4 servings. 

Nutrition info per serving: 470 calories, 54 gm protein, 18 gm fat, 21| 
carbohydrates, 645 mg sodium, 86 mg cholesterol. 


SCHLESINGER’S GRILLING HINTS 

i When grilling, the food is placed a few inches above the fire. The goal 

concentrate the juices in the middle of the food while searing the outsid 

general, grilling is suitable for foods that are tender and cook quickly. Barbect 
on the other hand, consists of placing a large cut of meat in a closed pit! 
allowing it to cook indirectly by the smoke from a wood fire. It seems to | 
been created expressly to turn large, tough, inexpensive cuts of meat, suc 
beef brisket and pork shoulder, into tender eating. 

Bi Tuna is an outstanding fish to grill because of its firm texture, and the sv 
and sour flavors of the relish stand up to its strong character. Schlesinger pré 
the fish on the pink side: “Tuna done rare takes on some of beef’s qualiti 

texture and taste. If you've never tried tuna this way, give it a shot. You 
always throw it back on the grill if it’s not to your liking.” 

WB At East Coast Grill, Schlesinger likes to serve his tuna with grilled corn on 
cob. He removes the silk but leaves the husk and soaks the corn in water to ¢ 
for 15 minutes. He then places the corn on the grill over a medium-low flame 
15 minutes. The soaked husks prevent the kernels from burning, and w 
heated they provide steam to cook the com. 








TEXAS-STYLE BARBECUED BEEF BRISKET 
Jim Goode, Houston 








foot 





129 : 

Dene In Texas, brisket is cooked over a slow fire for more than 
ec hours. If you don’t have the patience to tend the fires, LH 
Cools, Comions 


version lets you finish the brisket in the oven after four hours 
the grill. We used the mop sauce—and advice—of Texan d 
7.3 OZ. (659) Goode, a self-taught barbecue expert whose four restaura 

are Houston institutions. 

Prep time: 45 minutes 

Cooking time: 4 hours grilling plus 6 hours baking 


¥S Morsture 
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oode’s Mop Sauce 
slices bacon, minced 

cup minced onions 

| cups beef broth 

cup vegetable oil 

lemon, quartered 

) tablespoons chopped fresh thyme or | teaspoon dried 
» teaspoon each salt and freshly ground pepper 


ub 
| tablespoons seasoned salt 
| tablespoon cracked black peppercorns 
| tablespoon cracked white peppercorns 
tablespoon garlic powder 
tablespoon onion powder 
tablespoon paprika 


shole beef brisket (9-10 lb.), trimmed 


iblespoon sugar 

iblespoon distilled white vinegar 

ounds charcoal briquettes 

ups mesquite wood chips 

are grill (see tips on page 126). Soak mesquite chips in 
xr to cover. 

Sauce: Meanwhile, cook bacon in medium skillet over 
ium heat until translucent, about 2 to 3 minutes. Add 
ns and continue cooking until onions are lightly browned, 
it 5 minutes. Transfer bacon and onions to medium sauce- 
add beef broth, oil, lemon, thyme, salt and pepper. Simmer 
low heat to blend flavors, 15 minutes. Set aside. 

Rub: While sauce is simmering, combine all ingredients in 
|. Rub dry rub over entire brisket until coated. Sprinkle 
set on both sides with sugar, then vinegar. 

ace small pan filled with water on 1 side of grill bottom. 
S produces steam to help tenderize meat.) Place brisket on 
directly over drip pan. Cook covered 2 hours, turning once 
way through. Continue cooking covered 2 hours more, 
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basting with mop sauce and turning every 30 minutes. 
Preheat oven to 250°F. Wrap brisket tightly in heavy foil and 

place in roasting pan in oven. Bake 6 hours or until tender 

enough to cut with a fork. Carve meat in thin slices across grain 

and serve with smoked sausages (recipe follows). 

Nutrition info per 3-ounce serving: 360 calories, 20 gm protein, 30 gm fat, 1 gm 

carbohydrates, 300 mg sodium, 81 mg cholesterol. 


TEXAS-STYLE DOUBLE-SMOKED SAUSAGES 





Prep time: 5 minutes O 
Cooking time: 2 hours 





3 pounds assorted smoked beef 
or pork sausages 

Mesquite wood chips 
During last hour of grill-smoking the beef brisket, place % cup 
more mesquite wood chips on each pile of hot coals in the grill. 
Place sausages on grill with brisket, cover and slowly smoke. 

Remove meats from grill and wrap tightly in heavy foil. 
Reheat in 250°F. oven with brisket during last hour of cooking. 
Makes 12 servings. 
Nutrition info per serving: 460 calories, 26 gm protein, 38 gm fat, 2 gm 
carbohydrates, 1,776 mg sodium, 81 mg cholesterol. 


GOODE’S GOOD ADVICE 

i A brisket is ready when the fat starts to roll off. But don’t cook the meat so long 
that you can pull off all the fat with your fingers. A perfect brisket should be easy to 
slice and chew. 

i The brisket is breast meat and consists of two parts—one with a lot of fat on 
top, and one extra-lean piece on the bottom. Separate the two before cooking. 
Wl The secret to superior Texas-style barbecued brisket? Don’t be in a hurry. You 
must constantly monitor the smoke, and if you're impatient or distracted, you 
won't achieve ideal flavor. 


Researched by Julia Pemberton. 
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©1990 Borden, Inc. 
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a 
Ut You asked 
—_—,_ a 
Dear Readers: for it 
This feature has proven to be such a hit that even Journal staffers have — 
gotten into the act. Text Editor Nina Keilin recently requested the recipe | 
for the wonderful blueberry muffins she ate at the Publick House in 


, Sturbridge, Massachusetts. When we tried them, we liked them so much | 
| 
we wanted to share the recipe with you. | 
Blueberry thrill 
Preheat oven to 400°F. Grease eighteen 2'/-inch muffin-pan cups. Sift 2% cups 
all-purpose flour, 1 tablespoon baking powder and 112 teaspoons salt in bowl. 
PAL L a eeeeee 





Combine 2 large eggs, 2 cup plus 2 tablespoons sugar, 2 cup vegetable 
shortening, melted, and 1 cup milk; whisk until smooth. Stir dry ingredients into 
egg mixture with rubber spatula just until combined. Fold in 112 cups blueberries. 
Spoon hatter into prepared muffin cups. 

Bake 15 to 20 minutes, until toothpick inserted in center of muffin comes out 
clean. Immediately remove muffins from cups. Serve warm or cool on wire racks. 
Makes 1 dozen. 


HOW 10 BUILD A BARBECUE FIRE 


REMEMBER, TRUE BARBECUE USES INDIRECT-HEAT COOKING, WHERE THE FOOD DOESN'T REST DIRECTLY ABOVE THE 
COALS. BELOW, EASY-TO-FOLLOW STEPS TO RE-CREATE AUTHENTIC BARBECUE FLAVOR IN YOUR HOME KETTLE GRILL. 


(If using a gas grill, consult manufacturer's directions for indirect cooking and smoking.) 

& About 45 minutes before you begin to cook, soak 2 cups of wood chips in water to cover. & Place a disposable foil roasting 
pan in center bottom of grill. € Open all grill vents. € Arrange 20 charcoal briquettes on each of two opposite sides of the pan. 
Ignite the charcoal. € When white ash begins to form on the charcoal, remove 5 of the coals from each side with a garden trowel or 
long-handled spoon and store in a large clay flowerpot lined with foil or ina lined tin can. Top with 6 fresh briquettes. (You'll use these 
hot coals to replenish the grill. Keeping the temperature inside the grill at a constant 200°F. to 225°F. is essential for even 
cooking.) € When remaining coals in the grill are completely covered with white ash, add 4 cup drained wood chips to each side. 
When white ash forms on chips, close all vents halfway. € Add the meat, cover the grill and cook. After 45 minutes, add 4 to 5 hot 
coals from the flowerpot to each side of the grill. Add coals every 40 to 45 minutes; add fresh briquettes to flowerpot each time. If 
smoking meat, also add 4 cup drained wood chips to each side every 40 to 45 minutes. (Position the cooking grill of your kettle grill 
with the handles directly over the coals, so you can add extra briquettes through the wide openings under the grill handles.) 


Additional hints: € Invest in a good grill thermometer so you can properly monitor the temperature inside the grill. Be sure to 
place it on a side of the grill that is not in direct contact with the coals. You can also control the temperature inside a kettle grill by 
opening and closing the vents. Open vents will feed the fire and cause it to burn hotter—ideal for grilling—while closed vents will low- 
er the heat of the coals. When barbecuing and smoking, vents should be opened halfway. 


e ® Minted Couscous and Greens with 
recipe index ieee rr 
Easy Cream Cheese Clouds p. 117 Shredded Pork Barbecue p. 122 
3 re : ies ie Lickety-Split Banana Split Pie p. 112 Texas-Style Barbecued Beef Brisket p. 124 
Here is a listing of recipes appearing in this issue, “Nutty Caramel Candies p. 132 Ui hace 
P a : *Peanut Butter and Jelly Cookies p. 132 - 125 ; 
induding those from the Journal kitchen and *Red, White and Blue Banana-Split Tuna with Cucumber-Mango Relish p. 122 
advertisements. Advertisers’ recipes appear in sae 8 SELL AEOSS 
boldface. Recipes marked with an asterisk include ENTREES seuamel solceip. 182 
microwave instructions. Campbell's Classic Tuna Noodle Casserole p. 6 The Publick House Blueberry 
ee “Chicken Tonnato Salad p. 115 Muffins p. 126 
APPETIZERS Chinese Slaw with Pork Salad p. 116 P. 
——————$— “Firecracker Barbecued Chicken p. 130 
*Cheese Conapés p. 132 Kansas City Barbecued Pork Ribs p. 122 SIDE DISHES 
*Nachos p. 132 Madras Shrimp Salad p. 116 *Creamy Dill Potato Solad p, 132 
*Quesadillas p. 132 Marinated Flank Steak p. 119 Eostern Slaw p. 122 
*Savory Dip for Vegetables p. 132 Mediterranean Bean and Swordfish *Spinach Salad with Mint and 
"Stuffed Mushrooms p. 132 Salad p. 118 Bacon p. 130 
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- Our new Twice Baked Potatoes are a teany 

lelicious delicious. Each c crispy potato skin 

5 stuffed at a creamy crez Wranipped potato filling. 
And even though they look like you spent all day 

n the kitchen, you can prepare them fast fast 

erve them with fish or chicken, beef or lamb. 
New microwaveable Twice Baked Potatoes can 


Iress up dr ip any meal. Your family will | love them 
n Sour ‘Cream and Chives, Butter Flavor and Cheacae Cheese. 
BD WG New Ore-Ida Twice Baked Potatoc 


CHEDDAR 5 pig 
CHEESE Yom eae: | 








COMPLEX HP*™ 


*HIGH POTENCY 


INTENSE LIQUID MOISTURIZER 
DROPPER INCLUDED 


esource may be used with all strengthen anand 
af Retin-A® 01%, 025%, 05%, or 19 = | 





eeu’. for ULTRA-Sensitive Skin 
or Skin Made Sensitive from use of Retin-A’ 


* A Practicing Dermatologist’s Proven * Hypo-Allergenic 


Program for Excellent Results 
* Formulated for Sensitive Skin 
* Non-Blemish Promoting 


* Fragrance Free... 
* Mineral Oil Free 


“| had so many patients ask me to recommend a 
skin care line that they could use on sensitive skin ... 
| was amazed there was nothing on the market that | 


really felt good about. ...1 develo, 


a complete 


product line that could be used on even my most 
sensitive skin patients... Retin-A ® users. 


We perfo: 


thousands of in-office clinical tests 


and Resource has proven to be effective in reducing 
the possible irritation, dryness, and sun-sensitivity 


af. which may be experienced while using Retin-A*.” 
fd f “Resource is a unique solution to a difficult 
aa 


vw 


problem. 


Paul B. Dean, M.D. _ 


Available at Fine Drug Stores 
Call 1-800-232-7588 


ed 
ULTRA-SENSITIVE SKIN CARE 


Saari eae of rte thermostat Compt ate sleep aes vicace - OUT FOU CERRINA 


‘is the registered trademark of DermEssence, Inc. and is available witho 
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LIGHTS, CAMERAS 
AND LOTS OF ACTION 
Can E.T. resist the urge to phone home 
and live happily earthbound amid the 
palm trees and balmy breezes of Cen- 
tral Florida? Universal Studios, which 
is using the world-famous film charac- 
ter as the figurehead for its new Or- 
lando attraction, sure thinks so. Fol- 
lowing Walt Disney World’s Disney/ 
MGM Studios into an area that has 
already been nicknamed “Hollywood 
East,” Universal’s $600 million movie- 
production and entertainment com- 


plex—near the intersection of Inter- 
state 4 and the Florida Turnpike—is 
R-2 





billed as the largest studio outside 
Hollywood. Whether or not E.T. will 
give Mickey Mouse a run for his mon- 
ey remains to be seen, of course, but 
the four-hundred-forty-acre facility 
has plenty to offer amusement park 
lovers and moviegoers alike. 

The main draw will be Universal’s 
full-scale “back lot,” which includes 
replicas of such well-known locations 
as Hollywood Boulevard, San Francis- 
co's Fisherman’s Wharf and New 
York’s Penn Station, in addition to fif- 
teen exciting rides and shows. “Instead 
of creating a reflection of experience, 
as we do in films, we will be creating 
the experience itself, and you’ll get to 
live inside it,” says film director Ste- 
ven Spielberg, the park’s creative con- 
sultant. Here’s a sneak preview: 

E.T. Adventure Perched on dirt bikes, 
guests are recruited to help the gentle 


| 
alien get home. To elude the p 
officers and scientists in pursuit 
bikes rise and “fly” over a red 
forest before whisking riders to th 
ing Green Planet, where E.T. rev 
everything with his heartlight. 
Kongfrontation King Kong shuns 
Empire State Building and the W 
Trade Center for another Manha 
landmark: the Fifty-ninth ° 


Bridge, housed here in the wo 
largest (seventy-one thousand sq 
feet) soundstage. Guests, trapped 
mock-up of the adjacent Roosevel) 
land aerial tram, watch as the th 
story ape swats some buzzing heli 
ters and then closes his huge, h 
hands around the tram itself—blas 
everyone with banana breath. 
Jaws A covered pontoon boat ti 
guests on a leisurely cruise of Ai 
Harbor—at least until that telltal 
pierces the water. The three-ton n 
eater attacks the boat repeate 
shaking it in its jaws before the 
tain grabs a grenade launcher a 
Other highlights include the 
shine State’s first Hard Rock ¢ 
housed in a guitar-shaped build 
Mel’s Diner, the original Amer 
Graffiti drive-in, where guests wi 
served while seated in vintage fi 
autos; Earthquake, a new versio! 
Universal’s _ 8.3-on-the-Richter-S 
sensation; and, coming in 1991, EF 
to the Future, a trip through time 
en in motion simulators disguise¢ 
DeLorean sports cars. Admissioi 
$29 plus tax for ages twelve and 
$23 plus tax for kids three to ele’ 
children under three are free. Two; 
tickets and group rates are also av 
able; call 407-363-8000. | 
For those seeking lodging near 
versal Studios Florida, the Peabo 
about three miles south of the par 
bustling International Drive—i 
good bet. The twenty-seven-story 
tel, opened in 1986, is hard to miss 
large-scale replica of its ae ae 
mallard duck, is affixed to the si 
the building. A highlight at the } 
body is its twice-daily “Royal D 
March,” during which five mu 
ducks are paraded along a red ca 
leading to the lobby fountain to. 
tune of John Philip Sousa’s “King (¢ 
ton March.” The hotel is also kn¢ 
for its fine restaurant, Capriccio, £ 
cializing in Northern Italian cuis 
Among other amenities: a dou 
Olympic-size pool, lighted ter 
courts and a Nautilus-equipped at. 
ic club. Call 800-PEABODY for rai 
For information on other attractil 
and accommodations in the Gre 
Orlando area, call the Orlando/Oml 
County Convention and Visitors | 
reau at 407-363-5871. 
—DEAN LAMAN 
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— GOOD NEWS FOR 
2VERYONE WHO’S BORED 
WITH OAT BRAN: 





SEANS HAVE MORE FIBER. 










That’s right. When it So if you want lower Especially if they're from SQW. 
mes to fiber, beans are better cholesterol, it’s a good idea to S&W quality has made our pre- 
an bran. make beans part of | a low-fat diet. | mium beans the West's leading 

How much better? Well, gee — brand. And we offer them in so 
an independent laboratory —— Gan Woy «~3G = many great-tasting varieties youre 


idy, S@W red kidney beans 
d 50% more total dietary fiber 
an oat bran. And they were 
ther in soluble fiber, too. 

That's not all. Beans are 
w in sodium. And high in g4¢ 
Itein, iron, magnesium, X 
c and potassium. 


sure to find lots of ways to do 
~# something good for your heart. 
Since 1896, S&W has 

6 promised that our beans would 
be the best, all the time. Now we 
can promise something more: 

They're one of the best 

* things for you. 





Peo soe aL LT HE TIM E. 


For free recipes write SQW Fine Foods, P.O. Box 5580, San Ramon, California 94583. 


L. 


COOK OUT INDOORS — 
THE HEALTHY WAY 

re you one of the millions of 

Americans wno loves to barbecue — 
but not only in summer? Then the Contem- 
pra Indoor Electric Char-B-Que is for you 
Constructed of beautiful stoneware and 
measuring 15”x1134"x4Va" this barbeque 
provides a 150 square inch cooking area, 
large enough for the entire family or for 
company. This energy efficient indoor elec- 
tric grill has a unique reflector system that 
directs heat at the food, while fat drippings 
drain through a tray shielded from heat for 
virtually smokeless cooking. The unique 
design keeps the stoneware coo! enough to 
handle. Plus, clean-up is a cinch since all 
parts except the heating unit are 
dishwasher safe. Instruction booklet with 
recipes included. UL. listed; 1-year limited 
warranty; made in the USA. $59.98 ($7.00) 
#A1936. 
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A PORTABLE GYM TOO GOOD 
TO BELIEVE 


Ms 





his portable lifeline gym is a 2 pound 

gym that can tone and shape all the 
muscle groups in your body in Yath the 
time required by barbells. The secret is 
dynamic variable resistance supplied by it’s 
indestructible design that instantly adjusts 
from three pds to 350 pds of resistance 
Illustrated exercise booklet tells you how to 
move from one exercise to another. It 
comes with a 27” lifting bar, breaks down 
in the middle with stainless steel locking 
pins, jogging belt, 6/%2' cable, door attach 
ment and foot stirrups, neatly packed in its 
own carrying case. In addition, it converts 
to become a unique treadmill, pulley 
system and variable resistance machine 
$48.98 (S5.00) #A1937 







Visa. Sorry, no Canadian, foreign, or C 
Allow 30 days for delivery. 


1990 


Magalog Marketing Group Inc 





TO ORDER: Send check with item number for total amounts, plus shipping & handling shown in ( 
DEPT. LH 070; PO. Box 3006, Lakewood, NJ. 08701, or call TOLL FREE 1-800-365-8493. NJ residents add 6% sales tax. We honor MasterCal 
).D. orders. Satisfaction Guaranteed. 30 day money back guarantee for exchange or refund. 


INFRAVIB INFRARED HEAT 
MASSAGER 


he infravib Mas- 

sager iS good 
news for your aches 
and pains. This state 
of the art device 
combines infrared 
heat and a powerful 
wand massager in 
one unit. Deep pene- 
trating Infrared has 
two settings and 
gives fast temporary 
relief to sore joints and muscles. Massager 
soothes and relaxes tired and aching mus- 
cles. Massager has a long flexible shaft with 
four massaging attachments (body, acu- 
point, leg and foot, and scalp) and two mas- 
sage levels. Try Infravio—it might be just 
what the doctor ordered. $89.98 ($6.25) 
#A1952 








HEALTHMATE 


~ ealth conscious people are concerned 
about monitoring and promoting their 
own health and well-being. The Healthmate- 
Electronic Finger Tip Blood Pressure Moni- 
tor lets you monitor your blood pressure 
quickly and easily. Simply inset your left 
finger into the finger cuff and wait sixty 
seconds for the digital readout of your 
blood pressure and pulse. The unique adjus- 
table cuff design gives a customized fit to 
all finger sizes. The unit, which is portable 
and lightweight, automatically inflates and 
deflates to give accurate blood pressure 
readings. Don't let your blood pressure be a 
dangerous secret. Make a healthly choice 
to know the “score”. Healthmate makes self- 
monitoring of blood pressure possible for 
everyone! Battery included. $152.98 (S6.00) 
#A1951 





. OT ciggaliantcretiallanlalenlaem 


’ TREAT YOUR TIRED 
MUSCLES SUCCESSFULLY! 



































he Novafon Sonic Massager from 
Germany boasts over one half mil 
users in Europe and hundreds of spc 
trainers, physiotherapists, health clinics 
physicians recommend the Novafon wa 
wide. That’s because mixed frequencie 
sound (up to 10,000 oscillations per seca 
penetrate 2%" beneath the skin to sti 
late blood circulation and relax stres 
muscles. Made of light metal alloy, and y 
no moving parts to wear out, it’s compl 
ly safe. 7%", 80z., 14” coiled cord exte) 
to 6 ft. Comes with 1 flat, 1 rounded w 
able head, handsome carrying case. 1 
warranty. NOVAFON SONIC MASSA\ 
$135.98 ($10.00) #A1953. 





SHARPEST OF THE 
SHARPENERS 
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he classic knife sharpening tool is| 
butcher's steel, but most people 
it intimidating. The Chantry Knife S| 
pener duplicates butcher steel action 
makes it so simple anyone can sharpen 
realign a blade edge perfectly in mome 
As the knife edge is drawn between a 

of hard (Rockwell 64-65) Sheffield Steel 1 
spring-loaded at just the proper angle kt 
sides of the blade are aligned. Works 
stainless or carbon steel knives, straigh 
serrated edges. The Chantry is made 
heavily enameled steel, can be countel 
mounted. It is included in the perman 
design collection of the Museum of Mod 
Art. $34.98 ($5.00) #A1878. 
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) payable to MAIL ORDER MAI 


1905 Swarthmore Ave, Lakewood, NJ. G 
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Salads 
dress up 





Creamy Italian 


. for 
3est Foods. » 








Best Foods 
akes the foods you love! " 
taste even better. 


— 
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_— 
Best Foods. 


. REAL, ¥ 
 gMayonnaise 











CREAMY ITALIAN-DRESSING BEST FOODS* 


1 cup BEST FOODS Real, 2 tablespoons red wine vinegar 
Light or Cholesterol Free 1 clove garlic, minced 
Reduced Calorie Mayonnaise —_2 teaspoon dried oregano 
4 cup milk 
Combine all ingredients; stir until smooth. Cover; chill. Makes 114 cups 


CREAMY DILL DRESSING 


1 cup BEST FOODS Real, 4 cup milk 
Light or Cholesterol Free 2 tablespoons lemon juice 
Reduced Calorie Mayonnaise 2 teaspoons dried dill weed 


Combine all ingredients; stir until smooth. Cover; chill. Makes 11% cups 


CREAMY DIJON DRESSING 


1 cup BEST FOODS Real, 3 tablespoons Dijon mustard 
Light or Cholesterol Free 1 tablespoon lemon juice 
Reduced Calorie Mayonnaise 1/4 teaspoon sugar 

Ya cup milk 

Combine all ingredients; stir until smooth. Cover; chill. Makes 11 cups 


a 
CREAMY FRENCH DRESSING ese 


1 cup BEST FOODS Real, 2 cup ketchup 
Light or Cholesterol Free 2 tablespoons cider vinegar 


Reduced Calorie Mayonnaise 
Combine all ingredients; stir until smooth. Cover; chill. Makes 11/2 cups 


CREAMY THOUSAND ISLAND DRESSING 


1 cup BEST FOODS Real, 13 cup chili sauce 
Light or Cholesterol Free 3 tablespoons sweet pickle relish 
Reduced Calorie Mayonnaise 


Combine all ingredients; stir until smooth. Cover; chill. Makes 1/2 cups 


Bést Foods. 
LiGhe 


CREAMY GARLIC DRESSING 
1 cup BEST FOODS Real, 2 tablespoons cider vinegar 
Light or Cholesterol Free 2 tablespoons chopped green onion 
Reduced Calorie Mayonnaise —2 cloves garlic, minced 
13 cup milk 


Combine all ingredients; stir until smooth. Cover; chill. Makes 114 cups 


Da a UO OL Ls 
CO OTS 





CREAMY RANCH DRESSING BESTFOODS* |i 
1 cup BEST FOODS Real, V4 cup milk | WE THE Far 
Light or Cholesterol Free 1 tablespoon dried parsley 2 
Reduced Calorie Mayonnaise 1 teaspoon garlic powder Best Food 
2 Cup sour cream 1 teaspoon onion powder 


Combine all ingredients; stir until smooth. Cover; chill. Makes 174 cups 


CREAMY MEXICAN DRESSING 


1 cup BEST FOODS Real, 1 cup prepared chunky salsa es reat 
Light or Cholesterol Free j 8 
Reduced Calorie Mayonnaise 


Combine all ingredients; stir until smooth. Cover; chill. Makes 2 cups 


1 cup BEST FOODS Real, 4 cup milk 
Light or Cholesterol Free 2 tablespoons cider vinegar 
Reduced Calorie Mayonnaise 2 tablespoons Parmesan cheese 
Combine all ingredients; stir until smooth. Cover; chill. Makes 11% cups 
Creamy Caesar Dressing: Add 2 to 4 anchovies, mashed 











you lived where children are 

g@ry—in the Third World or 

n in the U.S.A.—chances are 

at a child like one of these really 

yuld be yours. And if you had to 

surrounded by poverty and 

, there would be little 

u could do to change their 

sperate circumstances. 

The girls and boys you see here 

and CCF sponsors recently 
cough a national newspaper 
peal. But there are more than 
,000 other children on our 

titing list who need sponsors 
gently. Many go to sleep 

mgry. Or sick. Or unable to 

send school. 

But you can help change all this. 

ju can reach out to a needy child 

€ one you see here. When you 

, you'll be giving the youngster 

pe. And that’s what Christian 

ildren’s Fund is all about. 

To sponsor a child like one of 

, please fill out and return 

coupon. Or phone (toll-free ): 

000-776-6767. Just give the 

rator the number (in the 












youngster most similar to the 
€ you want to sponsor. Within 
days, we'll send you the child’s 
otograph and family background. 
There are so many waiting to 
helped. Your $21 a month (70¢ 
ly) will go a long way toward 
iproving a child’s life. If one of 
ese children really were yours, 
ouldn’t you want that to happen? 


CCF Phone Service Center 
_ Open Monday through Friday 
| 8:00 a.m.-4:30 p.m. Eastern time. 


1-800-776-6767 





Sally Struthers, National Chairperson 


oto’s upper left-hand corner) of 





a 
ETHIOPIA 


ee ee ee ee ee ee ee ee ee ee ee ee ee ee 
Sally Struthers, National Chairperson 
CCE, Box 26511, Richmond, VA 23261 








i [] Iwanttosponsora Uboy OCgirl Cleither eee: 
i similar to the child whose photo number is circled at right. 3. S58 
i Enclosed is my first monthly $21. Please send photo and Sponsor 5 6 
Kit. (To sponsor more than one child, circle additional numbers.) 7 8 
: [_] I want to learn more about the child assigned to me first. If I Oo 10 
t accept the child, I'll send my first monthly $21 within 10 days. tt. 4D 
5 Or [ll return the material so someone else can help. 13 14 
[_] I can’t sponsor a child now but Ill give $___ = 
i hi 5 16 
j to help poor children. 
4 Name 
3 Address 
OP Cig ay eee ee le eS State Seip 
IN CANADA: CCE 1027 McNicoll Ave., Scarborough, Ontario MI1W 3X2 
Gifts are tax deductible. Statement of income and expenses available upon request. OLHJ7! 


1 1 Christian Children’s Fund, Inc. 
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WE CREATED SUPER MICROWAVABLE EATS TO ZAP UP FOR THE FOURTH OF JULY 
OR ANYTIME YOU NEED TO FIX A FUN MEAL OR SNACK IN A FLASH. PLUS, 
A TEMPTING COLLECTION OF MICRO-TREATS TO COOK UP IN JUST ONE MINUTE 


RED, WHITE AND BLUE 
BANANA-SPLIT PIE 


Wickedly delicious! Chocolate chips make the 
brownie layer extra chocolaty and super-rich. 


Prep time: 20 minutes O® 
Microwave time: 14 to 16 minutes 








Brownie Layer 

Yo cup butter or margarine 

2 tablespoons vegetable oil 
Yo cup unsweetened cocoa powder 
3 large eggs 

1 cup sugar 
Ys cup all-purpose flour 

] teaspoon vanilla extract 


¥, teaspoon baking powder 
Ys teaspoon salt 
1 cup semisweet chocolate chips (optional) 


Blueberry Sauce 
2 teaspoons comstarch 
Y4 cup water 
Ya cup sugar 
1 pint blueberries 
1 tablespoon fresh lemon juice 


4 ripe bananas, sliced 

4 scoops each vanilla, chocolate and strawberry ice cream 
1 cup marshmallow cream 

8 strawberries 


Brownie Layer: Grease 9-inch microwaveproof pie 
pan. Microwave butter in large (continued) 
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Lickety-Split Banana Split Pie. 
1 (60z..) Keebler® tay bottadee sauce, 
Graham 


8 betes oa preserves 
PSUS ei) ecm ae 
| quart vanilla ice cream, Whipped topping 

Nv) i (a2! maraschino cherries 


Slice bananas into bottom.of crust. Spoon softened % 
ea ee Ce gece Ue) eee CO OMNU LET Cote 
hot fudge, pineap Ce See tiearg as 
cgi cic a maraschino ch 





(continued) microwaveproof bowl on High | to 
1% minutes, until melted. Whisk-in oil and cocoa 
until smooth. Whisk in eggs, then sugar, flour, 
vanilla, baking powder and salt. Stir in chocolate 
chips. Spread in prepared pan. Microwave on 
Medium (50% power) 5 minutes, rotating pan 
halfway through. Rotate again and microwave on 
High 2 to 2% minutes more, until center of 
brownie is firm to the touch. Cool. 

Blueberry Sauce: In medium microwaveproof 
bowl, stir cornstarch into water until dissolved. 
Stir in sugar and blueberries. Microwave on 
High 5 minutes or until boiling; stir. Microwave 
on High 1 minute more. Stir in lemon juice. 
Serve sauce warm or at room temperature. 
Makes 2 cups. 

Arrange bananas and ice cream on brownie 
layer. Spoon marshmallow cream on top, drizzle 
with half the blueberry sauce, and garnish with 
strawberries. Serve remaining blueberry sauce on 
the side. Makes 8 servings. 


Nutrition info per serving: 650 calories, 9 gm protein, 29 gm fat, 
95 gm carbohydrates, 339 mg sodium, 156 mg cholesterol. 


SPINACH SALAD WITH MINT 
AND BACON 


We revamped a classic by tossing in fresh-from- 
the-garden mint. 

Prep time: 15 minutes O®@ 
Microwave time: 3 minutes 





2 slices bacon 
4 teaspoons red wine vinegar 
1 tablespoon olive oil 

Ye teaspoon freshly ground pepper 
Ya, teaspoon salt 

Ys teaspoon minced garlic 

8 cups washed, torn spinach leaves 
Ys cup chopped fresh mint 


Place bacon on microwaveproof rack and micro- 
wave on High 2 minutes. Drain on paper towels; 
crumble. Pour | tablespoon bacon drippings into 
l-cup microwaveproof measure and add vinegar, 











oil, pepper, salt and garlic to make dressing. Mi- 
crowave on High 45 seconds. Combine spinach, 
mint and bacon in salad bowl; add dressing and 
toss to coat. Makes 4 servings. 


Nutrition info per serving: 100 calories, 4 gm protein, 8 gm fat, 
4 gm carbohydrates, 290 mg sodium, 5 mg cholesterol. 





*-. 


FIRECRACKER BARBECUED CHICKEN 


Hot, hot, hot! Combining the microwave and the 
grill makes for juicier, faster-cooking chicken. 
Prep time: 17 minutes plus marinating O® 
Microwave time: 14 minutes 


4 teaspoons dry mustard 

4 teaspoons chili powder 

2 teaspoons minced garlic 

1 teaspoon red pepper flakes 

1 teaspoon freshly ground pepper 
Ye teaspoon salt 

1 chicken (3-31 lb.), cut into 8 pieces 
Ys cup chili sauce 


Combine mustard, chili powder, garlic, red and 
black peppers, and salt in small bowl. Rub over 
chicken and under skin. Place in 13x9-inch 
microwaveproof dish; cover and marinate in re- 
frigerator 4 hours or overnight. 

Prepare grill or preheat broiler. Cover chicken 
with wax paper and microwave on High 10 min- 
utes, rotating dish halfway through. Reserve drip- 
pings in pan. Immediately grill or broil chicken 10 
minutes, turning once, until juices run clear when 
meat is pricked with fork. 

Meanwhile, pour reserved chicken drippings 
into 2-cup microwaveproof measure. Stir in chili 
sauce. Microwave on High 2 minutes or until 
boiling; stir. Microwave 2 minutes more, stir- 
ring again halfway through. Serve (continued) 
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(continued) with chicken. Makes 4 servings. 


Nutrition info per serving: 495 calories, 46-gm protein, 2 gm fat, 
9 gm carbohydrates, 741 mg sodium, 148 mg cholesterol. 


CREAMY DILL POTATO SALAD 


This is our favorite potato salad. Combine dress- 
ing with hot potatoes so they'll absorb more flavor. 
Prep time: 20 minutes plus standing O®@ 
Microwave time: 10 minutes 





2 pounds baking potatoes, peeled and cut into 
]-inch chunks 

2 tablespoons red wine vinegar 

1 tablespoon Dijon mustard 

1 teaspoon salt 
Ye teaspoon freshly ground pepper 
Ys cup olive oil 

3 tablespoons minced red onion 
Ya cup sour cream 
Yo cup sliced radishes 
Ys cup chopped fresh dill 


Place potatoes in 2-quart microwaveproof bowl 
with 2 tablespoons water. Cover with wax paper 
and microwave on High 5 minutes; stir. Micro- 
wave 5 minutes more, stirring every 2 minutes, 
until potatoes are just tender. 

Meanwhile, whisk vinegar, mustard, salt and 
pepper together in large bowl. Whisk in oil, then 
onion. Drain potatoes and add to dressing. Cool to 
room temperature and stir in remaining ingredi- 
ents. Makes 4 cups. 


Nutrition info per cup: 330 calories, 5 gm protein, 20 gm fat, 34 
gm carbohydrates, 693 mg sodium, 13 mg cholesterol. 


PEANUT BUTTER AND JELLY COOKIES 


If you like the sandwich, you'll love the cookie. To 
prevent uneven baking, space cookies around the 
edge of the plate, leaving the center open. 

Prep time: 15 minutes O® 
Microwave time: 4 minutes per batch 





1 cup all-purpose flour 
Y2 cup chunky peanut butter 





Ys cup sugar 

Ys cup butter or margarine, cut up 

2 tablespoons water 

3 tablespoons grape jelly 

Process flour, peanut butter, sugar and butter in 
food processor until combined. With machine on, 
add water through feed tube and process until 
mixture holds together. Roll dough into 1-inch 
balls. Arrange evenly on two 10-inch round 
microwaveproof plates. Press center of each cook- 
ie with handle of wooden spoon to indent. Micro- 
wave | plate on High 3% minutes, rotating a 
quarter turn after 2 minutes. Press cookies again 
with wooden spoon. Fill each indentation with 4 
teaspoon jelly. Microwave on High 30 seconds 
more. Cool completely on plate. Repeat with sec- 
ond plate. Makes 30. a 


Nutrition info per serving: 70 calories, 1 gm protein, 4 gm fat, 8 
gm carbohydrates, 37 mg sodium, 4 mg cholesterol. 


Recipes developed by Lisa Brainerd. 


ONE- MINUTE MICROWAVE DELIGHTS 


APPETIZERS, SNACKS, DESSERT TOPPINGS AND MORE 
THAT ARE READY BEFORE YOU CAN COUNT TO SIXTY! 


HB CHOCOLATE DIP: Combine 4 cup semisweet chocolate 
and 2 tablespoons heavy cream in small microwaveproof 
cup; microwave on High 45 seconds and stir until smooth. 
i SAVORY DIP FOR VEGETABLES: Combine 2 
tablespoons extra-virgin olive oil, 2 tablespoons butter, 4 
minced anchovy fillets and 4 teaspoon minced garlic in 
small microwaveproof bowl; microwave on High 1 minute. 
i STUFFED MUSHROOMS: Stem 6 mushrooms and fill 
each with 1 teaspoon garlic-cheese spread; 

place on paper towel on microwaveproof plate and 
microwave on High | minute. 

Ml CHEESE CANAPES: Mix together 1 tablespoon freshly 
grated Parmesan cheese and 1 tablespoon mayonnaise, 
and spread on 6 crackers; place on microwaveproof 

plate and microwave on High 45 seconds. 

Wi NACHOS: Spread 2 cups tortilla chips on 
microwaveproof plate and sprinkle with 2 cup shredded 
jack or Cheddar cheese. Drizzle with 1 tablespoon 
prepared salsa and microwave on High 1 minute. 

i QUESADILLAS: Wrap 2 flour tortillas in paper towel 
and microwave on High 8 seconds. Sandwich 12 cup 
shredded jack or Cheddar cheese between tortillas, wrap 
and microwave on High 30 seconds more. Cut into wedges. 
i CARAMEL SAUCE: Combine 6 caramel candies and 

3 tablespoons heavy cream in microwaveproof measuring 
cup and microwave on High 1 minute; stir until smooth. 
i NUTTY CARAMEL CANDIES: Arrange 12 pecan halves in 
3 clusters of 4 on wax paper on microwaveproof plate. 
Place 1 caramel candy on top of each cluster and 
microwave on High 30 seconds. Press 1 chocolate kiss 

on each. 
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In 1867, medium Elizabeth Jesse insisted on closed eyes at her séances. It was the only 
way she could truly free her spirit. 


ULTRA LIGHTS 


Sleek. Smooth. Elegant. 
cum sow -waee The ultra light that was 
created with women in mind 
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YOU'VE COME A LONG WAY, BABY. 
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continued from page 87 


comfortable office at NBC, Jane is 
sed conservatively in a stylish 
7 jacket and skirt with a light gray 
ise. Her demeanor is not one of a 
impressed star, but rather a regu- 
working journalist. Her desk is 
ed under correspondence, memos, 
razines and videocassettes. Behind 
chair, an Emmy award is partially 
ured by a pile of papers, while a 
so of Jane with Pope John Paul II 
icked in a corner, barely visible. 
“his is my first experience at being 
” she exclaims, cracking up at the 
ight. As if on cue, an assistant 
gs her a diet cola, and Jane says, 
w long is the line outside my 
‘?” That’s classic Jane—unpreten- 
s and wry. 

sked how she feels about becoming 
ething of an American icon, she 
3 to keep a straight face. “I appreci- 
the spirit of the thought,” Jane 
;. “American icons are celebrated 
being fundamentals: apple pie, 
lot baseball. Those are humble 
gs, and I’m honored, certainly, to 


en Jane left “Today,” husband Garry Trudeau told a pal that “most people in 


ending. So I wondered if it was also 
time for a professional change. 

“Tf I stayed on the show,” she contin- 
ues, “I knew I would have less time 
with the twins because they were in 
school. I didn’t feel they'd hold their 
mother personally accountable for not 
being there...but J felt guilty be- 
cause I didn’t have the time and, in- 
creasingly, the energy to give to them. 

“And, I noticed more and more that I 
was wired and jumpy because work 
wasn’t being left at the office. That 
concerned me, because while I could 
sound relaxed if I was reading them a 
bedtime story, I really wasn’t. Kids 
learn more from example than from 
anything you say; I’m convinced they 
learn very early not to hear anything 
you say, but to watch what you do. ’m 
not Supermom, and we were all doing 
okay—but by my own standards, that 
wasn’t good enough.” 

Initially, the thought of leaving To- 
day scared her. Jane loved the show, 
and viewers loved her. Moreover, the 
program had comprised the bulk of her 
professional experience. After graduat- 
ing from Indiana University, she was 
hired as a reporter on local WISH-TV 


e's position would have left tire tracks on Deborah’s back.” 


n that class.” Then she loses it— 
thoughtful, articulate woman ex- 
es again into laughter. “I’m sorry, 
I can’t imagine being an American 
! It would be pretty difficult to look 
our face in the mirror and think of 
eself as that without laughing and 
ting toothpaste all over! 

3esides,” she adds, “if I were an 
, | might find myself being poked 
at in Garry’s strip.” 

xarry,” of course, is husband Garry 
dJeau, the brilliant cartoonist of the 
nesbury comic strip. The couple 
at a dinner at Brokaw’s house in 
5 and married four years later. 
ven with the demands of marriage 
motherhood, Jane didn’t find her 
ay schedule such a burden. “I’d be 
e by noon—which, until the kids 
ted kindergarten, enabled me to 
id time with them until late after- 
1, when my homework for the next 
S program would arrive from NBC. 
J all have dinner after that, and I’d 
n bed at eight,” she says. 

ut by August 1989, when she en- 
2d the twins in kindergarten, Jane 
an to rethink her schedule and her 
mitment to the Today show. It 
n’t just realizing she’d see less of 
kids. “That’s a big moment in any 
her’s life,” she says, “and it got me 
king that a phase of my life was 


in 1972, then went to Chicago in 1975 
to co-anchor the news at WMAQ-TV. A 
year later, she was tapped to replace 
Barbara Walters on Today. 

“The main thing was, I didn’t want 
to be known as a one-trick pony,” Jane 
says. “I took a vacation and thought 
about my career, but what happened 
was that instead of entertaining 
thoughts of leaving, I found myself re- 
invigorated. The thought of change 
can do that to you.” 

As it turned out, NBC had also done 
some soul-searching. The Today show 
was suffering from a slight ratings ero- 
sion, and the network hoped to bring 
in younger viewers by moving thirty- 
one-year-old Deborah Norville from 
her news-anchor slot on the NBC News 
at Sunrise program to the same posi- 
tion on Today. Jane says she had abso- 
lutely no problem with that: “I’ve al- 
ways been a good team player, and I 
want to play on the winning team.” 

However, what Jane didn’t realize 
was the impact the young, attractive 
Deborah would make sitting on the 
couch beside Jane and co-host Bryant 
Gumbel. That prominence, plus Nor- 
ville’s $1 million salary—within strik- 
ing distance of the $1.2 million veter- 
an Jane was earning—instantly creat- 
ed the impression that someone was on 
the way out—and it wasn’t Gumbel. 


Jane makes a face at the suggestion 
that NBC was waxing her skis for her. 
“NBC wasn’t trying to force me out. 
I'm not being naive about that: They 
didn’t want to destroy what made the 
Today program work, they just wanted 
to add something. They assumed that 
because I had thirteen years of mo- 
mentum and a certain reputation, 
Deborah’s arrival wouldn’t be regard- 
ed as an assault on my position.” 

But the press and public perceived it 
as exactly that, and NBC did nothing 
to change that impression. “I felt real 
awkward about the fact that Deborah 
and I were viewed to be in competition 
for my job,” says Jane, “and that peo- 
ple thought Bryant was manipulating 
events behind the scenes. Those accu- 
sations simply weren’t true. 

“You want to know what I think of 
Deborah? I hold her up as a standard 
of excellence. I really do. If it had been 
me getting all that criticism, I would 
not have been functioning profession- 
ally. I probably wouldn’t have wanted 
to show my face.” 

Yet, while Jane 
wasn’t threatened 
by Deborah’s arriv- 


al, all the rumors, 
along with NBC’s 
insensitivity, did 
cause her to rethink her career one 
more time. “I asked myself if I could 
really follow through, and I was sur- 
prised and pleased at my readiness to 
make the change,” says Jane. 

“You have to understand, that was a 
big thing for me. This may sound fun- 
ny, but as much as the Today show 
matured me, it was also something of a 
cocoon. I'd been happy there; I never 
went into the boss’s office and pounded 
my fist on the desk, saying, ‘Give me 
more money! Give me a prime-time 
show!’ Going to the network and tell- 
ing them I was leaving was a big step 
for a late-blooming baby boomer like 
me. It made me feel like an adult.” 

Suddenly fearful that she’d defect to 
another network, NBC began wooing 
her in every way imaginable. Jane de- 
nies that she enjoyed having her foot 
on NBC’s neck, but says, rather, “I felt 
like I was holding the reins of a gallop- 
ing team of horses. It was a little dan- 
gerous, but very thrilling!” She was 
also gratified by the support her hus- 
band gave her when she told him she 
wanted to leave the show. 

“Oh, Garry was fully supportive ... 
once the color returned to his face,” 
she says, laughing. “The (continued) 
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continued 


truth is, it’s well known in my house- 
hold that the advice my husband gave 
to me was pretty bad. His initial reac- 
tion to NBC’s handling of the whole 
thing was ‘slash and burn.’ I remember 
him telling someone that most people 
in my position would have left tire 
tracks on Deborah’s back.” 

Instead, Jane decided to do her own 
kind of trail-blazing—and her new 
schedule brought a revelation. “When 
I look at those hours now, I realize 
what a sacrifice they were because I’ve 
seen all the things I didn’t know I was 
missing. Seeing the sunlight coming 
into the kitchen every morning. Being 
able to have coffee and read the news- 
paper in my bathrobe, or relax when 
the day is done, just kick back and 
watch TV. Going to the school to help 
out with a party.” 

Despite all the good things that have 
happened to her, Jane admits that 
she’s still trying to decide exactly what 
to do with the rest of her life. She 
declines to discuss whether she wants 
more children, though she admits that 
her three are particularly special to 
her, since two early miscarriages left 
her with an “undefinable void” and 
caused her to wonder whether she 
could ever have children at all. 

Though she says that her profession- 
al plans are still rather vague, Jane 
categorically rules out that she’s being 
groomed to replace Brokaw on Nightly 
News. For now, she says she’s content 
to work on her specials and come up 
with a viable weekly news series. “Af- 
ter all those years as part of an ensem- 
ble,” Jane says, “I’m being taken seri- 
ously on my own.” 

Suddenly, the phone rings. Jane 
takes a call from a Very Important 
Editor who wants an interview for her 
trendy magazine. Explaining that 
she’s flattered, Jane insists she simply 
hasn’t got the time. She’s getting 
ready to head to East Germany tonight 
to tape her second special. 

The editor is irritated, and Jane 
apologizes. But when she hangs up, 
Jane’s obviously a little miffed herself. 
After sitting and looking at the phone 
for a moment, she sticks out her 
tongue—and blows a raspberry. 

Purged, Jane smiles. As she begins 
to gather up papers, she overhears an 
NBC staffer saying that Jane has 
spent the last few months walking on 
air. In typical Pauley fashion, Jane 
just can’t let that hyperbole pass. She 
shoots one last zinger over her shoul- 
der: “Bye! Gotta float!” S 


Jeff Rovin is a contributor to LHJ who 
writes frequently about celebrities. 
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encountered nothing but closed wait- 
ing lists at agencies. Independent 
adoption cost far more than they could 
pay. Then Gerry’s family doctor told 
them about Golden Cradle, a private 
nonprofit agency in Cherry Hill, New 
Jersey. The agency accepts adoptive 
parents only from New Jersey, Phila- 
delphia and its suburbs, but it actively 
solicits birth mothers from all over the 
country and has managed to place 
more than eight hundred fifty babies 
in the last ten years. Because the 
agency is nonprofit, the fees would be 
lower than those for independent adop- 
tions—$14,000, to go toward medical 
care and counseling for the birth moth- 
er, legal fees and agency expenses such 
as rent and advertising. Tremulously, 
the Gellers applied. 

Before being approved, Dave and 
Gerry had to attend four seminars and 
then go through a screening. The first 
meeting released a flood of repressed 
hopes in Gerry. Dave cautioned her 
not to get too euphoric. “But I was as 
excited as she was,” he said. “I had 
trouble sleeping that night.” 

At their second meeting the Gellers 
met a few young women who had 
placed babies through the agency. De- 
spite their certainty that they had 
made the right decision, it was impos- 
sible to ignore their lingering sadness. 

Later, Dave and Gerry were trou- 
bled. “I fear that somehow the birth 
mother can take away the child,” Dave 
said, even though he knew that under 
the law in their state, this was next to 
impossible. Gerry worried that the 
child might want to search for his 
birth parents someday. “It seems like 
we're in for a long eighteen-year pro- 
ject, trying to win the child over so 
that we’re enough,” she said. 

Within a few weeks, however, the 
Gellers forgot their fears as they has- 
tened to complete the screening re- 
quirements, including physicals, a 
check for criminal records, and person- 
al references. Most difficult was writ- 
ing autobiographical essays describ- 
ing their feelings about being parents, 
their child-rearing philosophy, even 
their misgivings about adoption. The 
last hurdle was a home study. 

The process was a painful reminder 
of their inability to bear a child. Gerry 
commented in her journal: “I still re- 
sent that we can’t just have the baby, 
go home and feel our way like most 
people do.” 


Having a baby was the farthest thing 
from Lisa Blake*’s mind that fall. A 


*Name has been changed. 


pretty nineteen-year-old with a ch 
ing giggle and a ready smile, Lisa 
Just begun her sophomore year 

large university in the East and 
Juggling schoolwork with an activ 
cial life. Her social life was win 
out: She found it tough to keep 
mind on her studies when she pref 
to be with her friends—especially G 

Lisa and Greg had met at a pa 
the beginning of the school year, 
soon they were dating each other 
sively. Greg was a good-looking so 
more, six foot two. He came fro 
well-to-do family and was perha, 
little spoiled, Lisa thought, bu 
treated her “like a queen.” She sta 
fantasizing about marriage. 

Lisa and Greg began sleeping tog 
er, but they didn’t use birth control. 
never been to a gynecologist, and I 
afraid,” Lisa says. “So I avoided it 

It was just before Christmas u 
Lisa began to feel that something 
wrong. The signs were all there: 
nausea, the thickening waistline, 
three months without a period. Bui 
put it out of her mind. 

For one thing, Lisa was preocatl 
She and Greg had just broken up, 
he was dating a former girlfriend 
keep her mind off the situation, 
was trying to improve her grades. 
funny how a person can convince 
self that something’s not happent 
Lisa says. “I just denied it.” 

Eventually it became nf er 










































Lisa to continue ignoring her s 
toms. In late March 1988, one o 
housemates convinced her to get a p 
nancy test. It was positive. | 
Lisa looks back on the day she go 
results as the day her world fell a4 
“It made me feel cheap and di 
thought this only happened to bad | 
ple,” she says. Her family was di 
pointed but told her they would sup 
her decision, whatever it was. Lisa 
she would have had an abortion, 
that it was too late; she was send 
weeks pregnant. 
But how could she keep the b¢ 
Lisa was only nineteen. She had n 
held a job. I’m not equipped to t 
parent, she thought. 
Neither was Greg. Lisa had inu 
him over to tell him, the first time | 
had been alone together in weeks. 
first reaction was disbelief, and i 
despair. He cried a little, and | 
found they didn’t have much to say 
‘IT was hurt and angry that d 
Lisa recalls. “I guess I was hoping | 
be more mature—maybe even offeé 
marry me—although I realize now 
would have been a bad idea.” 
Then the doctor who had exami 
Lisa gave her a pamphlet from Gol 
Cradle. Lisa liked what she read, e 
cially about the rigorous (contin) 
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Little people get as thirsty as big ones. 


There's very little difference between a kid’s 
thirst and a grown up's. Gatorade’ is great for 
both of them. It provides fluids and minerals, 
Supplies working muscles with energy. And 


it’s low in sodium, with about half the sugar 
of fruit juice and soda* Big or small, Gatorade 
cuts every body’s thirst down to size. | 
*110 Mg of sodium, 14g of sugar per 8 oz. serving. 
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mings of adoptive parents. She 
2d up the phone and dialed the toll- 
number. 


arly 1988 the Gellers finally re- 
xd word that they had been added 
he list of couples ready to be 
shed with a baby. Dave passed the 
by daydreaming about teaching a 
| of his own to walk and talk. Ger- 
ried to keep busy with other 
zs, but it was tough. “This August 
be four long years since we had a 
- of our own to hold,” she said. 


nwhile, at Golden Cradle, Lisa and 
* met with a counselor. Both of 
. wanted to get married and have 
lies eventually, but not with each 
r. Adoption, they thought, was 
» best choice. “My parents were di- 
2d when J was a baby, and I don’t 
know my dad,” Lisa said. “This 
’s going to have a better life, with 
parents who really want a baby.” 
re would need housing, Lisa told 
ounselor. It would be too awkward 
nish the semester, and she didn’t 
t to embarrass herself or her family 
oing home until she had the baby, 
h was due in early July 1988. 
iden Cradle asks waiting couples 
ke in birth mothers who need hous- 
‘the children will go to other cou- 
). The agency placed Lisa with 
9 and Roger Green*, a Philadel- 
couple, two days before her twenti- 
irthday. 

mtact with Greg was sporadic. “As 
as I started to show,” Lisa re- 
d, “Greg just didn’t want to be 
nd.” 

le waiting ended one warm Satur- 
night in late June. Lisa felt an 
miliar pressure in her pelvis, and 
in an hour she was at the hospital. 
2 and Roger stayed near, but Lisa 
ed that her sister or mother or 
Wdmother were there instead. “Oh, 
,” she cried. “I’m so scared.” 

ve gave birth at 11:38 A.M. on Sun- 
June 26, 1988. The baby was a 
ound-nine-ounce girl. 

sa couldn’t believe how beautiful 
baby was, with her blue eyes and 
brown hair. The nurses showed her 
to. hold the infant and burp her 
a feeding. But Lisa felt none of the 
new mothers customarily feel. “It 
ks my heart to let you go,” she 
pered between sobs to the gurgling 
nt, “but I’m doing it because I love 
so much.” 


as just an ordinary Tuesday eve- 
‘when the phone rang. Dave an- 
ed. It was Joyce Block, the acting 


director of Golden Cradle. “David, this 
is the stork calling—we have a deliv- 
ery to make!” 

As Dave stammered a reply, Joyce 
reeled off the vital statistics of the 
Gellers’ new baby girl. She told him 
that he and Gerry could meet the baby 
at the agency the next afternoon. 

Gerry could hardly believe it. She 
found herself shaking with excite- 
ment. Tomorrow was the day! 


Lisa let go a shuddery sigh that turned 
into a sob. She had been trying not to 
cry, but it was no use. 

Greg was there now. Golden Cradle 
had flown him in to sign the surrender 
papers. He sat awkwardly holding the 
baby in his lap. The morning sunlight 
blazed persistently through the pastel 
drapes, making the room seem artifi- 
cially cheerful. 

Doreen, the counselor from Golden 
Cradle, tried to be diplomatic. “Well,” 
she said, “maybe you should say good- 
bye to the baby.” 

Lisa nodded. “Okay,” she said quiet- 
ly. “We have to do it sometime.” 

Greg lifted his daughter and kissed 
her cheek before handing her to Lisa. 

“Bye-bye,” Lisa whispered to the tiny 
bundle. She touched the tuft of fine 
brown hair one last time and then 
kissed her baby good-bye before Doreen 
took her out of the room. 

“Oh, my God,” Lisa said, sobbing 
uncontrollably. Greg held her. 

It was now three days to the hour 
since Lisa had given birth. They could 
legally sign the surrender papers. Do- 
reen returned and began reading the 
documents aloud, stopping to ask the 
couple if they understood each point. 
This is forever, they were told. 

Greg leaned over to sign his name, 
his face impassive. Lisa bit her lip and 
took the pen; taking a deep breath, she 
signed. There. It was done, over. Lisa 
felt a sad sort of relief. 


The same sun that had seemed intru- 
sive in the hospital room was merely 
another indication of a perfect day to 
the Gellers. Despite the excitement, 
though, Dave and Gerry knew that 
somewhere that morning a young 
woman had said farewell to the child 
they were so thrilled to be meeting. 

Then Doreen walked into the room 
with a soft bundle in her arms. “There 
she is!” cried Gerry, jumping up. She 
reached out eagerly for her new 
daughter, anxious to touch her and 
know she was real. “Oh, Dave,” she 
exclaimed. “Isn’t she beautiful?” 

Her name was Cristen Jillian, they 
announced. Dave and Gerry took turns 
holding her, giddy with joy. 

Then it was time to sign the prea- 
doption agreement. “We accept this 


child, Cristen Jillian, as our daugh- 
ter...” The Gellers beamed at each 
other, then at Cristen. They were a 
family at last. 


Lisa recovered physically within a few 
weeks. Mentally, though, she was still 
hurting. She returned to school to take 
the exams she’d missed, but she was 
uneasy being back. 

Lisa’s family urged her to take some 
time off. She got a job at a local depart- 
ment store that fall, fought depression 
and tried to pick up where she’d left off. 
She transferred to another college for 
the winter semester. 

Occasionally Lisa called Doreen at 
Golden Cradle. She received several 
progress reports on Cristen’s growth in 
the first few months, and she especially 
enjoyed the photos of the baby enclosed 
with some of them. She was pleased 
that the baby seemed so well cared for. 
Lisa said she had no desire to contact 
the baby or the Gellers. “She’s their 
baby now, not mine.” 

Eventually, she began feeling better. 
But she knows she'll always remember. 
“Down the line I'll think, Eight years 
ago I gave birth to my child.” 


Dave and Gerry proudly brought their 
daughter home to a houseful of happy 
relatives. It was a few weeks before 
they could believe that their daughter 
was there to stay. Occasionally, when 
Gerry took her turn at feedings, she 
would look down at the baby in her 
arms and start to cry, overwhelmed 
by gratitude and happiness. 

Cristen, now a bubbly little girl, has 
passed the milestones of an active tod- 
dler—first tooth at ten months, first 
words—‘“daddy,” “duck” and ‘“uh- 
oh”—at ten months, and her first 
steps, on Father’s Day, at eleven 
months. 

Some of her happiest moments are 
spent playing with a dollhouse Gerry’s 
father made for the little girl’s first 
birthday. Sadly, he died the day after 
completing it. Her grandfather re- 
served a special place in his heart for 
Cristen because he had been adopted 
himself. But the Gellers are thankful 
that at least he lived to see their wish 
come true. “Any doubts we had are all 
gone,” says Dave. “We can’t imagine 
having any other little girl.” z 


Deborah Beroset Diamond is a free- 
lance writer who lives in Columbia, 
Missouri. She wrote about the Nancy 
Cruzan case for the Journal in June. 


For more information about Golden Cradle, call 
609-667-2229. For additional information on 
adoption in general, write the National Commit- 
tee for Adoption, 1930 Seventeenth Street N.W., 
Washington, DC 20009. 
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Mastectomy 
forms 


fashions 


rite today, and we'll send 

free information on our full 
line of mastectomy forms and 
fashions...from feminine and 
supportive bras and swimwear 
to our newest Naturalwear 
breastforms — plus information 
on where you can find them 
in yOur area. 5 


[] YES, Please send me free informa- 
tion on Naturalwear mastectomy 
forms and fashions — and where 
| can find them in my area. 

NAME: 

ADDRESS: 

Cte 


STATE: 








Mail to: Camp International, Inc., 
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© 1990 Camp International, Inc. LH]790 
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_ Red alert! With the help of a top 

colorist, four readers let red go to their 
head! See how they got the look that 
makes ‘em stop and stare. 

_ Backyards of the rich and fa- 
mous LH) dropped in on some celebrity 
green thumbs to give you a peek at their 
fabulous lush gardens. 

_ Better beginnings: the LHJ 

_ guide to pregnancy Find out all 

you need to know about the recent 
medical advances that can make your 
pregnancy a safer, healthier experi- 
ence—and your baby’s first nine months 
the best they can be. Don’t miss our 
special report. 
No-cook suppers After a hectic 
day, when you've got no time to spend in 
the kitchen, you can still whip up a 
delicious meal in minutes. Our super- 
quick recipes are the answer. 


Plus interviews with your 
favorite celebs and lots, 
lots more! On sale July 10 
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LICENSE TO LITTER 

My auto plays a dual role 

For the teenagers in my clan: 

It’s their mode of transportation 

And their mobile garbage can! 
—Lil Gibson 









U ccrring THe. TRADESMAN 


TIME CONVERSION WHEEL 
TO “ROOFER” ... TWENTY 
MINUTES MEANS... 


THE ROOFER SAYS 
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HEL Be HERE 
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NEXT THURSDAY / 
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ROSE IS ROSE @ by Pat Brady 


OUT OF THE MOUTHS OF BABES 


Because my four-year-old dislikes grocery shopping, the last time we 
went | told him | just wanted to get in and out of the store as fast as 
possible. “Okay,” he said, settling into the shopping-cart seat and 
grabbing the bar, “let’s burn rubber!” —Fred Crafts, Eugene, OR 


| made a cake with peppermint icing for my grandson’s fifth birthday. 
After he tasted it, Josh turned to me and asked, “Grandma, why did 
you put toothpaste on my cake?” —Doris Wallace, Wittmann, AZ 


When | was baby-sitting four-year-old Jason, he asked me what a 
president is. | explained, ‘“He’s the man who runs the whole country.” 
“Really?” Jason replied. “How fast can he go?” 

—Wava Campbell, Paw Paw, MI 
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IN THE NEWS 


84¢Men trouble A recent Roper Poll 
showed that women are more convinced than 
ever that men are selfish and sloppy. Here’s 
our field report on the escalating battle of the 
sexes. By Nina Keilin 



















102°“ don’t want my son to be 
forgotten” Exclusive: Ryan White was le, 

probably the most famous AIDS patient in the yy 
world. He demonstrated extraordinary courage oe, A fix 
in his fight against the disease and prejudice. py ~ ee f fn 
Now that he’s gone, his mother shares her ee ea 
pain—and hope. By Ann Marie Cunningham ee te HEARTACHE 
104°¢Can these mysteries be soived? 
Every year thousands of people are killed or 
kidnapped. Most of these cases are solved— 
but some are not. Here, from the files of three 
dogged detectives, are the cases they can’t 
forget. By Andrea Gross 


PERSONALITIES 


99 *My miracle One day singer 
Gloria Estefan was meeting President 
Bush to talk about the war on drugs. 





a 
SY 


The next, she was lying in the wreckage of her 
tour bus, fearing she would be paralyzed for 
life. Here is the story of her fight to recover. 
By Gloria Estefan, as told to Kathryn Casey 


JEANNE WHITE 


18 * A woman today “A gift from Elvis” A REMEMBERS RYAN 
surprise meeting with the King was the best PAGE 102 
birthday present ever. By Melle Starsen 


52 * What’s hot: summer stars Patrick Swayze haunts the big screen in Ghost; 
Bonnie Bedelia may become a household name in Die Hard 2 and Presumed Innocent. 
62 © Jaclyn Smith: “I’m still the marrying kind” After her third divorce and 4 
canceled series, Jaclyn’s busy enjoying her kids—and they adore having thei 
glamorous Mom around more. By Christopher Andersen 


BODY AND MIND 


30 * Medinews Improved Pap tests; and more. By Sally Squires 


Special section: The LHJ guide to pregnancy 
35 ¢ Better beginnings Advances in prenatal care mean you have a greater chance 
than ever of having a healthy baby. By Beth Weinhouse with Barbara Burgower 


44 ¢ The five most common maternity myths From stretch marks to food crav- 
ings to morning sickness, we'll set the record straight. 


46 * The whole birth catalog Do you need an episiotomy? Should you use an 
OB/GYN or is a midwife enough? What's the latest on anesthetics to ease the pain? We 
answer all your questions. By Ann Ferrar 


Cover photos: Estefan, Ken Nahoum; hair and makeup, Eric Barnard for Cloutier. Smith, Capital Cities/ABC; Presley, Doc 
Pele/Stills/Retna. Photos, this page, from top: Charles William Bush, Mary Ann Carter/Sipa Press. 
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vvinen i heard about 
my friend's gum surgery, 
i made myself this promise. 
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Her experience got me flossing 
every day. It is one of the best 
ways to remove plaque, (ArpA) 
prevent gum disease, and | Passi: 
help avoid gum surgery. 
A reminder to remember to floss. 
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FAMILIES TODAY 


70 * Parents’ journal How to handle a 
perfectionist child; and more. 
By Mary Mohler and Margery D. Rosen 


74 * Understanding kids 
By Lawrence Balter, Ph.D. 


76 * Moms don’t get sick Telling your 
kids you have cancer is one of the toughest 
things a mother can face. Through their 
intimate journals, a mother and young son 
share their fears and hopes in the months FIT TO BE TIED 
after the devastating diagnosis. 

By Pat and Ben Brack PAGE 112 


FICTION 


90 ¢ Barbara Taylor 
Bradford’s “Theodora” 
Teddy fled Nazi Germany afraid for 
her life—and found her true love. 
From the sweeping new best-seller 

The Women in His Life. 


BEAUTY AND 
FASHION 


25° Beauty and fashion MEDITERR 
journal Trim trousers, plus 
a terrific cut for all hair types. PAGE 126 


108 © Red hot Want to set the 
world on fire? We found dare-to-be-different women who, with the help of a top 
colorist, are seeing fabulous red. 










% ‘ 


ANEAN MEALS 


] 12° Tie one on Wrap up a great new look for your wardrobe—all it takes is a 
sensational scarf. We’ll show you how a sumptuous drape of silk can give you an 
instant style boost. By Lois Joy Johnson 


HOME 


118 * Backyards of the rich and famous LHJ dropped in on some celebrity green 
thumbs to give you a peek at their lush hideaways. By Lauren Payne 


FOOD 


125 ° Food journal What's cooking in August. 


126 ¢ Cuisine of the sun Innovative twists on familiar tastes inspired these meals 
from the marvelous Mediterranean. By Jan Turner Hazard 


138 © Perfect summer desserts With just one basic pastry recipe you can make 
three surefire hitt—Plum-Ginger Tart, Peach Tarte Tatin and Summer Berry Tart. 





143 * No-cook suppers When it’s too hot to stand the kitchen, these recipes will 
help you whip up a delicious dinner in minutes.- 


148 ¢ Inside the Journal kitchen/Recipe index 


REGULAR FEATURES 


8 © Editor’s journal 149 © Readers’ journal 
Your letters to us. 
12 * Can this marriage be saved? 


“My husband is never there for us” 166 * Last laughs | 
By Sondra Forsyth Enos | 
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By Myrna Blyth 






N OUR PAGES 


ONE OF THE CONTRIBUTORS TO THIS MONTH'S ISSUE IS A VERY SPECIAL FRIEND OF MINE. MY 
husband, Jeffrey, and | have known best-selling author Barbara Taylor Bradford for years. 
Jeffrey, who is English like Barbara, met her on Fleet Street when Barbara was a twenty-year- 
old reporter, new to London. Jeffrey, an older, more seasoned journalist, was happy to show the 
new girl in town around. (Barbara just happened to be absolutely gorgeous.) | met Barbara 
several years later, when she was living in New York and working on her first novel, A Woman of 
Substance, which became an international best-seller. Barbara has now written five novels that 
have been published in thirty-four countries. All told, thirty million copies have been sold. We’re 
delighted to have an excerpt, “Theodora,” from her new novel, The Women in His Life, in this 
issue. Barbara is still gorgeous, brainy, hardworking and warmhearted. We knew her when, 
and we're really glad we still know her now. 

Other interesting contributors to this issue: photographer Ken Nahoum, who took the striking 
photograph of Gloria Estefan for our cover. Ken has known Gloria for some time and was 
delighted to find her looking absolutely perfect after her difficult ordeal. Ann Marie Cunningham, 
who wrote the interview with Jeanne White, Ryan White’s mother, has 
known this courageous woman for a long time, too. Ann Marie even 
helped Ryan write his autobiography, due out next spring. 

One feature in this issue, “Men trouble,” was written by a staff 
member, Text Editor Nina Keilin. The piece evolved from a lively 
discussion several of us had after reading the results of the latest Roper 
Poll, which reports that women today are quite annoyed with the men 
in their personal and business lives. We had so much fun sharing 
anecdotes about how husbands don’t help around the house (cor 
firming the poll’s findings) that we felt the 
subject deserved a major feature. We hope 
our article will start a lively discussion with 
the man in your life. | know it has in our 


Above, Art Director home. Since reading this piece, Jeffrey and | 
Jeffrey Saks with have been talking about his inability to put 
Gloria Estefan at her dirty dishes in the dishwasher. He says he 
home. Right, Barbara never noticed, and besides, it’s no big deal. 
Taylor Bradford 


But from now on, because it’s so important to 
me, he’s really going to try. What a guy! 


READER CALL-IN DAY This month it’s Wednesday, August 1, from one to four P.M. Eastern time. Remember, 
the call’s on you. At the phones: Health Editor Nelly Edmondson Gupta and a pregnancy and childbirth expert, 
212-351-3680; Managing Editor Mary Mohler and a marriage counselor, 212-351-3681; Associate Editor 
Shana Aborm to talk about “A woman today,” 212-351-3682; Associate Beauty and Fashion Editor Susan 
Parkes, 212-351-3683. Call and tell us what you're thinking. 


© 1990 Meredith Corporation. All rights reserved. "Never Underestimate the Power of a Woman,” "Can this marriage be saved?” and “LHJ” are 


trademarks of Meredith Corporation, registered at U.S. Patent Office. Title “Ladies’ Home Journal” registered at U.S. Patent Office and foreign 
countries. 
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For service on your subscription, including change of address, write to Ladies’ Home Journal Customer 
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If you wish to phone, call toll-free 800-678-2666. Send all other correspondence 
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‘uch & Glow nurtures it 
ith 86% moisturizers. 


ouch & Glow is more than 

Pautiful finish for your face— 

nlso 86% moisturizers 

seep your complexion glowing. 

jouch & Glow water-based makeup has 

| enough coverage to hide tiny flaws— 

| enough color for a healthy glow. 

then to set makeup and keep it color-true, 
ich & Glow sheer, light-weight powders. 
ety smooth, loose or pressed. 
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An idea born in the spas of 



















Europe —that beauty cannot be 

imposed, only exposed. 
Evian-Les-Bains, Titisee, 

Baden-Baden. Places where the 


unveiling begins with a cleansing 





of the body —and the spirit. 


IN FOUR FORMULAS: 


BALANCED CARE, MOISTURE REVITALIZING, 
CLARIFYING AND SUPERIOR FULLNESS. And so Halsa® Shampoos and 


Conditioners restore healthy-looking hair by lifting away pollutants, 
chemicals and the residue of life, leaving essential nutrients undisturbed. 
Halsa’s hair nutritionists have combined nature and science in a diet 
of vitamins, keratin protein, amino acids and aloe to cleanse, condition, 


and reveal the natural beauty in every type of hair. Can it be so simple? 





Oh yes, it can. 
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THE WORD MEANS HEALTH. 
THE NAME MEANS BEAUTIFUL. 
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MARRIAGE 


Chuck earned 

a good living, but 
Loretta and the 
children rarely 
Saw him. What 
happens when 

a husband keeps 
leading a 
bachelor’s life? 
By Sondra 
Forsyth Enos 
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LORETTA’S TURN «The only rea- 


son we are finally here is that last 
Friday, Jen, our sixteen-year-old 
daughter, stormed out of the house 
and didn’t come back for two 
days,” said Loretta, thirty-six, a 
trim brunet with fear-widened 
eyes. “Do you know what it’s like 
to call Missing Persons about your 
firstborn child? Can you imagine 
trying to eat or sleep or do any- 
thing wondering whether you'll 
ever see her face again? 

“Chuck, of course, was his usual 
blasé self while all this was going 
on. He went about his business, 
met his buddies for beer_and bowl- 


had hoped to wait a little longer 
than a year to start a family. 
Chuck was working in the mail 
room of a big computer company, 
and I had just gotten promoted out 
of the steno pool at the same firm. 
So there I was, the private secre- 
tary to one of the vice-presidents, 
making more money than my hus- 
band and feeling pretty terrific. I 
had nice clothes, and Chuck and I 
ate out all the time and splurged 
on weekend getaways. I was hav- 
ing the time of my life. 

“Then I got pregnant. I was toy- 
ing with the idea of putting the 
baby in day care so I could keep 


“MY HUSBAND [5 
NEVER THERE FOR US" 


ing, and kept saying that Jen was 
probably safe somewhere with that 
creep Jimmy. Then he’d say, ‘If 
you want to call that safe,’ and 
burst out laughing. Naturally, he 
would also point out that Jennifer 
left because I have such a terrible 
relationship with her. 

“Well, the truth is, I’m far from 
the perfect mother, especially 
when it comes to Jen. I’ve always 
been more relaxed with the other 
two—Tony is fifteen, and Cindy, 
my late arrival, is only three. 
When Chuck and I got married, we 


my job, but Chuck strongly object- 
ed. He’s never come right out and 
said so, but I think it’s partly be- 
cause his own mother died when 
he was six, and as the oldest of 
three boys, he really grew up fast. 
His father worked odd hours as a 
mechanic, so the boys got shuttled 
between aunts and neighbors. By 
the time Chuck was twelve, he was 
spending most of his time on the 
streets as part of a gang. You 
know—black leather jackets, ciga- 
rettes, rumbles, the whole bit. 
That’s when I first met (continued) 


Introduced thirty-seven years ago, CAN THIS MARRIAGE BE SAVED? is the most popular, most 
enduring women’s magazine feature in the world. This month’s case is based on interviews with 
clients and information from the files of Joan D. Atwood, Ph.D., C.S.W., coordinator of graduate 
programs in marriage and family counseling at Hofstra University. The story told here is true, 
though names and other details have been changed to conceal identities. CAN THIS MARRIAGE BE 
SAVED? is a registered trademark of Meredith Corporation. 
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_ ARMSTRONG PUTS THE HEIGHT OF FASHION 
RIGHT AT YOUR FEET. 











The country kitchen’s going continental. Its decor 
~ may include influences that range from the hedgerows 

| > of England to the steppes of Russia. 

. 3 : Floral Trellis, the newest pattern in the 

Ve | : ” — Solarian® Supreme Collection of Armstrong floors, 

is fashionably at home in this eclectic environment. 

The way its ivy motif and gentle pastels blend 
with this room’s Old World treasures and Laura 
Ashley fabrics and wallcoverings shows why it’s the 
perfect complement to the rich continental flavor brewing 
in some of America’s most exciting kitchens. 

For the name of your nearest Armstrong Floor 
Fashion Center® retailer, call 1 800 233-3823. Ask for 
Dept. Ashley. Or write: Armstrong, Dept. Ashley, 

P.O. Box 3001, Lancaster, PA 17604. 
(Armstrong 


so nice to come home to™ 








(continued) him, actually, 
though we didn’t start dating 
until we were seventeen and 
met again at a dance. But I 
remember him as a _ kid, 
streetwise and sure of himself. 

“Of course, there are two 
sides to every story. Chuck says 
it wasn’t all that great being 
left to fend for himself. He was 
fascinated by my family, with 
three generations under one 
roof. My grandmother was a 
real Italian matriarch, and she 
ruled the roost. After we start- 
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aT aa 
ed dating, she insisted I bring 
Chuck home for Sunday dinner. 


There we were—my two younger sisters, my parents, 
my aunt and uncle, cousins, grandmother, everybody— 
in our Sunday best. In walks Chuck in his leather 
jacket, with a cigarette hanging out of his mouth. I 
thought my grandmother was going to have a heart 
attack on the spot. For years, she kept telling me to 
break up with him. 

“But I knew Chuck was really a good guy underneath. 
He’s worked hard all his life, and now he owns his own 
construction company. We have a beautiful home, and 
the kids have everything they could ever want. 

“So what am I complaining about? Maybe I’m expect- 


Fil 
{Ill 


“Jennifer finally came home on Sunday because she’s 
basically a good kid and wants to finish high school. But 
she’s not speaking to me. And the worst part is that 
Chuck said this is the last straw. He can’t stand living 
in a house full of tension. He wants out. 

“[’'m scared. I haven’t worked since I was nineteen, 
and my skills are out of date. Also, I have a three-year- 
old to take care of. Still, ’'m beginning to think Chuck 
is right. How can we ever be a real family when there’s 
no love left?” 


CHUCK’S TURN “The night before my wedding, my best 
man and I decided to acquire a taste for scotch,” said 
Chuck, a handsome thirty-six-year-old with worry 
etched on his brow. “I swear I never got drunk in my 
life before or after, but I’m sure it had to do with panic. 
My friend was saying I was crazy to tie the knot, crazy 
to take on all that responsibility. But see, Loretta was 
all ’'d ever dreamed of. She’s beautiful and refined, and 
she comes from this big, tight-knit family. 

“Tl never forget that first time she invited me to her 
house. My own mother died when I was a kid, and my 
two brothers and I might as well have been orphans 
after that. My dad worked here and there, and we lived 
with whichever aunt or family friend would have us for 
a while. You can imagine how it felt to walk into Loret- 
ta’s house and see all those people dressed up and smil- 
ing. I could picture Loretta and me having a family like 
that. I even imagined myself years in the future as a 


“This marriage is not my dream come true,” said Chuck. “I’ve never been 
able to understand what Loretta really wants from me.” 


ing too much, but I don’t think a husband should be a 
good provider and nothing else. From the minute I came 
home from the hospital with Jennifer, Chuck has shut 
me out of his life. The kids and the house have been my 
responsibility. He works, he pays for everything, but 
beyond that, he goes out with the boys or watches TV. 
Every now and then, when he wants to, we make love, 
but it takes all of two minutes. 

“So in an instant, it seemed, my life went from newly- 
wed bliss to being a trapped housewife. At one point a 
while back I did confront Chuck about being more in- 
volved with his family. His solution was to become a 
coach for Tony’s Little League team. He was just as 
much a workaholic about the coaching as he is about his 
job. He was home even less than before, and the girls 
and I never saw Chuck or Tony. 

“About this time, Jennifer started dating Jimmy. I 
couldn’t believe it. The kid has long stringy hair, and 
he’s part of a motorcycle gang. He ran away from his 
alcoholic parents, and he’s living in a rooming house in 
the worst part of town. I don’t know what he does for 
money. With all the nice boys in high school, why does 
my daughter have to hook up with a bum? 

“J told her she was forbidden to see him. Chuck says 
that’s where I went wrong. Frankly, I think this input is 
a little late. He has left the whole job of bringing up the 
kids to me, and now all of a sudden he knows best. 

“Everything came to a head last Friday when Jenni- 
fer and Jimmy and a bunch of kids went to a rock 
concert. It was well after midnight when she walked in 
the door, and I let her have it. She said the concert ran 
late and the trains were delayed, but I was in no mood 
to hear her stories. Well, she turned around and walked 
out. And all Chuck could say to me was, ‘Now see what 
you've done.’ 
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grandfather, presiding over such a table. 

“That’s what I couldn’t explain to my best man. I was 
willing to work like a maniac for that dream; I wanted 
that responsibility. Believe me, when you’ve been on the 
streets since you were ten, you know there’s nothing 
glamorous about it. 

“That’s why I wish I knew what happened to make 
everything go sour. Loretta and I started out fine. We 
found a nice apartment with a reasonable rent, and I got 
a job right away. Sure, it was in the mail room, but it 
was a start and I knew I'd make it out of there. Loretta 
got a job with the same company, got promoted, and 
soon we had plenty of money. 

“I wanted to start saving for a house and a baby, but 
Loretta wanted to have fun, go out and buy clothes, 
things like that. I never have been able to say no to her. 

“Then, just before our first anniversary, she got preg- 
nant. I wanted to tell the whole world, but, you know, 
she really surprised me. The first thing she said was 
that she didn’t want to quit her job. Is that normal? A 
woman gets pregnant, and all she can think about is 
keeping her job? I mean, it’s not as though I wasn’t man 
enough to provide for my wife and kid. 

“We had some fights about that. No kid of mine was 
going to grow up in a day-care center. Fortunately, at 
that point, I got a better job offer from a construction 
company, and we could afford the down payment on a 
house. Loretta saw the light and quit her job a month 
before she had Jen. 

“IT figured the hormones finally worked, but I guess I 
was wrong. Loretta doesn’t seem to have been cut out to 
be a mother. She gave birth to the most beautiful baby 
girl, and all she could do was complain! She refused to 
nurse; she griped about being bored and cooped up. 
Then she got pregnant right away (continued) 
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WITH HIDDEN COMFORT, 
EVEN THIS COULD BE 
A SENSIBLE SHOE. 


You might think that’s impossible. But with Dr. Scholl’s® 
Hidden Comfort® Insoles and Heel Liners, you can add 
comfort where a shoe like this most often causes pain. For 
instance, our Hidden Comfort High Heel Insoles 


are made of a specially designed layer of foam 
that cushions from your heel down to 






@ CAN THIS MARRIAGE 


continued 


with Tony. She’s always been better 
with him. She says he was a good 
baby. Jen did cry a lot, as I recall. But 
what do I know? I was doing my part, 
earning more and more, and eventual- 
ly starting my own business. Loretta 
did nothing but whine. I’ve never un- 
derstood what she wanted from me. 
“If she hadn’t gotten pregnant with 
Cindy, I would have left her three 
years ago. I used to lie awake nights, 
calculating how I could support two 
households. If I could just afford to 
have her keep the house until the kids 
finished high school and have a place 
of my own, too, I’d be a free man. 
“But she did get pregnant, and I did 
stay. At one point I tried to please her 
by becoming coach of Tony’s Little 
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the ball of your foot. While still 
leaving room for your toes. So you 
can see how Dr. Scholl’s Hidden 
Comfort can make this a sensible 
shoe. And that’s no small feat. 


Dr. Scholl's: 
r. Scholl's 


Foot health is important. 
See your podiatrist for professional advice. 
© 1989 Scholl, Inc. 
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League team. If anything, things got 
worse. She said I spent too much time 
with Tony and not enough with her 
and the girls. 

“Soon I didn’t even want to make 
love anymore. All I wanted was to turn 
on the boob tube and tune out my 
life, or go have a couple of beers with 
the guys. At least then I couldn’t hear 
the shouting from the kitchen with Lo- 
retta and Jennifer having another one 
of their fights. It’s creepy to me. 
They’ve been at it since the day that 
kid was born. 

“So then Jennifer got herself a boy- 
friend, and the trouble really started. 
Jimmy looks a little weird, but he’s not 
a bad kid. He’s got long hair and he 
plays guitar, but he’s always been po- 
lite to me. I feel for the boy. His folks 
are drunks, so he’s on his own. ‘He 
dropped out of school, and he works 


somewhere and lives in a rented room 

“Of course, what I think is of n 
consequence here. I’m only Jennifer’ 
father, after all. Loretta figures shi 
knows it all, and she told Jennifer shi 
was not to see Jimmy. You don’t hav. 
to be a child psychologist to figure o 
that this was only going to mak 
Jennifer more determined than eve 
to see him. 

“The upshot of it all was that Je 
fer went to that rock concert, eve 
though Loretta had told her sh 
couldn’t go. The kids got home late} 
and Loretta started screaming befor 
Jen could even say a word. So she left 
Who could blame her? 

“This marriage is obviously not m | 
dream come true. I work hard, I mak¢) 
a good living, but I don’t come home 
that wonderful scene with everyo | 

. 

















gathered around the table, smiling 
All I come home to is fighting. I should) 
have listened to my best man, right?”) 


THE COUNSELOR'S TURN “I found my | 
self wishing that Chuck and Lorettg) 
had come to see me years sooner,” sai i 
the counselor. “This couple’s problem ' 
were predictable, given their differen 

backgrounds. First, I had some private 
sessions with Loretta, during which 
she had no trouble admitting that she 
resented Jennifer for trapping her) 

The second child took none of thé) 
blame—partly because he turned oul) 
to be the son Loretta had wanted tq 
bear for her husband the first time) 
around. And the third child, born) 
when Loretta was almost finished with 

the rearing of the first two, gave her|) 
in her own words, ‘an excuse not to dq 

anything about the fact that I’ve never 

accomplished anything.’ 

“Further sessions with Loretté 
brought out her fear that Jennifer was} 
about to make the same mistake she 
did—that is, fall madly in love) 
get married and pregnant and nevel) 
fulfill her potential. This confession, in} 
fact, was proof to me that Loretta did 
love her daughter, though she didn’ 
know how to show that love. | 

“Of course, the confession also high;) 
lighted a real problem in this mar:) 
riage: Loretta saw Jennifer’s boyfriend} 
as the reincarnation of young Chuck] 
and, therefore, an unacceptable suitor. 
She was, in effect, saying that she 
should have listened to her grand} 
mother. Chuck, of course, was | 
hurt by this: Here was a man who hai 
pulled himself up to be a solid citizen 
and an excellent breadwinner, and his 
wife still thought she’d made a defiant, 
youthful mistake in marrying him. 

“For his part, of course, Chuck vat 


ed to understand that he ‘couldn't have| 
expected Loretta to play Wendy to hi 
Peter Pan. For all (continued) 
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— AtHallmark, 
weve always given 
away free envelopes 
— withourcards. 


~ Well, guess what... 


You're late. There was an envelope here that you could 
have traded in fora-free Shoebox card at Hallmark, but 
someone beat you to it. Your big chance...and you 
blew it. Well, we'll give you one more try. But this is if 

so dont mess up. Send your name and address to 

THE FREE SHOEBOX CARD OFFER 

PO. BOX 4620, NORTH SUBURBAN, IL 60197, 

and we'll mail you another envelope.(Only one per 
person, so no cheating.) Mail-in requests must be post- 
marked no later than August 15,1990. Offer good while 
supplies last. For those of you without calculators 

this means: HURRY! 


(Peel me off... be gentle) 


Now were giving away 
free cards with our envelopes 


Hey, this is your lucky day! First, 
pull that sealed envelope up there off the 
page. (No, there's nothing in it. But we're 
getting to the good part, so just hold 
your horses.) Now, take the envelope 
to wherever you buy Hallmark stuff 
and they'll let you exchange it for the 
Shoebox card of your choice. No ques- 


SHOEBOX GREETINGS 
(A tiny little division of Hallmark) 


© 1990 Hallmark Cards, Inc 


tions asked. (Okay, you may get a “How 
are you today?” But no hard questions. 
Promise.) 

And tell you what...as long as 
youre walking out with a card, we'll throw 
in a free envelope for old time’s sake. 
What more could you ask for? 

Okay, besides that? 








‘continued) his tough facade 
and macho posturing, he was a little 
doy in need of a mother. No wonder he 
was confused when Loretta not. only 
jidn’t mother him but also didn’t 
‘elish the mother role with their 
irst child. 
“Even so, with two people at mid- 
ife, there comes a point when delving 
nto ancient history is useless. What 
this couple needed to understand was 
that while they held two disparate 
riews of marriage, they could still 
earn to work together in a positive 
vay. Chuck thought a husband should 
‘arn a living, period. Loretta thought 
hat a couple in love should constantly 
hare their emotional lives—talking, 
etting each other know that they care. 
_ could see that Chuck’s inability to 
orm intimate bonds stemmed from his 
‘motionally deprived childhood and 
hat Loretta’s overly immature de- 
nands for attention came from her 
heltered early years. 
_ First, I asked them to do two exer- 
ises. I had them set aside a minimum 
f fifteen minutes each day just to talk. 
Jne firm rule was that these sessions 
‘ad to be positive, with no nagging 
nd no criticism. Each week, one of 
ee was assigned to be the initiator, 
a person who started the daily con- 
rsations. This admittedly artificial 
‘2tup made them extremely uncom- 
ortable at first, but gradually they be- 
‘an to enjoy sharing both the trivial 
nd more important aspects of their 
ives. Loretta, in particular, thrived on 
he one-to-one attention from her hus- 
jand, and Chuck was surprised that 
ach a small chunk of time devoted 
ist to Loretta could satisfy her de- 
and that he be more involved. The 
atimacy of talking time sometimes 
»d to lovemaking, and now the physi- 
al side of their marriage is mutually 
.easurable. 
“Next, I asked them to make a list of 
hat they each hoped to achieve in the 
2xt five years. They were stunned at 
cst, and couldn’t complete the task. 
inally, Loretta wrote down that she 
janted to take word-processing 
‘jurses, with an eye toward resuming 
‘me kind of career when Cindy start- 
\l first grade. Chuck said he’d like to 
‘»t his business to the point where he 
vuld have more free, unpressured 
me. He admitted that he had always 
anted a boat, and that he would like 
| spend summer weekends and vaca- 
ons sailing. He added wistfully that 
'» wished Loretta and Jennifer would 
iarn to get along—a moment in coun- 
jling that brought tears to Loretta’s 
ves, since she shared the same wish 
‘jit hadn’t expressed it. 
“At this point they seemed eager to 
ork together toward their goals. Lo- 
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retta, they decided, would take courses 
and eventually go back to work, which 
would ease Chuck’s financial responsi- 
bility. Chuck agreed to baby-sit for 
Cindy while Loretta took night class- 
es. As a result, he’s become a very 
proud daddy who talks unabashedly 
about Cindy’s latest accomplishments. 
Loretta is thrilled to be doing some- 
thing outside the home and is looking 
forward to working. Her resentment of 
Jennifer has eased, and the two of 
them have finally started to spend 
some happy times together, shopping 
and cooking. Chuck has been spending 
less time out of the house since the 
fighting and general level of tension 
have ebbed. 

“Jennifer is still dating Jimmy, but 
they’ve both agreed to postpone talk of 
marriage. Jennifer got excellent scores 
on her SATs and plans to start college 
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in the fall. Meanwhile, Loretta has 
found a soft spot in her heart for Jim- 
my: He got his high school equivalency 
diploma and now holds a good job with 
a local stone-and-gravel company. 
Tony, a strapping six-footer at sixteen, 
has emerged unscathed from his par- 
ents’ ordeal. He is president of the ju- 
nior class and an A student, and every 
girl in town wishes he would ask her 
to the prom. 

“Finally, Chuck and Loretta are fo- 
cusing on each other, and after almost 
a year and a half in counseling, 
they’ve stopped coming to see me. The 
last time I saw them was by chance at 
the mall. They were holding hands, 
whispering and window-shopping. I 
ducked into a store so they wouldn’t 
see me and lose the mood. I felt secure 
in saying, ‘Yes, this marriage was 
saved after all.’” 





Have a little fruit after dinner. 


If the four food groups have your stomach upset, turn to the 
four fruit groups of Assorted Rolaids antacid for relief. In great tasting, 
sodium-free cherry, strawberry, lemon-lime and orange flavors. 


Rolaids spells relief 
with the great taste of fruit. 
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A WOMAN 
LAY 





The author, twenty-three years after her 
most memorable birthday. Though the King 
is gone, his influence still guides her life 


Meeting Elvis 
Presley was the 
best birthday 
present ever. But 
far more valuable 
was the lesson 
he taught me 
about love. 

By Melle Starsen 
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y fifteenth birthday be- 
gan early on October 
17, 1967—too early for 
a night owl like me. My 
mother roused me out of 
bed at six-thirty that morning, 
and I wondered what all the 
hurry was about. However, I 
woke up fast when Mom an- 
nounced that there would be 
no school for me today: She 


rRUM 


and Dad were taking me on a 
special out-of-town trip. 

I had no way of knowing it 
would be the most unforgetta- 
ble birthday of my life. 

Mom told me to dress up, but 
she wouldn’t say why. I didn’t 
like not knowing what was go- 
ing on, but I picked out a white 
miniskirt, a hot-pink pullover 
and my favorite crystal pen- 
dant. In the meantime, Mom 
excitedly flitted in and out of 
the bathroom, putting on layer 
after layer of lipstick until it 
looked just right. I could tell 
that something was definitely up. 

We bundled into our Dodge 
Dart and headed northwest 
from our Scottsdale, Arizona, 
home. Despite my pleas, I 
couldn’t extract a clue about 
where we were going. It was 
worse than Christmas morn- 
ing! All Mom would say was 


that it was a birthday surprise. 

By midmorning, we had 
driven more than a hundred 
miles and were outside the 
small town of Sedona—to my 
reckoning, the exact center of 
nowhere. We finally turned off 
the highway onto a narrow 
but well-traveled dirt road. 
“There’s the entry gate,” said 
Dad, and he stopped the car in 


| 
aN 


front of two sawhorses and a 
pair of burly security guards. 
One of the guards asked, 
“Can I help you, sir?” Dad 
whispered a reply so faint I 
couldn’t hear it. The guard 
said, “Oh, yes, we’ve been ex- 
pecting you. Go right on in, 
sir.” Then he winked at me. 
Suddenly, I caught sight of a 
camera on an elevated crane. 
My parents grinned broadly as 
I started bouncing up and 
down on the backseat. “It’s a 
movie!” I shouted. “We’re go- 
ing to see a movie being made!” 
Everything now made sense. 
My father was an agent for a 
union that dispatched horse 
handlers and equipment opera- 
tors to Arizona film locations. 
For him, going to movie lots 
was just part of his job. But 
it was a dream come true 
fora (continued on page 21) 
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YOU NEED A FULLER BRA 
NOT A BIGGER BRA 


We didn’t create the full figure 
woman. But we did create the fuller 
figure bra: Ful-ly from Exquisite Form. 

Ful-ly bras aren’t just a larger 
version of an ordinary bra. Instead, 
they're specially designed to give 
special women the comfort and 
support they need. 

First, Ful-ly bras come in 
three types of support: 





» And they incorporate such 
unique features as wide cushioned 
shoulder straps, or adjustable slip-on 
“~~ shoulder pads for lasting 

, comfort. Some Ful-ly bras 
are criss-cross styles, still 
_. others have three-section 





regular, extra and maximum. 


cups. But they're all beautifully feminine 
and exquisitely comfortable. Once 
you've worn one, you'll forget words 
like “digging,” “binding,” and “bulging” 
forever. 
So stop wearing another woman's bra, 
“HN and start wearing a Ful-ly 
bra. The first ora that lets 
the full figure woman feel 
comfortable with herself. 
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when you need a fuller ora 
not a bigger bra 


sr 


Be 
CELE, For stores, call 1-800-229-4893 
F oO R M Mon.- Fri., 8:30 - 5:30 E.S.T. 


"NOTHING FITS BETTER® 
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WHY WE SELL MORE 
VITAMIN E IN 
LOS ANGELES THAN WE 
DO IN ANCHORAGE. 


One hundred forty million 


Americans live in areas where 


oxidant, may counter some of 
the effects of air pollution on 
the smog can get so thick 
that the EPA can actually de- 


clare the air “unhealthy.” 


your body. 
You should get all of the 


vitamins and min- 







And while erals you need~includ- 
we admit that ing Vitamin E-from 
Los Angeles may the foods you eat. But 


have ten times did you know that many 


as many people of the ways we prepare 


Nature: Vitamins 


as Anchorage, foods today can ac- 
tually rob them of their 


nutritional value? 


and minerals with 
no antificial 
dure almost fo rty colors, flavors or 


it also has to en- 


preservatives. 


times as man 
y Nature Made: Ditto. 


Fortunately, 
Nature Made’ offers 


over ten different 


“unhealthy” days. 


But there is some good 





news. Recently, several prelim- choices of Vitamin E 


inary studies have suggested to supplement our 


that Vitamin E,a known anti- __ diets. As well as other 


Vature 
C , choices of Vitamin E. 


ade 
; Vitam Plus other antioxi- 
a Vitam! dants like Vitamins 
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antioxidants like Vitamins A, 
C, Beta Carotene and the min- 


eral selenium. 


In all, we 





offer a complete 


line of more ~ WwW 
than 120 vitamin  — — 

F Cigarettes are not 
and mineral sup- oyly bad for your 
plements. With —_/ungs,they can rob 

you of Vitamin C. 


absolutely no 
artificial flavors, colors or pre- 
servatives. And each just as 
potent as those found in nature. 
Which, simply put, means 
even if you happen to live in 


Los Angeles, you can breathe a 


little easier. 







Nature Made offers 
a complete line of 
over 120 nutritional 
supplements, including 
over ten different 









A, C, Beta Carotene 
and selenium. 





NATURE MADE. THE MORE YOU KNOW, THE BETTER YOU'LL FEEL” 














(continued) star-struck teenager—and for my mother, 
who loved reading celebrity magazines. I was so en- 
thralled by the thought of watching the filming, I didn’t 
even stop to wonder who might be starring in this 
particular movie. 

As we drove into the makeshift parking lot, Mom 
muttered to Dad, “He will be here, won’t he? I mean, 
you made sure he would be here today?” “Yes,” Dad 
said. “I checked yesterday, and he’ll be here today.” I 
wondered who they were talking about, but I didn’t ask; 
I knew they wanted to surprise me. 

After the unit manager showed us to the filming area, 
Dad left to do some work. Mom and I headed closer to 
the action and caught a glimpse of the set—a rickety- 
looking wooden shanty. (I later learned that the movie 
was called Stay Away, Joe.) 

We tried to get still closer, but a voice thundered, 
“Action!” and we froze, hardly daring to breathe. We 
peered around the crew as best we could, as I wondered 
who on earth that mysterious “he” could be. 

A few minutes later, the filming stopped, and a crew 
member screeched, “Break for thirty!” Just then, Mom 
spotted someone, and without a word, she led me toward 
the sound trucks. As the actors and crew cleared away, 
Mom let out a faint gasp and said, “Look, look!” She 
didn’t have to tell me again. 

He was tanned as dark as a hazelnut shell; he wore 
cowboy clothes, and a ten-gallon hat was perched on his 
thick, dark hair. He was listening intently to a short, 


great thing for you. You're very AW MI AN 
lucky.” 


I looked at Mom, who was trem- 

bling with excitement; she sudden- 

ly seemed like a different woman. 
RSE AL E 


Elvis was right: I was lucky. 

Mom asked, “Mr. Presley, do you 
mind if I get a picture of you and my daughter?” 

He said, “No, I don’t mind at all, as long as you call 
me Elvis and not “Mr. Presley.’ ’d be very happy to be in 
your daughter’s birthday picture.” Mom twittered her 
thanks as Elvis waved me over. “Come on, let’s get a 
really good picture of us for your mother.” 

With a severe case of jellied knees, I stood beside him. 
Mom dug into her huge purse, tossing out its contents 
until she finally found the Brownie camera that she’d 
brought. It took a few minutes for her to calm down 
enough to take the photo. 

Elvis asked me my name, and I managed to look at 
him as I replied. “How old are you today?” he then 
asked. “F-fifteen,” I stammered, as though I’d just 
learned the word. 

He reached out, put his arm around my waist and 
said, “Happy birthday. I hope you have a really good 
day. And I want you to enjoy yourself around here, 
okay? Please make yourself at home.” 

I told him I would and thanked him for his kindness. 
He replied, “It’s my pleasure.” I wasn’t even aware that 
Mom had taken the picture while Elvis and I were 


Mom asked, “Mr. Presley, do you mind if | get a picture of you and my daughter?” 
He said, “No, | don’t mind at all, as long as you call me Elvis.” 


balding man. Without my usual teenage dramatics, I 
turned to my mother and murmured, “Mom, is that who 
I think it is? Is that .. . Elvis Presley?” 

Her answer wasn’t exactly articulate. Eyes twinkling, 
she gurgled something that sounded like, “Yssthshim!” 
I marveled at the fact that I was standing a mere 
twenty feet from the King of Rock and Roll. 

A minute later, Elvis patted the bald man’s head 
affectionately, and the man went off toward the catering 
vans. Elvis stretched a little, as though his back were 
tired. We watched as he shook the tension out of one 
shoulder and sniffed the fall air. As he strolled away, he 
looked up, saw us and smiled—his teeth seemed even 
whiter than norma] because of his darkened skin—and 
settled himself in a canvas chair underneath a pine tree. 

Mom reached over and shook my elbow, indicating 
that I was to follow her. “Okay—this is it!” 

“Fantastic birthday present ...” was all I managed 
to say before we reached Elvis. He was leaning back in 
his chair but immediately sat up straight again when 
he saw us coming toward him. 

There was a rugged air about him that I found attrac- 
tive. When he looked at us, his smile wasn’t the flat and 
frozen one you sometimes see in his posed photographs; 
it was a soft grin that relaxed his face. 

I couldn’t bring myself to talk, but Mom was braver. 
She squeaked, “HelloMrPresley.” 

Elvis pushed his cowboy hat back. “Hello,” he said, in 
a voice as mellow and innocently seductive as it sounded 
in his films and records. “How are you?” We assured 
him we were absolutely fine. 

“Did you come out here to see the movie being made?” 
he asked. Mom explained it was my birthday and that 
our visit to the set was my present. Elvis beamed at me 
and said, “What a nice mother you have, to do such a 


talking. She had unobtrusively stayed in the back- 
ground and allowed me to enjoy being with him. 

What happened next is as clear now as it was twenty- 
three years ago, because it changed my world forever. 
Elvis smiled at Mom, and a realization flashed across 
my brain so brightly that I actually blinked. My mother 
had been an Elvis fan for years. She had collected most 
of his records; I didn’t own even one. She was the one 
who would rush through the housework so she could 
watch a TV rerun of King Creole, not me. 

Meeting Elvis must have been the most thrilling ex- 
perience of her life, yet she had pushed me forward into 
the limelight. Because of her unabashed pride and love, 
she was content simply to be a spectator while I got all 
the attention from the man she had admired for so long. 
I was amazed at her unselfishness. 

While I tried to recover from my shock, Mom thanked 
Elvis for his time. His face broke into that appealing 
grin again, and he held his hand out to her. She stared 
at it for a moment, as if she didn’t know what it was for, 
then let him take her hand. He shook it slowly and 
gently, and Mom’s cheeks started glowing. 

Someone in the crew bellowed that lunch break would 
be early because of technical problems. Mom looked at 
her watch and said, “Gads, it’s almost noon. If I know 
your dad, he’s hungry by now. We'd better get back to 
town for a bite to eat.” 

I was about to say good-bye to Elvis, but he shook his 
head at Mom. “No. Id like you, your daughter and your 
husband to stay and have lunch with us here.” 

I couldn’t believe it. I nodded and whispered, “Yes!” 
But Mom chewed her lip uncertainly. “Oh, well ... we 
really don’t want to impose on you—” 

But Elvis would hear none of her objections. He told 
us that he would be honored if we would (continued) 
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It’s Muttsy, part of the Wide, Wild World of Gund. 


And you can getta Gund at all fine department, toy, gift and children's stores. 
Gund, Inc., RO. Box H, Edison, New Jersey 08818. 
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BECAUSE ONE 
ZE DOES NOT 
FIT ALL. 
Today's full-figured women 
don't have to compromise. In our FREE 
calalog of Fashions in Large Sizes, 
you'll find specially designed career clothes, 
sportswear, lingerie and dressy apparel. 
With the style, fit and quality you want 
At great JCPenney prices! 
Call 1-800-222-6161 
Ask for catalog #TA953-5758A 


Or... Send my FREE catalog to 
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continued 


stay, especially since it was my birt 
day. To my delight, Mom gave in. 

The food was good—ribs, chicke 
salads, vegetables, potatoes, rolls a 
desserts to die for—and Elvis kept te| 
ing us to fill up and enjoy. We sat 
his table, along with some of the acto 
and crew. We all talked quite a b 
Elvis even drew Dad into the convers 
tion by discussing military service. 

Toward the end of the meal, Ely 
said to me, “I’m sorry we don’t have 
cake for your birthday.” A quic 
thinking crew member promptly stu 
a lit match into a fruit tart. Taking ¢ 
cue, Elvis sang “Happy Birthday” 
me. It was one of the finest momen 
of my entire life. 

When the filming resumed, M 
and I watched for a couple of ho 
then it was time to go. Elvis saw 
getting ready to leave and waved fro 
his place on the set. “Happy birthda 
Hope you had a good time!” I nodd 
vigorously and waved back. 

After that magical day, I follow 
Elvis’s career with new interest. I w 
shocked and saddened when in 197 
learned of his death from an overd 
of drugs. I wondered why such a ¢ 
ing, generous man had died so tr 
ically; and I was furious at whatever 
was that had killed him—perhaps t) 
demands of fame or the people w 
took everything he had to give unj 
he had nothing left. 

But I'll always have the memory 
that wonderful birthday surprise. F 
warm smile comes back to me eve 
August 16, the anniversary of i 
death. I watch Stay Away, Joe when 
er it’s on television; though it’s not o} 
of his better movies, it’s still speci 
Mom carries the photo of Elvis and 1 
in her purse and proudly shows it 
anyone who’s interested. 

Whenever I read a gossip item 
book about Elvis, I get upset over t: 
cruel things people say, because I ca 
believe they’re true. I remember t 
polite and generous young man a 
considered it an honor to treat my fa 
ily to a few hours of hospitality. 

But most of all, Elvis taught me é 
important lesson about my noth 
and myself. He showed me a side 
Mom Id never seen before, and fro 
then on I looked at her with a nejj 
understanding. I began to break out) 
my adolescent self-centeredness, and 
started noticing all the things she d 
for me. She had always, I now realize 
put my needs ahead of hers. 

That knowledge was my real gi 
from Elvis Presley, and it is one that 
hope to pass on to my own preci0l 
little girl someday. 
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Anybod 
gotta matcn: 


Nope. Nobody’s ultra light can match Merit 
for flavor. Because way down here at these low tar 
numbers only Merit has Enriched Flavor™ No wonder it’s one 
of today’s fastest growing brands. They may be 
able to offer you a light. But not a match. 


Enriched Flavor,” ultra low tar. sg | A solution with Merit. 
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| MERIT 





FILTER 
TRA LOW TA 


Merit Ultra Lights 







SURGEON GENERAL'S WARNING: Cigarette 
Smoke Contains Carbon Monoxide. 


© Philip Morris Inc. 1990 


Kings: 5 mg ‘‘tar;’ 0.5 mg nicotine av. per cigarette by FTC method. 


vvear Something sexy. 
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Slim Elegance’ Lipstick 


_smart. beautiful. 












The lingerie? Unimportant. The shoe 
Yawn. The dress? Honey, forgeti 
Accessorize what really matters wit} 


Slim Elegance Lipstick. In 12 smoot 





sensuous colors that make lips sizzl 

A smart gold case that looks elegat 
everywhere. Want still more emphasi 
That’s what the bevel tip is fo 

To shape and define. Divin 

Whata hot little numbe 





Suit yourself in 
supple washed 
silk—the fabric 
slides over curves 
for the ultimate 
wearable ease. 
This combo by Liz 
Claiborne sports 
a slouchy anorak 


jacket over See i SE 
‘| pleated trousers ial: 
TB ir chode ofthe. Summer special: 
| season celery. trousers that 
|| -Tee, Hanes; belt, ; ; 
aa trim, a hot haircut 
Robert Clergerie; 
watch, Concord. 
Model, Lori 


Denues of Name 





Tt BOTTOM UNE 


EVERYONE KNOWS THAT A SLIM SKIRT AND HEELS EQUALS CHIC 
SOPHISTICATION, BUT TODAY'S TAILORED PANTS ARE EVERY BIT 4 
AS SMART (AND THEY MAKE YOU LOOK TWO SIZES SLIMMER!) i 







Checks, please! 
Mini-check 
trousers plus a 

) | crisp white shirt 
| are work-worthy. 
| Trousers, blouse, 
\} Christian Dior; 
belt, Banana 
Republic; 
necklace, Gregg 
Wolf for Bijoux 
Wolf; glasses, 





For the sleekest look, 
wear one tone head 
to toe. We love this 
olive-green silk 
georgette pantsuit 
and bodysuit by 


Optic Zone; Anne Klein II. 
jacket, Studio Angled-slash pants 
Ferre; shoes, pockets and a longer 


jacket make the set 

an all-over slimmer. 
Belt, Echo; shoes, 

Stuart Weitzman & 


Robert Clergerie. 
Model, Caroline 
Ellen of Click 
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Make your 
middle look 
little: high- 
waisted trousers 
in lightweight 
navy wool by 
Joseph Pour La 
Ville. Sweater, 
J. Crew; bag, 

La Bagagerie; 
earrings, Donna 
Karan; ring, 
Showroom 
Seven; sandals, 
Robert Clergerie 
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Terrific trousers are 
not only available 
from all the top 
designers, they’re 
sold through all the 
best catalogs, too. 
Case in point: 
Weekend-perfect 
pants in bold lime- 
green cotton from 
J. Crew. Top, 

J. Crew; sweater, 
Kenzo; necklace, 
Gregg Wolf 

for Bijoux Wolf; 
socks, Hue; 
sneakers, Keds 
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IF YOU'RE CURVY ALL OVER, LOOK FOR... 


I Trousers with a relaxed, slouchy style, front fly (zip, not button), 
double pleats, diagonal pockets, no cuffs 


@ Pants that are comfortably loose in the leg (but not baggy or 
ultrawide palazzo-style) and straight or slightly tapered. You want 
trousers to skim easily over hips, thighs and derriere with fabric 

to spare. Test out your usual movements (bending, sitting, walking 
and climbing) in the dressing room before you buy 


BA slim, narrow waistband (from an inch and a quarter fo an 
inch and a half) or a slightly raised waist with no band 


@ Soft, fluid fabrics that drape over curves, like silk, viscose, 
rayon, wool crepe, gabardine 






@ Solid colors or small-scale menswear patterns, like mini-checks 


BA long, tailored jacket to add extra polish and coverage 


IF YOU'RE SMALL ON TOP HIPPY BELOW, TRY... 


i Dark, solid-colored trousers (black and navy are seasonless, 
great for paring pounds) teamed with a shirt in a lighter shade 


i Naturally shaped shoulder pads in jackets and blouses. Skip 
pads in casual tees—throw a sweater over your shoulders for the 
same boosting effect. Huge shoulder pads are passé, but you'll 
want to increase upper-body proportions to balance hips 


@ Attention-getting accessories above waist level, such as bold 
scarves, earrings, necklaces. Avoid eye-catching belts, bracelets 
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A Sprinkle of Odor-Absorbing ARM & HAMMER® 
Daking Soda Makes Our Pad Thoroughly Modern 
Yet Fashionably Thin. 





cos. 
Stayfree Thins 





PROTECTION LIKE Nothin Else, 


SUPER: MAXI: THIN > MING PANTY LINER 
——“~ 


ARM & HAMMER® logo and the words ARM & HAMMER®are trademarks of Church & Dwight Co., Ins. © McN-PPC 1990 





Amy Entelis, director of talent 
recruitment and development for ABC 
News, needed a more sophisticated 
look. Bruno snipped her shoulder- 
length hair to ear level, which 
encouraged the natural curl 


DEAULT 


S EASHION 
AU 






“6bT esed ‘s}1e}9Q *Aeinyo\Q Avo, i ‘dnayew *BZOPUaN Nsan ‘sojoud 





he mini-bob is basically 


one length all around. 

The back is layered and 

tapered at the nape for 

volume and movement. It 

CONSIDERING A BRAND-NEW HAIRSTYLE? WE HIGHLY RECOMMEND THE ~~ Works with or without bangs. 


; Here are just a few reasons the 
MINI-BOB: IT’S A CUT ABOVE A CLASSIC BOB AND JUST SHORT OF A mini-bob may be perfect for 


CLOSE-TO-THE-HEAD CROP. WE SENT TWO WOMEN WHO WANTED A NEW you: Ml It works for every hair 
LOOK TO PRO NEW YORK HAIRSTYLIST BRUNO PITTINI, OF THE ae felt me TG ace 
: o thick and curly. le aids 
BRUNO DESSANGE SALON, TO PROVE THE CUT’S ALL-OUT SEXINESS vary depending on your hair 
type: A dab of mousse will 
add body to straight hair; gel 
at the hairline helps control 
and direct wavy or curly hair. 
Setting lotion will boost thin or 
fine hair. Spritz on sparingly.) 
Mi The cut's feminine, yet pro- 
jects a professional image. The 
effect is soft but controlled. Ml It 
always looks neat without a 
fuss. Hf It flatters everyone— 
but also looks different on 
everyone. Hf lt looks good 
even when it’s growing out! 


Can’t get to Bruno 
Dessange in New York? 
To be assured of a high- | 
quality short cut at a | 
salon near you, call: 
Intercoiffure, 800-548- 
HAIR; Glemby, 800- 
2-GLEMBY; Sebastian, 
800-933-HAIR; and Vidal 
Sassoon, 800-421-4296 
(bring these pics along). 


LADIES' HOME JOURNAL + AUGUST 1990 





Amie Morgan, « model with the 
Click agency in New York City, 
has been trimming her hair in 
stages. A month before we met 
her, she had eight inches cut 
off. Bruno snipped in layers and 


soft bangs for the chicest cut of all 
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‘TO ME, SPENDING MORE z 
HAN YOU NEED TO GETGREAT 
OOKING HAIR SEEMS ALITTLE = — 


\ILLY THESE DAYS.” 


2 = 
/HEN YOU KNOW BEAUTIFUL HAIR DOESN’T HAVE TO COST A FORTUNE. ve 6FLo7 
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To help you and your 
family stay healthy. 
By Sally Squires 


wy A high-salt diet 
S may damage arteries even 
~S if blood pressure is completely 
normal. Studies in Japan and elsewhere 
have shown that as salt intake rises, so 
does the risk of stroke—even when blood pres- 
sure isn’t elevated. New animal studies at the Uni- 
versity of Minnesota Hospital, in Minneapolis, sug- 
gest why. Louis Tobian, M.D., says high-salt diets 
seem to narrow tiny arteries in the brain, boosting the 
risk of blood clots that lead to strokes. Although these 
findings aren’t yet confirmed in humans, he advises 
people with high cholesterol levels and other heart- 
disease risk factors to play it safe and hold the salt. 


BETTER PAP TESTS 


CHROMIUM AND DIABETES 


Chromium—a_ trace metal found in 
cheese, vegetables, whole grain breads 
and cereals, and meats—may help 
delay the development of adult-onset 
diabetes, according to researchers at 
the United States Department of Agri- 
culture, in Beltsville, Maryland. 

A fourteen-week study showed that 
adding 200 micrograms of chromium to 
the daily diets of people with glucose 
intolerance—a condition that precedes 
adult-onset diabetes—improved their 
bodies’ ability to use insulin to lower 
blood sugar. According to one of the 
researchers, Richard A. Anderson, 
Ph.D., many Americans eat far less 
than the 50 to 200 micrograms of chro- 
mium recommended by some nutrition- 
ists. Brewer's yeast and liver are two 
especially good sources of the mineral. 


The National Cancer Institute (NCI) says it has developed a better way to evaluate Pap 


smears. The recently invented Bethesda System uses specific words and phrases to 


describe the results of tests on cervical-cell samples. The ordinary system uses a more 


general numerical rating scale of one through five. NCI says the new system is more 


accurate, and it has been endorsed by the American College of Obstetricians and 


Gynecologists. Many doctors aren’t using it, however, and women may want to 


take the first step by asking their doctors to use labs that rely on the Bethesda System. 


NEW HELP FOR SMOKERS 


The drug clonidine—long used to treat high blood pressure—may also help smokers quit. According to 
a new study at the University of Mississippi, in Jackson, clonidine can help lessen the insomnia, 
irritability and anxiety that often accompany nicotine withdrawal. For four weeks, ten people who 
smoked an average of a pack and a half of cigarettes per day wore clonidine patches that slowly 
released the drug through their skin. They also received counseling on how to quit. Six of them haven’t 
lit up for over five months, says study director Marcy Petrini, Ph.D. The manufacturer of clonidine 

is conducting tests to determine whether to seek Food and Drug Administration approval for this new use. 
Sally Squires, a health writer at the Washington Post, is also co-author of the book “The Stoplight Diet for 


Children” (Little, Brown, 1988). 
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NE UP YOU TUNE UP YOUR 
KT) ee ae 


Na af) 
‘tural Fiber Th < 
Or Regularit 


2n you don't get enough exercise, 
‘body gets out of shape. When you 
on't get enough fiber, your insides get 
“out of shape. Sluggish. Irregular. 
eh Te-)eTel aoe easel ag 
“Metamucil. 
| Metamucil gives your body the 
fiber it needs to work its best and stay 
in tip-top condition. Because Metamucil 
has a special kind of fiber—natural 
soluble fiber that works safely and gently 
~-with your body's digestive system to 
keep it running smoothly. That's why 
~ somany doctors recommend it. — 
To tone up, do your exercise. To ee * 
up. take your ss ed 
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NutraSweet and the NutraSweet ile Ele 
registered trademarks of The NutraSweet Company. - 
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We help 
avoid accidents in two 
busy locations. 
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How? Luvs® Deluxe for Boys and wets most. Up front for boys. 
Luvs Deluxe for Girls have ? na In the middle for girls. 
exclusive Leak-Guard Its the smartest way to help 
protection where your baby re rie avoid leaky accidents. | 





Nothing’s better on leaks than Luvs. | 


© 1988 Procter & Gamble 
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Pregnancy is now better, safer and healthier, 
thanks to recent medical advances. Here, a guide 
to making the best of baby’s first nine months 


BETTER BEGINNINGS 
‘the LH) guide to pregnancy 


By Beth Weinhouse with Barbara Burgower 


generation ago, childbirth might have 
cost Dee Mullinax her life. The thirty- 
two-year-old speech pathologist from 
Katy, Texas, has diabetes—a disease that 
raises the chance of miscarriage, still- 
birth and birth defects. The risks to the 
mother include kidney damage and even 
death, like that of the tragic heroine in 
Steel Magnolias. Even as recently as six 
years ago, Dee’s obstetrician was worried when she 
became pregnant. But she and her husband, Dick, 
decided that having children was worth it despite 
the danger. “We just had to trust God.” 

During that first pregnancy, Dee’s doctors per- 
formed sonograms (a procedure in which pictures of 
the developing baby are produced with high-fre- 
quency sound waves) and fetal stress tests (during 
which tiny uterine contractions are induced, and 
physicians monitorthe fetal heartbeat). Dee’s doctor 
checked her blood sugar and insulin levels regular- 
ly. Her daughter, Katelyn Grace, was born six 
weeks premature, weighing four pounds thirteen 
ounces, and after fifteen days was able to go home. 

Then, two years ago Dee became pregnant 
again—and this time, things went even more 
smoothly. Dee’s younger daughter, Rebecca Faith, 
was born on November 21, 1988, just one week early. 
“Without new medical tests and advances,” she says, 
“my daughters might have been stillborn.” 


Pregnancy today 


Dee’s story makes an important point: In many ways 
pregnancy keeps getting easier. Childbirth is now 
possible for women who just a decade or two ago 
might not have been able to become parents. Many 
of them are older; in 1970 fewer than fifteen thou- 








Without state-of-the-art prenatal care, Dee Mullinax, a diabetic, might not 
have been able to carry Kate, four, and Rebecca, eighteen months, to term 


sand women over thirty-five became first-time 
mothers; by 1987, the latest year for which statistics 
are available, the number had grown to over fifty- 
five thousand. “The overwhelming majority of older 
mothers can expect uncomplicated pregnancies,” 
says Raul Artal, M.D., professor of obstetrics and 
gynecology at the University of Southern California 
School of Medicine, in Los Angeles. 

In fact, arecent study conducted by the University 
of Miami found that more than 90 percent of over- 
forty moms have normal pregnancies and normal 
babies. Though the risks of maternal mortality, 
miscarriage and Down syndrome (continued) 
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(continued) do rise with age, new 
genetic and prenatal procedures 
give early warnings to prospective 
parents. Doctors also understand 
more about how diet, exercise and 
medication affect pregnancy. 

Not all the news is good, however. 
A 1989 report by the Alan Gutt- 
macher Institute, a research organi- 
zation in New York City, found that 
one in six women nationwide still 
receives inadequate prenatal care. 
For many reasons—including the 
fact that the benefits of medical 
technology don’t reach the poorest 
women, the increase in sexually 
transmitted diseases, and the large 
numbers of babies born to drug 
users—America’s birth-defect rate 
has remained static for the past two 
decades. According to the March of 
Dimes, two hundred fifty thousand 
babies are born with birth defects in 
the U.S. each year. The infant mor- 
tality rate is also higher here than 
in many other industrialized na- 
tions; primarily because of low 
birthweight, prematurity and con- 
genital malformations, ten of every 
one thousand American infants die 
before their first birthday. 


Positive pregnancies 


But for most women with adequate 
resources, having a baby in 1990 
can be a safer, more positive experi- 
ence than ever. Nowadays, preg- 
nant women are likely to be sitting 
next to you at the office, on the 
exercise bike at the health club or— 
like Britain’s Princess Diana— 
proudly wearing bikinis at the 
beach. 

They’re also likely to be more as- 
sertive patients than their mothers 
or grandmothers were. “Pregnant 
women today are great askers of 
questions,” says John Larsen, M.D., 
professor of obstetrics, gynecology 
and genetics at George Washington 
University, in Washington, D.C. “A 
doctor doesn’t tell the patient what 
to do, a doctor offers choices.” 


The twelve-month pregnancy 


Understandably, many women are 
eager to do everything they can to 
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RENATAL TESTING 


When a sonogram revealed that Diane Kear’s baby had a serious heart defect, the twenty- 
six-year-old Dallas hairstylist was in despair. After the baby was bom, he seemed normal, 
but a cardiogram confirmed the diagnosis: hypoplastic left heart syndrome—a condition in 
which the left side of the heart does not develop properly. If Diane hadn't had the 
sonogram, Allan would have been sent home and probably would have died within a few 
days. As it was, he was put on a waiting list for a new heart, and at the age of seventeen 
days he underwent a heart transplant. Today, the Kears are jubilant—and thrilled that their 
son is alive and well. “We definitely recommend prenatal testing,” says Diane happily. “If 
we had given up, he might have given up, too.” 


ease their babies’ way into the 
world. Many now prepare for preg- 
nancy even before conception. The 
months prior to conception are “the 
time to achieve the greatest im- 
provements in pregnancy outcome,” 
says Irwin R. Merkatz, M.D., pro- 
fessor and chairman of the depart- 
ment of obstetrics and gynecology 
at the Albert Einstein College of 
Medicine, in New York City. 
There’s another reason for pre- 
conceptual planning: peace of mind. 
Women who are surprised to discov- 
er they're a month or two along 
may fear that an occasional glass of 
wine or an X-ray taken before they 
knew they were pregnant could 
jeopardize their baby. While 
chances are it won’t, preconceptual 
planning relieves such worries. 
Before getting pregnant a prospec- 
tive mother is told to stop smoking 
and drinking alcohol. If there is even 
the slightest possibility of having 
contracted AIDS or any other sexual- 
ly transmitted disease, she should be 
tested. A blood test can detect the 
presence of antibodies against mea- 


sles, German measles (rubella), 
chicken pox, and toxoplasmosis—a 
parasitic infection transmitted to hu- 
mans via raw meat and cats’ litter 
boxes. Vaccines for measles and ru- 
bella are available and must be giv- 
en before pregnancy rather than dur- 
ing it. If tests reveal that a woman is 
not immune to chicken pox, she 
should avoid people who have the 
disease; if she does not have toxo- 
plasmosis antibodies, she should 
avoid raw meat and let someone else 
clean the cat’s pan. 

One month before trying to con- 
ceive, the mother-to-be should also 
stop taking all over-the-counter 
medications, including aspirin and 
cough medicine. A woman should 
also talk with her doctor about any 
prescription medications she takes 
and their potentially harmful ef- 
fects on the fetus. Although women 
who consume a balanced diet gener- 
ally do not need vitamin and miner- 
al supplements, doctors routinely 
prescribe iron and folic acid. Wom- 
en’s iron requirements rise dramat- 
ically during (continued) 
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Getting pregnant isn’t 
always as simple as it seems, 
but now there’s an advanced 
test that makes ovulation 
prediction easier. 

New Clearplan Easy.™ It’s 
the easiest ovulation predic- 
tor anywhere. 

You can only become 
pregnant a few days a month, 
around the time you ovulate. 

So in one simple step, 
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(continued) pregnancy, and many 
doctors believe folic acid—which is 
essential for the production of red 
blood cells—also seems to help pre- 
vent neural-tube defects, which are 
incomplete formations of the brain 
or spinal cord. 

It’s also smart to get a basic 
checkup at this time, since some- 
thing as simple as having blood 
pressure measured before pregnan- 
cy can make a big difference later 
on. High blood pressure that devel- 


ops during pregnancy can be a sign 
of preeclampsia—a disease of preg- 
nancy characterized by swelling, 
fluid retention and protein in the 
urine that can threaten the lives of 
mother and baby alike. In addition, 
doctors routinely test for diabetes, 
anemia and other conditions. 

A woman and her husband 
should also have a prepregnancy 
screening by an obstetrician or ge- 
netics counselor to evaluate the risk 
of certain genetic disorders. Eastern 
European Jews, for example, run a 
higher-than-average risk of Tay- 
Sachs disease, an enzyme disorder 
that kills most victims before age 


38 





four. DiaCKs are atl special ©iIskK Lor 
sickle-cell anemia; people of Medi- 
terranean origin, such as Italians 
and Greeks, are more prone to a 
potentially serious blood disorder 
called thalassemia. 

The months prior to pregnancy 
are also a time when a woman 
should evaluate the safety of her 
job. A recent study at Yale found 
that pregnant women whose jobs re- 
quire standing in one position— 
such as hairdressers, dentists and 
bank tellers—have an increased 
risk of premature delivery. Those 
who work in factories where they’re 
exposed to toxic substances such as 
lead or mercury may want to re- 
quest a change of assignment or an 
early pregnancy leave. 


Eating and exercising 
for two 


Before and during preg- 
nancy, one of the most im- 
portant things a woman 
can do is to consume 


healthful foods. During the 
first few months, a woman 
needs 200 extra calories 
daily. After that, fetal 
growth requires yet anoth- 
er 100 to 150 calories per 
day. To ensure adequate 
nutrition, these extra calo- 
ries should come from 
wholesome sources such as 
fruits and _ vegetables, 
whole grain breads and 
pasta, broiled fish and 
chicken, and low-fat dairy 
products. 

What to avoid? “My general rule 
is moderation in all things,” says 
Merkatz. Most doctors, he says, 
agree that a cup or two of coffee, tea 
or cola a day will not damage a 
developing fetus. However, consum- 
ing large amounts of caffeine may 
cause anxiety and increase a wom- 
an’s bowel and bladder activity. 

The potential risks of alcohol con- 
sumption are much clearer; even a 
half to two ounces per week has 
been linked to an increased chance 
of miscarriage and other problems. 

Although some women who drink 
heavily do deliver normal babies, 


wnere 1S Mo KNOWT) sale aose OF aico- 
hol during pregnancy. And, re- 
search has shown that excessive 
drinking can lead to fetal alcohol 
syndrome (FAS), usually character- 
ized by mental retardation and de- 
formities of the organs and face. 

Many health-conscious women 
are also concerned about weight 
gain and exercise during pregnan- 
cy. Although many put on between 
twenty and thirty pounds, “there is 
no ideal weight gain, no magic fig- 
ure,” says Artal. When a woman 
gains less than ten to fifteen 
pounds, however, she runs a higher 
risk of obstetrical problems; very 
thin women may need to gain thirty 
or forty pounds to properly nourish 
their babies. Obese women who be- 
come pregnant are prone to gesta- 
tional diabetes mellitus, an inabil- 
ity to produce enough insulin to 
meet the body’s needs during preg- 
nancy that can threaten the health 
of both mother and child. 

As for exercise, many experts ad- 


Pregnancy requires 300 extra calories daily. Good 
second-servings include fruit, vegetables and fish 


vise women to go to it—within lim- 
its. “Pregnancy should not be a 
state of confinement,” says Artal, 
whose book, Pregnancy and Exer- 
cise, will be published by Delacorte 
in January 1992. 

However, caution is warranted. 
Because of cardiovascular, weight 
and posture changes, many preg- 
nant women tire easily and may be 
better off if they cut back a bit. 
Workouts are not recommended at 
all for those who are carrying twins 
or triplets, those who’ve had a pre- 
vious miscarriage or those who are 
the victims of certain chronic dis- 
eases. The American College of Ob- 
stetricians and Gynecologists guide- 
lines recommend that women who 
choose to exercise do so regularly, 
rather than intermittently, to pre- 
vent injury. Workouts should in- 
clude a warm-up and cool-down and 
a maximum of fifteen minutes of 
strenuous exercise. A full workout 
should not exceed forty-five min- 
utes. Women should check that 
their heart rates do not exceed 140 
beats per minute. Women who wish 
to exceed these guidelines should do 
so only (continued on page 42) 
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(continued from page 38) under the 
guidance of an obstetrician. 

Good exercise choices include 
swimming, slow jogging, walking, 
stationary biking, classes in low- 
impact pregnancy aerobics and gen- 
tle stretches. Most women should 
skip skiing, horseback riding, and 
any activity that strains the joints 
or involves jumping or jarring mo- 
tions. And stay out of the sauna and 
steam rooms. Exposure to excessive 
heat may increase the risk of neural- 
tube defects and cause blood pres- 
sure to drop, which may make a 
woman lose consciousness. 

Job stress is not so easily limited. 
Although it’s difficult to prove that 
an abusive boss or a looming dead- 
line can affect an unborn child, 
some research suggests that stress 
may be as bad for developing babies 
as it is for their mothers. “Profes- 
sional women have a much higher 
incidence of premature labor and 
obstetrical complications,” says Ar- 
tal, who, along with a number of 
experts, suspects this may be relat- 
ed to the pressures of work. Special 
relaxation or stress-reduction tech- 
niques can help ease pressure, as 
can talking things over with a men- 
tal-health professional. 


Playing it safe 
To help keep pregnancy on a 


healthy course, medical tests 
abound. Women can now take ma- 
ternal serum §alphafetoprotein 


(MSAFP) tests to screen for chromo- 
somal and neural-tube defects, such 
as spina bifida, a defect of the spi- 
nal column that results from a fail- 
ure of the spine to close. Those over 
thirty-five and others who are con- 
sidered at high risk are usually of- 
fered amniocentesis or chorionic vil- 
lus sampling (CVS). During amnio- 
centesis—performed between the 
sixteenth and eighteenth weeks of 
pregnancy—a small amount of am- 
niotic fluid is withdrawn from the 
uterus through a needle. This test 
detects chromosomal! abnormalities 
such as Down syndrome, as well as 
some metabolic diseases and devel- 
opmental disorders. It also reveals 
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A TALE OF TWO PREGNANCIES 





Forty-two-year-old Elaine Maney, who lives in a suburb of New Orleans, says giving birth to 
her first son ten years ago was a relative breeze. She watched her diet, finished a graduate 
course and, after an uneventful nine months, underwent a caesarean section, since baby 
Kevin was in the breech position. Her second pregnancy in 1988 on the other hand, was a 
medical ordeal. Ultrasound revealed that she was carrying twins, and that—plus the fact 
that she was now past forty—meant that her pregnancy was considered high risk. 
Concemed about premature labor, Elaine’s obstetrician had her record her uterine 
contractions daily with a portable monitor and spend lots of time in bed. Today, Elaine, a 
program director with the Easter Seal Society of Louisiana, says all her care paid off 
handsomely; her healthy sons, John and Thomas, were born without any complications. 


the baby’s sex. CVS—a newer test 
that involves removing and analyz- 
ing fetal cells from the placenta— 
can detect the same problems. CVS 
is performed earlier than amniocen- 
tesis, right after the second month 
of pregnancy. 

Finally, ultrasound testing is be- 
ing done more and more often. Ul- 
trasound pictures can identify con- 
ditions such as ectopic pregnancy, 
in which the fetus is developing out- 
side the uterus, congenital heart 
problems and multiple fetuses. 
It’s also useful as a tool to monitor 
fetal heartbeat and growth, and can 
confirm a woman’s due date. 

If problems show up on the tests, 
they may be treatable even before 
birth. The fetus can receive blood 
transfusions through the umbilical 
cord, and some surgical procedures 
can be performed. Even when noth- 
ing can be done during pregnancy, 
advance notice of problems can help 
prepare doctors to treat their tiny 
patients as soon as they’re born. 


Future-perfect pregnancies 


New developments may eventually 
render current prenatal tests obso- 
lete. Scientists are working on ex- 
amining women’s eggs before 
they’re fertilized and implanted in 
the uterus; someday they may be 
able to screen the eggs for genetic 
defects. That way, only healthy 
ones will be permitted to be fertil- 
ized and implanted. Preliminary re- 
search is also being done on tiny 
embryos to screen for defects. If the 
embryo tests positive for defects, 
the parents can choose not to im- 
plant it in the uterus. Other re- 
searchers are trying to develop tests 
for fetal chromosome defects using 
a sample of fetal cells in the moth- 
er’s bloodstream. 

Tomorrow’s mothers will have 
even more to say about what their 
children’s first nine months of life 
will be like. And that, in turn, should 
make pregnancy a more joyous expe- 
rience than ever. 
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Hospitals use TYLENOL 18 times more 


A AMINOPHEN 


than all ibuprofen brands combined. 


No one knows more about taking care of pain than hospitals. So, with 

all the pain relievers available today, what are hospitals using more than 

ever for everyday pain? TYLENOL. In fact, in a year, hospitals use TYLENOL 

285 million more times than all other brands combined. If hospitals use | 
TYLENOL most, shouldn't it be your first choice for pain? | 


TYLENOL. The pain reliever hospitals use most. 


Comparison relative to non-prescription pain relievers only. Use only as directed. © McNeil, 1989. 





SO YOU THINK YOU KNOW EVERYTHING THERE 
IS TO KNOW ABOUT PREGNANCY? TOP 
DOCTORS SHED LIGHT ON SOME OF OUR 
MOST COMMON MISTAKEN BELIEFS, FROM 
MORNING SICKNESS TO FOOD CRAVINGS 





MYTH #1: Morning sickness always occurs in 
the morning. 

FACT: Nausea and vomiting can occur at any time 
of the day or night, says Ina Cholst, M.D., assistant 
professor of obstetrics and gynecology at Cornell 
University Medical College, in New York City. 
Eating frequent small meals can help ease discom- 
fort. The condition is almost never dangerous to 
mother or child, but it should be reported to a 
physician if it disappears before twelve weeks, per- 
sists into the second trimester or lasts all day. 
MYTH #2: All pregnant women have strange 
food cravings. 

FACT: During pregnancy many women crave foods 
that they don’t ordinarily want. However, they don’t 
always hanker for weird combinations. Some ex- 
perts believe cravings may be caused by hormonal 
changes, says Patricia Burkhardt, C.N.M., director 
of the nurse-midwifery service at Columbia Presby- 
terian Medical Center, in New York City. Just be- 
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Tet The five most common maternity myths 


cause a woman craves a certain food does not 
mean she actually needs it. Some women experi - 
ence aversions to foods they usually enjoy. These 
cravings and aversions usually disappear after de- 
livery. Occasionally, pregnant women crave—and 
some actually eat—unusual nonfood substances 
such as chalk, dirt or laundry starch. This condition 
is called pica and should be reported to a doctor. 
Some doctors say eating these items may cause iron- 
deficiency anemia, while others maintain that iron- 
deficiency anemia causes these strange cravings. 
MYTH #3: if you play music and talk to your 
tummy during pregnancy, your baby will be 
more intelligent. 
FACT: Hearing Bach or Shakespeare in utero won't 
make your unborn baby smarter. However, it’s true 
that many outside noises do reach the womb. In a 
recent experiment at the University of Southern 
California, in Los Angeles, researchers placed a tiny 
microphone behind a fetus’s ear. They discovered 
that the instrument could pick up the sounds of 
people talking and doors opening. 
MYTH #4: Rubbing cocoa butter on your abdo- 
men can prevent stretch marks. 
FACT: Stretch marks—officially known as striae 
gravidarum—develop when elastic fibers in the skin 
break down as a woman gains weight. Most doctors 
do not believe rubbing cocoa butter or other creams 
on the abdomen is of much help in preventing 
stretch marks, though it may help keep skin supple 
and smooth. However, women who gain weight 
gradually are less likely to develop stretch marks 
than those who gain a lot of weight suddenly. 
MYTH #5: Once a caesarean, always a caesar- 
ean. 
FACT: Twenty-five percent of all babies are deliv- 
ered by C-section, making it the most frequently 
performed major operation in the U.S. However, for 
many, vaginal birth after caesarean (VBAC) is 
possible; 50 to 80 percent of women who attempt it 
succeed. In fact, in 1988 the American College of 
Obstetricians and Gynecologists (ACOG) began rec- 
ommending that physicians encourage every 
healthy woman to try for vaginal birth following a 
C-section, as long as she does so in a fully equipped 
medical setting. Why? Doctors think it’s best to 
avoid major surgery whenever possible. A woman 
who delivers vaginally is usually up and around a 
day or two after delivery (and should be completely 
healed in four weeks), while recovering from a C- 
section takes about eight weeks. 
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New from Fisher-Price. 
Innocent care for skin and hair. 


FisherPrice has just created a brand new line of extra-gentle hair and 
kin care products made solely for infants and children. Since mothers have 
egg told us that “less is more” in product formulas, weve 
ph kept them as simple and innocent as possible. 
“a Each is free of unnecessary ingredients. 
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Conditioner detangles, making hairstyles 
more manageable 
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HAVING A BABY ISN‘T JUST A FACT OF LIFE. 
THERE’S MORE THAN ONE WAY TO DELIVER, 
MORE THAN ONE TYPE OF HEALTH-CARE 
PRACTITIONER TO CHOOSE FROM. LHJ AN- 
SWERS QUESTIONS ABOUT ADVANCES—AND 
CONTROVERSIES—IN OBSTETRIC CARE 





How much does having a baby cost, and how 
much of the expense is covered by medical 
insurance? 

Costs vary widely. However, according to the Health Insurance 
Association of America, it costs an average of $4,334 for a 
normal pregnancy and delivery: $2,842 for the hospital and 
$1,492 for the physician’s fees. Caesarean births average a total 
of $7,186: $5,133 for the hospital and $2,053 for the physician. 
The average cost of a midwife’s services is $994. 

Insurance coverage varies widely. About 64 percent of 
American women have their maternity care paid for, at least in 
part, by private insurers. But 17 percent—almost ten million 
women—have no health insurance. These women must pay for 
their own care or apply for Medicaid. In 1985 Medicaid covered 
542,000 deliveries. However, four out of ten obstetricians will 
not accept Medicaid patients due to low reimbursement and the 
paperwork involved. 


I’m pregnant with my first child. Who should 
deliver my baby—an obstetrician or a midwife? 
According to the National Center for Health Statistics (NCHS), 
99.1 percent of all births took place in hospitals in 1987, the 
latest year for which figures are available. Over 96 percent of 
these hospital deliveries were attended by physicians. Midwives 
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The whole birth catalog 


By Ann Ferrar 


delivered nearly 114,000 babies (2.6 percent of births) in 
1987, up from fewer than 30,000 babies in 1975. Physicians 
and midwives often have sharply differing approaches to birth. 
Many obstetricians favor a high-tech method, while most 
midwives prefer a more natural approach that involves little 
or no medical intervention. 

In obstetrician-attended births, the use of medications and 
continuous electronic fetal monitoring is routine. Obstetrician- 
attended births are also characterized by medical procedures 
such as episiotomies. 

Whether they work in hospitals, in alternative birthing centers 
within hospitals, at free-standing birthing centers or at home, 
midwives generally encourage mothers to avoid painkillers and 
instead to control discomfort using other means, such as 
relaxation and breathing exercises. 

Whether a woman chooses an obstetrician or a midwife 
depends on her personal preference, though women whose 
pregnancies are considered high risk must be under the care of an 
obstetrician and give birth in a hospital setting. 


What exactly is natural childbirth? 

Experts define natural childbirth as a normal vaginal delivery 
during which a woman uses no medication. Both midwives and 
some obstetricians use the method, in which major medical 
intervention is used only when absolutely necessary. 

The major schools of natural childbirth—also known as 
prepared or participatory childbirth—are based to some extent 
on methods originated in the 1930s by British obstetrician Grantly 
Dick-Read, and on the Russian system of psychoprophylaxis. 
Russian researchers formulated this system based on the notion 
that pain was a conditioned psychological reflex and that by using 
breathing, massage and pushing techniques, laboring women 
could be mentally conditioned not to focus on pain. 

In the 1950s French obstetrician Ferdinand Lamaze adapted 
and popularized these techniques. Other schools that you may 
have heard of are the Gamper and Bradley methods, and the 
Kitzinger, Simkin and Noble approaches. These methods have 
many similarities, stressing relaxation and breathing, though the 
techniques and emphasis may vary. Husbands or other labor 
partners are encouraged to participate and offer the mother 
psychological support. Depending on the method, weekly classes 
may begin as early as the first trimester or as late as the seventh 
month. Prices also range widely. For example, a natural- 
childbirth course can cost anywhere from $50 to $200, depend- 
ing on what part of the country you're in. 


I've heard that taking painkillers during labor 

and delivery can be bad for the baby, but I’m 

not sure I'll be able to give birth without medi- 

cation. What are my options? 

There are several pain-control options available today. Natural- 

childbirth classes can help women control (continued on page 50) 
LADIES' HOME JOURNAL + AUGUST 1990 


A931 LT 








Pe 








to 


{ormally it takes 4 to 6 months for most couples to 
et pregnant, which can make it more difficult if 
ou want a baby at a certain time of year. The 
TIRST RESPONSE: Ovulation Predictor Test helps 
1 timing conception, since it detects the 
ormone that triggers ovulation* This 
»ts you know the one time of month 
ou're most likely to get pregnant. 
fyour cycle is not always regular, 
an the FIRST RESPONSE. 
)vulation Predictor Test make 
ilanning a baby easier? 


2s. Most women have cycles that 
ary by 3 or more days. The 
IRST RESPONSE» Ovulation 
‘redictor Test has instructions 
nat let you know when to start 
+sting. So even if your cycle 
n't always regular, this test 
ables you to predict when 












vhich over-the-counter ovulation predictor 
‘st do OB/GYNs recommend most? 


1e FIRST RESPONSE» Ovulation Predictor Test. 
It’s also the test preferred by more 
women. The FIRST RESPONSE» 
Ovulation Predictor Test is very 
easy to use. In just 10 minutes, a 
color change from white to pink 

| reference color means you'll 
vulate in 12 to 24 hours. Unlike other ovulation 
‘sts, there is no need for day-to-day 

st comparisons. 





About to 


» Not 
yulating ovulate 


"3ST RESPONSE and the Human Figure Design are the registered trademarks of 
| GEIASCIENCES, INC., Newton, MA 02160. © 1990 Hygeia Sciences, Inc. 


SRST RESPONSE» Ovulation Predictor Test is not effective as a contraceptive. 
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How easy isit 
lana spring baby? 


It's not as easy as you might think, but the 
FIRST RESPONSE. Ovulation Predictor Test can help. 


How early can the FIRST RESPONSE.. 
Pregnancy Test tell if you’re pregnant or not? 


The FIRST RESPONSE» Pregnancy Test is so 
sensitive, it can detect very small amounts of the 
pregnancy hormone. That's why this test can tell 
you if you're pregnant or not on the first day of 
your missed period. No other home test can 
be used earlier. 


Is the FIRST RESPONSE.» Pregnancy 
Test easy to do and easy to read? 


Yes. With the FIRST RESPONSE Pregnancy 
Test, there are just a few simple steps to do. In 
© minutes, any time of day, this test gives 


If it turns pink, you are pregnant. If 
it’s white, you are not pregnant. 


Is there someone you 
can talk to about the 
FIRST RESPONSE. 
Pregnancy and 
Ovulation 
Predictor Tests? 


Yes. Our medical information 
staff is there to answer any questions you 
may have; to put your mind at ease; and to make 
conception and pregnancy a happier time for you. 
Just telephone Monday through Friday between 
8:00 AM and 5:00 PM Eastern Time. 

Call toll-free 1-800-367-6022 


sy 


Ovulation Predictor Test 


FIRST RESPONSE. 


Bic OmMiie al A-G2N; ©: S$-Tsl-€ UK E-S 


One test is worth a thousand guesses. 


you a clear, accurate “yes” or “no” result. 


Either way, there is no confusion. 














Childhood isn’t childhood without it™ 





rs A REAL BOB MACKIE. An original ring by the designer of 
hoice for Hollywood’s who’s who. With the same really 
}lamorous style that the biggest stars love. And he designed this 
yne just for me! 


} With real 22 karat gold shimmering over solid sterling silver. 
hnd real “rocks.” A huge emerald-cut cubic zirconia. ..sur- 
punded by ten sparkling baguettes and ten brilliant-cut CZs — 
ver three and one-half carats in all. Cut and faceted to dazzle 
ke the finest gemstones. And sparkle across any room. So when 
nyone asks “/s that real?”| say “You bet!” The look on their face 


priceless... but the ring is just $195. ..and that’s real nice! 


Of course, its real!” 


Please mail by Au 


The Franklin Mint * Special Order Department 
Franklin Center, Pennsylvania 19091 


Please send me the imported White Lies, an original ring by 


Bob Mackie in 22 karat gold coated over solid sterling silver 
Hand-set with over three and one-half carats of sparkling 


man-made cubic zirconia 


| am sending no ey now. Please bill me in five monthly 
installments of $39.* each, with the first due prior to shipment 
of my ring 
e sales 9 
SIGNATURE 
MR/MR 
ADDRESS 


3LS Kel 3898-14 


© 1990 FM 
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(continued from page 46) the discomfort of labor and delivery. 
Some women, however, may also need painkilling drugs. Luckily, 
the medications currently being used are safer than ever. _ 

There are two main types of painkillers: analgesics and 
anesthetics. Systemic analgesics, such as the narcotic Demerol, 
are given intravenously or intramuscularly. They lessen pain 
without causing total loss of sensation or loss of consciousness. 
Systemic analgesics may cause drowsiness. Depending on the 
specific drug and mode of administration, it may not be safe to 
take the medication near the time of delivery, since it may slow 
the baby’s reflexes and breathing. 

Anesthetics, given by injection, cause loss of sensation, either 
locally, regionally or generally, depending on the particular drug 
and dosage. Local anesthesia is injected into the vagina or 
perineum (the area between vagina and anus) to ease pain during 
delivery with forceps or a vacuum extractor, an instrument that 
adheres to the baby’s scalp by suction, or prior to an episiotomy. 
But it does not ease pain from contractions. Local anesthesia 
rarely affects the baby. 

The pudendal block is 
one form of regional anes- 
thesia. Used primarily dur- 
ing instrument deliveries, 
it is performed by injecting 
anesthetic into the left and 
right pudendal nerves, in- 
side the vagina. Since 
these nerves can be diffi- 
cult to locate, its success 
depends on the skill of the 
doctor performing it. 

These days, the epidural 
block has become a com- 
monly used pain-control 
option. Depending on the 
drug and dosage, it can act 
as either an analgesic or an 
anesthetic. Either way, 
medication is injected slow- 
ly or fed continuously into the lower back via a tube, numb- 
ing the lower half of the body, easing the pain of contractions. 

The biggest risk of an epidural block is faulty procedure, 
which can cause severe headaches and lower the 
mother’s blood pressure; this may in turn slow the baby’s heart 
rate. It can also cause women to lose some muscle control in the 
lower body, making it harder to bear down during delivery. If this 
happens, the baby may have to be delivered by caesarean or 
pulled out with forceps or a vacuum extractor. 

The spinal block is another regional anesthetic injected into the 
lower back. It takes effect quickly but does not last long. It is used 
most often for delivery with forceps, vacuum extraction and 
caesarean birth 
50 





General anesthesia, administered through a face mask and 
intravenously, makes a woman lose consciousness. She may feel 
woozy, tired and possibly nauseated for several hours after 
waking up. Because of the danger of regurgitating stomach acid, 
general anesthesia is used only in emergencies, such as when an 
epidural or spinal is not available, or when there’s not enough 
time to administer an epidural or spinal. 


What is an episiotomy, and who needs one? 

An episiotomy is a surgical cut made in the skin and muscles of the 
perineum to enlarge the birth opening. Just how necessary 
episiotomies are has become a topic of heated debate among 
some obstetricians and natural-childbirth advocates. 

Obstetricians have traditionally believed that making a clean, 
surgical cut is less damaging to the mother’s skin, rectum and 
muscles than if an episiotomy is not done and the baby’s head 
makes one or several jagged tears. 

Many experts have challenged the high rates of episiotomy— 
as much as 90 percent for first-time deliveries—claiming that the 
procedure has never been proven safer than letting a woman 
tear. A tear, they say, is usually smaller than the episiotomy, and 
tears often affect only the skin and not the underlying muscles and 
are thus easier to repair and heal more quickly. 

According to John M. Thorp, M.D., assistant professor of 
obstetrics and gynecology at the University of North Carolina at 
Chapel Hill, the latest research shows that episiotomies do not 
reduce the severity of perineal and rectal laceration but, in fact, 
increase a woman’s likelihood of suffering further tearing in 
addition to the surgical cut. A recent study found that among 
women who had episiotomies, those who gave birth lying on their 
backs were more likely to suffer severe lacerations than were 
those who delivered in other positions, especially when stirrups 
were used. However, many doctors contend there may be value 
in performing episiotomy to prevent pelvic relaxation—a condi- 
tion in which the muscles and tissues supporting the uterus, blad- 
der and rectum become damaged—ultimately leading to uterine 
prolapse, and urinary and fecal incontinence. 

Because such problems may not show up for as many as 
twenty years after childbirth, researchers have not yet deter- 
mined whether episiotomies really will prevent pelvic relaxation 
and the problems that go along with it. 

According to Thorp, there are now only three clear-cut 
indications for the use of episiotomy: when the baby is in distress 
and a switt delivery is necessary to prevent fetal damage; when a 
baby being delivered vaginally is in a breech postition; or when 
forceps are being used for a womans first delivery. a 


Experts interviewed include Yvonne S. Thornton, M.D., associate 
professor of obstetrics and gynecology, Cornell University Medical 
College; Constance Bohon, M.D:, attending physician at Columbia 
Hospital for Women in Washington, D.C; Marion McCartney, 
C.N.M., founder of Matemity Center Associates in Bethesda, 
Maryland, and co-author of The Midwife’s Pregnancy and Childbirth 
Book (Henry Holt, 1990); Mitchell Golbus, M.D., director of the 
reproductive genetics unit at the University of Califomia at San 
Francisco; Stephen A. Myers, M.D., director of maternal-fetal 
medicine at Mt. Sinai Hospital in Chicago; Saul Pytka, M.D., an 
anesthesiologist at Grace Maternity Hospital in Halifax, Nova Scotia. 
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Chances are you haven't thought about baby laundry yet. But one of the most 
important things you can do to prepare for your new arrival is to wash all your baby’s 
things in Dreft before you leave for the hospital. Because you can trust Dreft to make 
everything clean and comfortable against your baby's tender skin. 

You see, when it comes to baby laundry, just clean isn't enough. That's why Dreft, 
and now New Liquid Dreft, have a unique fresh formula. From nighties to teddies, they 


take the mustiness out of hand-me-downs, and freshen the new things you've bought. 


And after the baby’s arrival, Dreft handles those special baby messes 
like vitamin and formula stains. 

So take home our new arrival before you take home yours. With — 
Dreft its never too soon to give your baby a smooth start in life. 


© 1989 Procter & Gambl 
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@ PATRICK 


Two appealing talents who have struck box- 
office gold in warm seasons past are banking 
on new films to bring out their fans 


HE’S NOT WEARING A STETSON, BUT PATRICK SWAYZE—DRESSED IN A 
black T-shirt with the sleeves torn off and skin-tight black jeans—looks no less a Texas 
cowboy. And he is one—for real. Right now he’s sitting with his blond actress-wife, Lisa 
Niemi, in the rustic office of a ranch owned by friends, forty miles north of Houston, and 
talking about his magnificent obsession. Surprise—it’s not his new movie, a romantic 
comedy called Ghost, which opens this month. 

No, what the thirty-eight-year-old actor most wants to tell the world about these days is 
thoroughbred Arabian horses, of which he owns several. He suddenly throws back his 
muscular shoulders, rears up and swells his chest to mimic one. ““These are intelligent 
animals,’’ Swayze roars. “You try to train one of these horses by using a two-by-four be- 
tween his ears and he’s not going to take it.”’ 

‘‘What good is a horse if you destroy his spirit?’’ chimes in Niemi, thirty-three, who’s 
also wearing black jeans along with a purple dress shirt that belongs to her husband. 
‘“*You’re either going to absolutely deflate him or he’s going to rebel. You want them to 
have that kind of spirit. It’s what makes them special.’’ 

The sense that he, too, has an untamed, rebellious spirit is what makes Patrick Swayze a 
special—some say difficult—actor. The rough-hewn former dancer has usually been 
typecast as the tough-yet-vulnerable hero—most dynamically as Dirty Dancing’s sexually 
charged Johnny Castle, most recently in less successful action movies such as last year’s 
Road House and Next of Kin. Swayze readily admits to having a mercurial nature—which 
was developed partly because “‘Texas gives you a belief in yourself,’ he says. “*I can be 
pretty volatile at times—I love to argue. But finally, through a lot of therapy, I’ve lost 
the righteousness. If you’re righteous, there’s no way to grow. So I work really hard 
at shooting down my ego every time it shows its little horns.”’ 

Swayze was raised in a middle- 
class neighborhood in north Hous- 
ton, the oldest of three sons in a 
brood of five. Drawing on the ath- 
letic prowess of his father, an engi- 
neering draftsman and horseman, 
and his mother, a classically trained 
ballet instructor, he began dancing 
‘‘from the time I could stand.’’ Al- 
though comfortable in leotards, he 
didn’t quite fit the rough-and-tum- 
ble Texas image. 

“‘T got beat up badly,’’ Swayze 
recalls, grimacing. “‘It got so I had 
a real chip on my shoulder. My 
father used to say, ‘If you ever start 
a fight, Pll kick your tail. But if 
you ever don’t finish one, [Il kick 
your tail.’ So I always covered my- 
self well, I always let the other guy 
throw the first punch. I went for a 
long time with a lot of pent-up an- 
ger inside of me. But I started seeing, as time went on, that it was a dead end.”’ 

To resolve that anger, Swayze took up more macho activities, including track 
and football. At one point his mother even traded ballet lessons with neighborhood 
karate instructors so her sons could learn the martial arts. Swayze eventually 
studied everything from Buddhism to transcendental meditation to try to put his 
feelings in perspective. 

The physical rigors of dance and athletics—plus the occasional fistfight—left 
him a legacy of pain. Most of his bones have been broken, including his ribs, an 
ankle, a foot and all ten fingers. In the late seventies he nearly lost his left leg 
when his knee, which had been broken five times, swelled with a (continued) 





SWAYZE 
* RIDES AGAIN 


By Kathryn Casey 
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(continued) staph infection while 
he was dancing with the Eliot Feld 
Dance Company in New York City. 
‘There were massive amounts of scar 
tissue around the joint, and it was 
incredibly painful. I thought | would 
be a cripple, unable to ever dance or 
straighten my knee again. It changed 
my life,’’ says Swayze, who decided 
to quit ballet and pursue acting to 
prevent further injury. 

That was the second time his life 
changed; the first, he says, was when 
he married Niemi, whom he declares 
is “fifty percent responsible for my 
success. She’s my best friend. Our 
goals include each other.’’ But 
Swayze admits that their fourteen- 
year marriage hasn't always been 
tranquil. ‘You don’t ride off into the 
sunset, and it isn’t always lovely,”’ 
he says. “It takes work.” 

“It’s not like we've ever settled in 
a groove,’ adds Lisa, who was just 
fifteen when she met Patrick in his 
mother’s 
change quickly. We challenge each 
other a lot, and there are definitely no 
dull moments.”’ 

Nor were there many during their 
first years in Hollywood, when Pat- 
rick—who already had won support- 


dance class. “‘Things 


ing roles in such films as Uncommon 
Valor and Youngblood. 
came part-time carpenters to help pay 
their bills. (‘Her finishing work is 
better than mine,” 


and Lisa be- 





Swayze says, 
laughing.) Their woodworking skills 
have come in handy at Rancho Bi- 
zarro, their pastoral, five-acre spread 
at the foot of the San Gabriel Moun- 
tains. They've been renovating the 
place since 1986 and describe it as 
their private ‘paradise,’ 
with peacocks, peahens and two stan 


populated 


dard (continued on page 60) 
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BONNIE 


- BEDELIA'S 
BREAKTHROUGH 


By Bonnie Siegler 


t's nice work if you can find !t; actress Bonnie Bedelia gets to share the screen this 
summer with two of Hollywood’s most swashbuckling swains. She plays Bruce Willis’s 
wife in Die Hard 2, and she stars as Harrison Ford’s spouse in Presumed Innocent, 
the film version of Scott Turow’s best-selling mystery. 

How does she describe her dashing co-stars? Well, Willis is “fun, a good guy, easy 
to work with,” she says, but then confides, “I have to say, hands down, that Harrison 
is my favorite leading man.” She’s quick to add, “I’ve never had a romance with any of my 
leading men,” although she does concede that “as an actor, if things are working, there’s 
a part of you that does fall in love.” 

In real life, her heart belongs to actor Peter Riegert, star of Crossing Delancey and 
Local Hero. ‘He gets recognized more often than | do,” confesses the brown-haired 
Bedelia. The couple met four years ago in Argentina, on the set of a film called The 
Stranger, and have been “going steady,” as Bedelia calls it, ever since. The two now 
commute between his home in New York City and hers in Los Angeles. The key to their 
relationship: “There has to be a real tolerance,” says the forty-two-year-old actress. 
“This line of work is very hectic; you’re always going away, coming back in a completely 
different mood. It’s demanding, very tension-making, and it’s crazy.” 

Despite her hot streak—Bonnie will also co-star with Roy Scheider in Somebody Has to 
Shoot the Pictures, an upcoming HBO crime thriller—her attitude, like her outfit of jeans 
and a simple blouse, is low-key and down-to-earth. Her idea of fun is painting, skiing or 
reading; she prefers small gatherings to large ones. “As arule, | don’t like parties,” she 
says. “That’s my personality. | just don’t enjoy them and wouldn't even if | lived in Peoria 
and were a dental assistant.” 

And unlike many of her more famous Hollywood neighbors, she doesn’t consider acting 
the most important thing in her life; Bedelia, who's divorced, took several years off from 
her career to raise her two sons. Today, the teenage boys live with her, but they don’t see 
their busy mother often. Looking back on her earlier decision to drop out and stay home, 
Bedelia says, ‘| probably should have taken that time off now, because my kids seem to 
miss me these days. When they’re two, they don’t even know you're gone.” 

Bedelia’s own childhood was impoverished; she grew up in a Manhattan tenement, the 
daughter of a playwright and book reviewer. “We shared a bathroom with another family 
down the hall, and we were so poor it was hard for us to pay the gas bill,” she recalls. 
Bonnie, the third of four children, inherited her father’s love of the theater. She convinced 
her parents to let her start acting, and at age nine she made her debut to rave reviews as 
Becky Thatcher in a settlement-house production of Tom Sawyer. 

Although celebrity has eluded her, Bedelia has always been a hit with critics and 
respected by her fellow actors. In 1983 she was lauded for her portrayal of race-car 
driver Shirley Muldowney in Heart Like a Wheel. Being a box-office draw isn’t crucial to 
her self-esteem, she says. ‘I’m the most successful person | know. | have raised two 
very beautiful, bright, compassionate children who are the joy of my life, and! work with 
some wonderful people. | always seem to have a good time.” 

Her audiences might say the same. 


LADIES’ HOME JOURNAL » AUGUST 1990 














WHAT MAKES TERI GARR FEEL GOOD? 






\T.O FE LOOM PANTIES 


The soft, smooth comfort... 


s pales, the lacy touches...the beautiful styles Al) Y fit Onn 






qn? and pretty pastels. a 
ye, Fruit of the Loom® panties. ee | 
SS a Slip them on... Keer 

hone = Meyilmake you FRUIT OF THE LOOM. 

x er x feel good, too. UNCONDITIONALLY GUARANTEED 


deat? 3 ©1990 Fruit of the Loom, Inc. 


“Ruby-throated Hummingbird and Lilies” by wildlife artist Cyndi Nelson 


Shown actual size: 61/2. inches diameter 
©1989 Pickard, Inc.® 









Amazing. Iridescent. Like a sparkling jewel, the ruby- 
throated hummingbird in his ruby bib and emerald green 
cloak visits snow-white lilies in an endless quest for nectar. 
“Ruby-throated Hummingbird and Lilies,’ a fine china 
collector's plate, created from an original work of art by wild- 
life artist Cyndi Nelson, is available now—and it looks like 
a smart buy. Here’s why Bradford recommends it: 


“Ruby-throated Hummingbird and Lilies” is an important 
first issue in the Gems of Nature: The Beautiful Humming- 
birds series, hallmarked by Pickard, Inc. 


It’s an important work of art by renowned wildlife artist 
Cyndi Nelson. Attesting to its importance, each plate ‘is 
hand-numbered and accompanied by a Certificate 
of Authenticity. 


It has the potential to appreciate in value. The edition of 
_ “Ruby-throated Hummingbird and Lilies” is limited to a 
maximum of 150 firing days. Once the edition closes, 
_ collectors’ demand could exceed the supply of plates and 
| force asking prices sky-high. 


The Bradford Exchange . . . picking winners since 1973. 
_ Worldwide, limited-edition plates are the only collectibles 
traded on an organized exchange. And with offices in the 


| United States and nine other countries, Bradford is at 
the very heart of this exciting international market. 
t\ 


That means Bradford analysts can often spot trends 
in the making. 


“Ruby-throated Hummingbird 
and Lilies” 
_ The Bradford Exchange 


Trading Floor 
9345 Milwaukee Avenue 


' Chicago, IL 60648 


ase enter my order for “Ruby-throated Hummingbird 


| 
| 


) 


1 Lilies.” I understand I need send no money now. I will 
billed $29.00, plus $3.19 postage and handling, when 
plate is shipped. (Limit: one plate per customer.) 





An enchanting portrait of nature’s tiny winged jewel. . . 
a Bradford Exchange recommendation 





If, for example, you had followed one of our major recom- 
mendations in 1978, you would have bought the first issue 
in the Gone With the Wind series, a plate that now trades at 
$280.00* — more than 1,300% of its $21.50 issue price. More 
recently, if you had acquired “The Pintail,” first issue in the 
Knowles Jerner’s Ducks series, you would now own a plate 
valued at nearly four times its 1986 issue price. 

Like any marketplace subject to the laws of supply and 
demand, the plate market is ever-changing. Not all plates 
go up in value; some go down. But right now, Bradford 
Exchange analysts rate “Ruby-throated Hummingbird and 
Lilies” as one of the year’s top prospects. . .and we'll back 
up your purchase with our 365-day money-back guarantee. 


The Bradford Exchange 365-day Guarantee: Within one full 
year after you receive your plate, you may resell it to us if 
for any reason you are not completely satisfied. We will is- 
sue you a refund check (or credit your account if you paid 
by credit card) for everything you have paid, including post- 
age, without the necessity of a resale transaction. 


To acquire “Ruby-throated Hummingbird and Lilies” at its 
$29.00 issue price — backed by our 365-day guarantee — 
simply fill out and mail the order form provided. Send no 
money now. You will be billed when your plate is shipped. 
But don't delay. The time to get “Ruby-throated Humming- 
bird and Lilies” is now — before it has a chance to increase 
in value. 


*As reported in the Bradford Exchange Current Quotations®, Vol. 17-3. 
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With Tilex® you 

just spray. In minutes 
mildew stains disappear. 
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continued from page 54 


poodles, among other pets. Whether or 
not their paradise will include kids, 
however, remains a big question mark: 
Although Niemi has said that Swayze 
“adores children,” he’s reluctant to dis- 
cuss any plans for fatherhood. 

Despite his innate restlessness, Lisa 


says, her husband is a homebody. “We 
could go out a lot more than we do. 
He’s really pretty old-fashioned in that 
way.” Swayze furrows his brow. “You 


have to be careful who you hang 
around with in Hollywood,” he says 
“It’s hard on a marriage. We don’t !iv: 
there, and that’s a conscious decisi 
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They used to enjoy frequenting clubs, 
but since Dirty Dancing, most of their 
fancy footwork has been done in the 
studio they’ve installed at their home. 
“Otherwise, everyone watches to see 
how we'll do,” explains Lisa. 

The show-business events they do 
attend are carefully chosen, and Niemi 
doesn’t always join her husband. 
“There have been a few instances 
where people would actually shove me 
out of the way to get to Patrick,” she 
says. “It’s rude, and what it says to me 
is that I don’t matter. Sometimes I 
have to remind friends, people in the 
business, that I’m an actor, too.” 
Meanwhile, Swayze is unimpressed by 
his sex-symbol status. “Before all this, 


women wouldn’t give me the tim 
day,” he scoffs. “So now, just beca 
I'm famous, they want to jump on 
bones? Come on.” ; 

Although the projects he has pichi 
since Dirty Dancing—including 
1987 action flick Steel Dawn, in w 
Niemi also starred—have been ct 
disappointments, Swayze notes t 
haven’t all been unsuccessful. “Raj 
House made thirty million dollars\} 
the box office, and it’s been hot ony 
eo,” he says. And while he and Uj 
are now considering two scripts 










































Patrick and Lisa rarely step out in the Hollyw 
social circles these days. “It’s like cul 
shock,” he says 


dance themes, he says he won’t give 
on action movies. “You have to pl 
the game to be in this business. You’ 
got, on a certain level, to be comm() 
cial. If you do nothing but art fil 
and they don’t make a dime, do y 
think you're going to get hired m 
longer? You have to think from a bu 
ness point of view. Money permea 
everything in the entertainment 
dustry, and—as sick as it is—th 
will always be a place for Porky’s.” 

His new film, Ghost—in whi 
Swayze plays a spirit who tries to co 
municate with his old flame—is a w 
come change of pace. Neither of 
co-stars, Whoopi Goldberg and De 
Moore, has been particularly hot 
the box office lately, but Swa 
believes the film’s prospects are go 
“It’s a four-hankie movie,” he sa 
adding that he thinks it’s his first 
fort since Dirty Dancing that “Ww 
leave the audience smiling. I real 
feel good about the direction my caré 
is going.” 

One week later, Swayze himself 
smiling as he accepts a blue ribbon 
Houston’s Azalea Classic Chari 
Horse Show. So what if it’s not an @ 
car—the legions of teenage girls iné 
tendance still squeal when Patri 
climbs down from his bay gelding. At 
time when so many other Hollywo 
dudes are buying ranches so they & 
play at being wranglers, it’s clear t 
is one star who'll always be at ho 
on the range. 
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es, I guess the public sees me as a 
woman who is always calm and in com- 
plete control,” says forty-two-year-old 
Jaclyn Smith, as she gracefully pours 
tea in her formal Bel Air living room. 
It’s the perfect picture of aristocrat 
chic, complete with Italianate pillars, 
forest-green walls and floral-print sofas 
on such a grand scale they might be 
more at home in Buckingham Palace. 
“Of course,that couldn’t be further from the truth,” 
she insists. “I do try to keep things on an even keel 
for my children. But, God, it isn’t always easy.” 
Things certainly haven’t been easy for Smith 
since the bitter breakup last fall of her nine-year 
marriage to British cinematographer Tony Rich- 
mond (Don’t Look Now, Nightkill), forty-seven. Gos- 
sip columns have been filled with tales of Rich- 
mond’s alleged drinking problems and reported ro- 
mance with a makeup artist he met in 1988 while 
shooting a film in Florida. But Smith is quick to 


Single again, this glamorous star 1s 
taking tme out to enjoy her kids and 
trying to keep her life on an even keel 
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JACLYN 
SMITE 


“Tim stil 
P the marrying 


kind” 


point out that “the tabloids have not said what’s 
really happening. There are shreds of truth here and 
there, but not the whole truth. They’ve gotten most 
of what happened all wrong.” 

So what did cause the split? Smith, whose previ- 








ous marriages to actors Roger Davis and Dennis 
Cole also ended in divorce, thinks long and hard 
before answering. “Things are so distorted in the 
press. They’ve gotten the facts 
all wrong, but I feel it would be a y) 
betrayal if I talked in detail q 
about what happened and didn’t Christopher 
tell the children first. When they Andersen 
are old enough to understand 
and they ask me, I'll tell them everything. Right 
now, all they need to know is that they have a 
mommy and a daddy who love them and care about 
them. Fortunately, the one thing Tony and I do 
agree on is these two children. They come first.” 

Rather than subject her children—and herself— 
to a long, ugly courtroom battle, (continued), | 
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i AtNabisco, 


irda) 


<p our devotion to 


making wholesome 
great-tasting snacks 
is never ending. 


If you're looking for wholesome snacks 
that taste great, look no further. Look for Nabisco. 
You'll find that many of our snacks are low 
in saturated fat with absolutely no cholesterol. 

And with the nutritional label on every package, 
you'll Know exactly what you're eating in each serving. 
Make delicious Nabisco cookies and crackers 
part of your balanced diet. 


(continued) Smith paid a $4 mil- 
lion settlement to Richmond. She 
got sole custody of the kids, so 
eight-year-old Gaston and four- 
year-old Spencer Margaret now 
live on their mother’s French 
provincial-style estate, which boasts marble mantel- 
pieces, Baccarat-crystal chandeliers and gold bathroom 
fixtures. The house, with its sprawling terrace shaded 
by green-and-white-striped awnings, might be some- 
thing straight out of The Great Gatsby—if it weren’t for 
the basketball hoop over the garage and the kids’ 
bright-yellow-and-blue plastic playhouse, the sort that 
could be found in any suburban backyard. 

Although her divorce has made her personal life 
bumpy, Smith’s professional life is going smoothly. In 
exchange for a multi-million-dollar contract, she con- 
tinues to lend her name to a line of fashions for K mart. 
(“People can be label-conscious, but the quality of my 
clothes is as high as that of the top designers,” she 
insists. “We use the very same fabrics from the very 
same factories.”) Her Max Factor perfume, Jaclyn 
Smith’s California, is doing nicely, too. 

Jaclyn works hard to promote her fragrance: She 
traveled to Japan earlier this year, whisking from city 
to city on bullet trains, sandwiching talk shows and 
receptions between department-store appearances. 
While she didn’t complain about the punishing itiner- 
ary, she did fret about leaving the kids behind. “Gaston 





Those memories began back in Houston, where she 
grew up the daughter of a well-to-do dentist. A ballet 
student from the age of three, Jackie spent a year study- 
ing at Trinity University Drama School in San Antonio 
before heading for New York City. There, she lived at 
the Barbizon Hotel for Women while breaking into tele- 
vision with commercials for Breck, Wella Balsam and, 
of course; Max Factor. 

In 1976 she was cast—along with Farrah Fawcett and 
Kate Jackson—as one of the original Charlie’s Angels. 
When the series zoomed to the top of the ratings, 
Smith’s career as a bankable television star soared with 
it. After she left the series in 1980, she branched out 
into TV movies and mini-series, adding to her credits 
such top-rated dramas as Jacqueline Bouvier Kennedy, 
Rage of Angels, George Washington, Florence Nightin- 
gale and The Bourne Identity. 

Although she took flak from reviewers for being in so 
many mini-series, Jaclyn says she was just glad to be 
working. As for critics in general, she says, “You can’t 
get too wrapped up in a real positive review or a real 
negative one. You have to take seriously what goes on 
inside yourself. That’s all that counts.” 

Not that Smith is one to suppress her feelings. “Usu- 
ally, I play these very outwardly emotional characters 
where everything shows on the face,” says Jaclyn, “and 
that is what I really am. It’s real easy to read my 
emotions. When I was a child, Mother said she could 
always tell what kind of a day I had at school because if 


“Sure, you feel you’ve failed,” says Jaclyn of her divorce, “but then you look 
at the children and you say to yourself, ‘They're all that really matters.’ ” 


didn’t mind that much,” she allows. “He didn’t want to 
miss basketball tryouts or baseball practice at school.” 

These days, though, Smith arranges her schedule 
around her kids, and she makes sure she gets home in 
time to pick them up from school. “Spencer Margaret 
looks through the schoolyard fence, and her face lights 
up when she sees me coming,” says Smith. “Fame, 
wealth—it means nothing compared to that.” 

Indeed, at times Smith seems exceedingly concerned 
with the effect all her recent domestic turmoil might 
have on Gaston and Spencer Margaret. “When we first 
got separated, I worried and worried about how the kids 
would react. So I called their teachers and asked how 
the kids were doing, and the teachers said, ‘They’re 
doing great.’ Sure, you feel you’ve failed, but then you 
look at the children and you say to yourself, ‘They’re all 
that really matters.’ ” 

Smith’s children are already developing distinct per- 
sonalities. “Nothing seems to bother Spencer Margaret,” 
says Mom. “She can really hold her own. She’s tough.” 
Gaston, however, is “much more complex. I see a lot of 
myself in him. He is fiercely loyal, extremely sensi- 
tive—much more of a worrier than his sister, and not as 
independent.” Now that his father no longer lives with 
the family, for instance, Gaston worries about divided 
loyalties. He frets about whom to bless first when he’s 
saying his prayers. “He told me he thought it was fair if 
sometimes he blessed Daddy first instead of me,” says 
Jaclyn. “I told him I thought that was beautiful.” 

What Smith wants most for her children is the “un- 
complicated, free-spirited youth I had. I used to run 
barefoot through the grass, roller-skate on the side- 
walks, skip rope, play jacks. | want them to have the 
same terrific childhood memories that I have.” 
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it was bad I would just come home crying. I still just 
burst into tears when my feelings are hurt. I make no 
attempt to cover it up.” 

She also admits to having a Vesuvian temper. “Oh, 
sure. I can really blow up. But only a few things make 
me angry,” she adds in an oblique reference to her 
unraveled marriage. “Lack of fairness, dishonesty. .. 
betrayal.” Smith starts to laugh, then predicts how this 
article is going to read: “ ‘Oh, yeah, she’s very emotion- 
al. And she’s really mad that nobody’s getting the facts 
about her separation right. Only trouble is, folks, she 
won't talk about it. That’s why she always sounds so 
bland! Honestly, that’s the trouble with a Southern 
upbringing. You really don’t talk about this private 
stuff. It just isn’t very classy.” 

She is not shy about speaking up on the set, however. 
“Tve learned you have to fight for what you believe in,” 
she says flatly, “or they’ll just run all over you. You'll 
just be a piece of meat up there, a commodity. You have 
to stand strong for what you believe in, even if it goes 
against everything you’ve been taught. When I tell my 
parents what goes on here, they are shocked. They don’t 
believe it. Daddy will say, ‘You sound like everyone else 
out there now. You’ve changed.’ Well, thank God! I had 
to change to survive.” 

Smith’s home clearly reflects the tastes and standards 
of an incorrigible perfectionist. Snapshots of the chil- 
dren, for example, are neatly cataloged in labeled, Mo- 
roccan-leather bound volumes that bear more than a 
passing resemblance to the Encyclopaedia Britannica. 
There are crystal vases full of dried flowers, and tables 
heaped with books on antiques, architecture and art (an 
inveterate collector, Smith haunts galleries and auction 
houses whenever she has the chance). (continued) 
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@ JACLYN SMITH 


continued 


When she notices that the edge of a 
magnificent Oriental carpet has faded, 
Smith leaps to her feet in a panic to 
assess the damage. “How did that hap- 
pen?” she asks her assistant, Alana. “I 
mean, can sunlight do that?! Let’s get 
someone in to fix it right away.” 
Despite a household staff that in- 
cludes a cook, housekeeper, nanny and 
gardener, Smith seems to be in con- 
stant motion. She admits to a compul- 
sive streak. “Oh, I’m working on it,” 
Jackie laughs, tossing back her thick 
mane of chestnut hair. Actually, 


There’s nothing like blueberry pie. And there’s nothing 


like Efferdent® to tackle those tough stains. 


Tests prove, of the leading tablets, nothing’s better 
than Efferdent® for removing even the most stubborn stains, 
Maybe that’s why it’s America’s number one denture cleanser. 
So go ahead, have dessert. But don’t forget to clean 


Efferdent? Stronger than stains. 


up afterwards. 


Tous thisisapiece of cake. 


Smith has always talked about her 
passion for neatness—and she is be- 
ginning to wish she hadn’t. The tab- 
loids have already hinted that she is, 
well, obsessed. “I was always joking 
about my compulsive neatness,” she 
sighs. “Now I read in the tabloids 
about how rigid I’m supposed to be, 
and | think, Hmmm, maybe I joked a 
little too much.” 

Between the demands of her sched- 
ule and the strain of her third divorce, 
Smith finds solace in religion. Her 
grandfather was a Methodist minister, 
and she attends the Westwood Meth- 
odist Church every Sunday with the 
children. She also leans heavily on her 







































parents. “Other people have shri 

says Jackie. “I just talk things o 
with my folks. I go to them for advi 
for approval. We are closer than eve 
So much so that she has tried to 

vince her mother and father to m 
from Houston to Los Angeles. “ 

are real Texans, you know,” she sig’ 
“But [’'m working on them. I w 
my children to grow up around lovi 
grandparents like I did.” 

What about Jaclyn moving back 
Texas? That’s unlikely for the time 
ing. Although her two-hour detect 
show, Christine Cromwell, was 
celed by ABC in May, she has anot! 
television-movie deal at that netwo 
But she is wary about discussing it, 
firmly believe,” she says, “that thi 
can be jinxed.” 

The opportunities that have co 
her way make her feel vindica 
about her talent. “It really bugs 
when I get pigeonholed as this sl 
Charlie’s Angel,” protests Smith. “ 
face opened doors for me at first, s 
I can’t complain. Listen, there are gi 
much younger and more beauti 
than I am champing at the bit to t 
my place, but after fifteen years, 
Factor keeps renewing my contract. 
it must be more than just looks.” 

Still, Smith is a realist and kno) 
that in Hollywood, looks are cruci 
She says she won’t rule out plastic s} 
gery in the future (“In my professi¢ 
someday I may have to”) but says 
would be a last resort. “’m 
wrapped up in my looks,” she insil 
“Can you imagine looking in the 
ror and screaming, ‘Oh, my God, I 
got a line here and a wrinkle they 
It’s utterly pointless.” As for the i 
pact growing older might have on | 
career: “Hey, maybe then Ill get 
fered those juicy character parts!” 

For all her beauty and glamo 
Jaclyn is “home most event an 
that’s okay,” she declares. Altho 
stories have linked her romantic 
with longtime friend David Nivend 
forty-eight, she adamantly denies pl 
lished reports that she is already et 
sidering a fourth trip to the alt 
“How could I come out of a marrié 
with children and immediately go i 
another serious relationship?” 
says. “It’s absurd.” Have her fai 
marriages soured her on the insti 
tion itself? “Absolutely not! I’m nots 
ting at home by the ut, bt hope 





some man to ask me out, but hopeft 
I will not spend the rest of my ! 
alone either. I mean, lm a ma 
kind of girl. That’s pretty obvio 
don’t you think?” 

Christopher Andersen writes frequen} 
about celebrities for Ladies’ Hl 
Journal. | 
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ne of childhood’s delightful 
sts” in an original sculpture of 
‘ceptional charm and realism 






It’s a big step for a little child. Baby has 
just gotten her very first pair of shoes. 
And sure enough, she’s already discov- 
ered how to take one off. Triumphantly, 
she holds up her little sock! 

Because children delight us so with 
their reactions to the world, Lenox has 
created Baby’s First Shoes, a new work of 
art handcrafted in fine bisque porcelain 
and delicately painted by hand—an 
endearing portrait of childhood. 

The irresistible appeal of the sculp- 
ture comes from its tremendous sense 
of life—from the child’s golden hair, to 
her wide blue eyes and button nose. 
Her chubby little arms and legs are just 





right, down to the dimple in the knee. 
Her pretty dress and her baby shoes are 
classic, marvelously recreated in porce- 
lain. And—a charming Lenox® touch— 
the shoe she’s so proudly tossed away is 
its own little sculpture. 

A reminder of life’s special joys, 
Baby's First Shoes is also a wonderful gift 
for anyone who loves children. And, as 
owner of this fine imported porcelain 
sculpture, you'll have the option of 
acquiring others in The Lenox Baby 
Book Collection. 

Send no money now. But be sure to 
order by August 31, 1990. 


© Lenox, Inc. 1990 570507 























A guide to child 
rearing in the nineties. 
By Mary Mohler and 
Margery D. Rosen 
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WHEN EVEN THE 
BEST ISNT 
GOOD ENGUGH 


Help for parents of perfectionists 


ared, eight, is afraid to raise 
his hand unless he’s certain 
he knows the answer. When 
he reads aloud, he stumbles 
over words because he’s 
so worried about mispro- 
nouncing them. 

When twelve-year-old Lee 
scored 95 on a math test, she 
sobbed for an hour because she felt 
she hadn’t done well. Her book 
report was a week overdue because 
she ‘‘couldn’t get it right.”’ 

Jared and Lee are perfectionists. 
For these children, anything less 
than the best is unacceptable. .Al- 
though most perfectionist kids are 
high achievers with above-average 
intelligence, the world for them is 
filled with unattainable goals and 
unrealized expectations. 

Why do some kids develop such 
unrealistic standards? To a large 
extent, experts believe, the tenden- 
cy toward perfectionism runs in 
families. ‘“Some children are in- 
nately more open to new experi- 
ences; they roll with the punches,”’ 
says Eileen Shiff, M.S., director 





of the Child and Family Studies 
program at Glendale Community 
College, near Phoenix, and editor 
and co-author of Experts Advise 
Parents (Delacorte Press, 1987). 
‘‘Other children have an image of 
what every activity should be like 
and how they should act in a given 
situation. If they fail to match 
that image, they get very upset.”’ 


we 


Of course, every child who’s 
concerned with detail is not a per- 
fectionist. However, experts be- 
lieve that if the attention to detail is 
overwhelming, if the child seems 
chronically anxious or unhappy 
with herself for not measuring up, 
or is unwilling to try things for fear 
of failure, then it’s time to address 
the problem. What can you do? 
SET A GOOD EXAMPLE. Let your 
child know that everyone makes 
mistakes and it’s not the end of the 
world. Sometimes, when we try to 
encourage our children in their en- 
deavors, we talk too much about 
our Own successes and not enough 
about our struggles along the way. 
“*That gives kids the idea that their 
parents never made a mistake,”’ 
explains Shiff, ‘‘so they figure 
they’re not entitled to any either.”’ 

Of course, be careful not to give 
mixed messages. Did you get upset 
because your husband bought the 
wrong brand of spaghetti sauce? 
Does he get angry when dinner is 
five minutes late? If you expect 


perfection in yourself or your 
spouse, your child will find it diffi- 
cult to understand why you’re urg- 
ing her not to be so hard on herself. 
SET REASONABLE STANDARDS. One 
of the worst things a parent can say 
to a child, notes Debora Phillips, 
Ph.D., author of How to Give Your 
Child a Great Self-Image (Random 
House, 1989), is, ‘‘If you try hard- 
er, you can do bet- 
ter.’’ That statement 
implies that the child 
has more than he’s 
giving, “‘and he’ ll al- 
ways feel there’s 
some elusive goal he 
could reach if only he 
did a little more,’’ 
says Phillips. 
Instead of focus- 
ing on the end prod- 
uct, concentrate on 
the effort your child 
makes. Don’t say, 
““You’re so smart, 
I’m really proud of 
you,’ but rather, 
“You really tried 
hard; you must be so 
proud of yourself.’’ 
DON'T INTERFERE. Parents who take 
over completely or redo a project 
give a child the message that she 
can’t do something correctly on 
her own. If your child panics over a 
school project, don’t jump in and 
finish it for her. Encourage and 
make suggestions, but let her fid- 
dle with it on her own. 
HELP A CHILD BREAK DOWN TASKS. 
‘If children never experience any 
success, it’s hard for them to feel 
good about themselves,’’ notes 
Joan Bergstrom, an early-child- 
hood educator at Wheelock Col- 
lege, in Boston. For instance, if a 
paper seems impossibly long, sug- 
gest she divide it into three sections 
and complete one at a time, taking 
a break after each. 
DON'T IMPLY THAT SUCCESS HAP- 
PENS RIGHT AWAY. It takes time 
and practice to, say, work a pot- 
ter’s wheel or learn to play base- 
ball. The child who can take plea- 
sure in the challenge will not ex- 
pect to hit a home run his first time 
up at bat. —ANNE MAYER 
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By Anne Sheffield 


With my stuffed 

ONE briefcase in one 

’ hand, I steer my two- 
Wa S year-old son, Jason, 
from the driveway to 


STORY our front door. I go 

back to get the gro- 
ceries and clean the crackers and diapers 
from the backseat. Why is my daughter still 
sitting in the car with the door open? Clamp- 
ing Jason between my knees so he won’t 
taxi off our raised lawn and crash onto the 
sidewalk, I pick up the newspaper, pull 
letters from the mailbox and 
unlock the door. Jason or- 
ders: ‘‘Coat off!...TV jm 
on!... Juice!... Hungry! | 
. . . Chocolate!”’ 

“‘Wait a minute,” I say 
to him (and to my thirty-five }# 
students, who want their es- 
says back, and to. the book- 
store manager, who wants 
my order for next semes- | 
ter). In the living room, 
with its child-worm rug, I 
unzip Jason’s parka, pry 
him away from the wood- 
stove tools, then turn to Ro- 
sie coming in, her backpack 
hanging from her shoulder 
like a broken wing. ‘‘No- /'% 
body helped me out of the |=; 
car. Everybody just helps t= 
Jason,’’ she weeps. 

“‘Rosie,’’ I reason, “‘now that you’re six, 
you can do things by yourself.’” My mother 
tells me that my problem is trying to be 
logical with children—it’s easier to just 
change the subject. She’d have stopped the 
tears with: ‘‘I wonder if the ice cream is 
melting out there in the car.”’ 

Rosie lets her coat slide to the floor in a 
big nylon puddle. I dash out for the grocer- 
ies, which I carry all at once to avoid 
another trip. I’ve been expecting Jason to 
lock me out, because he has figured out how 
the doors work. He did lock his baby-sitter 
out on her deck once. She had to climb 
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through her garage to get back inside. 

My coat still on, I put the ice cream in the 
freezer. Jason grabs the bananas and tries to 
peel each one, so I chase him, retrieve the 
hoard from his bed and find him in the 
kitchen again, where he is removing the lids 
from all the yogurt cups. 

Rosie holds up both hands like a traffic 
cop and waves us away. “‘Read him his 
monster book—you know, the one he likes 
—and I'll put everything away,’’ she says. 

“*Are you sure?” Task. She nods. ‘“Well, 
call me if you need help,”’ I offer. 

“‘Cookie,’’ Jason bellows. Rosie opens 
the package of fig bars and gives him one 
for each hand, then does the same for me 
and shoos us out of the kitchen. ‘*Pee- 
pee . . . too late,’’ shouts Jason. 

In the bathroom, Jason and I spend a lot 
of time examining his favorite page in the 
storybook—for him, each book has its best 
part, and that’s really all he’s interested in. 
Yes, I tell him, the billy goat is butting the 
troll into the river, and no, he never comes 
up again. I pick up wet washcloths and 
dropped toothbrushes. He perceives his pot- 
ty as a reading chair. He’s learned colors 
here and he can count to three—the only 
impact of toilet training. 

The phone rings: My husband will be 
late, so there’s not the usual rush to get 
dinner. When I return to check on Jason’s 
progress, I find a poop in the bathtub. 





“‘Castle,”’ he says proudly. My children 
have responded to toilet training as if it were 
an artistic act, naming each sculptural cre- 
ation: ‘‘rocket ship,’’ ‘‘football,’’ ‘‘sea 
monster.’’ On my knees on the bath mat, I 
think: Why don’t teenagers baby-sit any- 
more? What will they invent to help us 
survive the two-child, two-job lifestyle? 
Just then Rosie opens the kitchen door 
and calls, ‘‘Dinner is ready.’’ Jason stam- 
pedes to the table and climbs into his booster 
seat. He grabs the gooey, cockeyed peanut- 
butter-and-jam sandwich and eats as enthu- 
Siastically as the littlest billy goat in the 


meadow full of flowers. 

“*Here’s yours,’’ Rosie says, pointing to 
my paper plate, with its more or less diago- 
nally sawed sandwich. ‘‘Triangles,’’she ex- 
plains modestly. She looks so expectant that 
I take a bite right away and say, ‘‘Deli- 
cious.”’ She smiles, her front four grown-up 
teeth all at different stages of arrival. 

“*That’s Daddy’s,’’ she says, pointing to 
a double-decker, ‘‘because sometimes he 
skips lunch.’’ Around his plate she has 
arranged silverware in an abstract pattern. 

“This is mine. I tried to cut it in the shape 
of a heart.”’ She takes a bite sideways to 
reach teeth that work, closes her eyes and 
sighs, ‘‘*Mm-mm-mm.”’ 

“‘More,”’ Jason demands. 

“*Wait just a minute, buster,’’ she says. 
She reaches for the jars in the middle of the 
table and spreads peanut butter on one piece 
of bread, then strokes strawberry jam on the 
other, as though she were applying paint toa 
canvas. ““You can put the jam on first, or the 
peanut butter,’’ she explains. ‘‘Or you can 
put some of each on both pieces of bread, 
but you can’t put peanut butter on jam 
because it won’t come off the knife.’’ The 
scientific method. Slapping the two pieces 
of bread together, she hands the sandwich to 
her brother. For the first time ever, he says, 
“*Thank you.”’ 

““You’re welcome,”’ she says graciously. 

“*Thank you very much, Rosie,”’ I add. 
“It’s a great dinner.”’ 

She yanks open the 
refrigerator door. “‘I 
made more for tomor- 
row.”’ The shelves are 
stacked with  sand- 
wiches in Ziploc bags. 
““Now you’ll have lots 
of time to do your 
work.’’ She gives me 
the same floppy snuggle 
we’ve given each other 
for her whole six years. 
“But tomorrow you'll 
have to go shopping 
again—I made a list.’”’ 
On adding-machine pa- 
per she has written: 

pentbtr 
bred 
strbrre jm 
glo 

**What’s this last one?’’ I ask. 

“‘Glue,”’ she says, amazed at my inability 
to read. “‘I’m making crowns for everyone.”’ 

We hear the front door bang open and 
then the thud of my husband’s briefcase. 
Rosie puts a finger to her lips to keep us 
quiet. ‘‘Anybody home?’ he calls. 

As he enters the kitchen, she gives us 
the cue and we yell, ‘‘Surprise!”’ 

Far away, I hear a troll splashing into 
deep water. 


Anne Sheffield is a teacher and a fiction 
writer who lives in Pawcatuck, Connecticut. 
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TARE) ASK THE DOCTOR 


I want to take my eight-month-old into the local swimming 

pool with me. Is the chlorine harmful to a baby? 

To keep pools safe to swim in, a number of chemicals are added to the 

water. One of these is a solution of hypochloride, better known as chlorine 
Fes ae wal] 


or household bleach. The chlorine helps keep down the concentration of 
bacteria and gives the pool its characteristic odor. While pool chemicals applied 
directly to skin are very caustic, if the pool is properly maintained and the amounts of chemicals are adjusted on a 
regular basis, pool water presents no hazard to human health. Do exercise caution, however, as small babies may 
swallow large amounts of water and the water itself can become a hazard. But severe or permanent problems are 
very rare. Still, a rinse after leaving the pool is always prudent to wash away residual chemicals.—John Tilelli, M.D. 


BREE Se 





JE}S YOP|G/HOGOS WoL 


| have two children, one year and three years, and we’re about to move into a beautiful old home. 
I’ve heard so much about lead poisoning from paint. Should | be concerned? 

Just about every home built before the mid-1960s (when lead paint went out of widespread use) has some lead paint; 
the paint becomes dangerous if children put chips or flakes in their mouths or if adults scrape the walls before 
repainting, thus releasing powdered lead into the air. About 4 percent of the children in this country have lead 
poisoning, mostly kids aged one to six who live in run-down buildings in poor areas. Lead poisoning is difficult to 
diagnose without a blood test. If the house you’re moving into is in good shape, there’s probably nothing to fear now 
or later, if you maintain the paint job faithfully. However, if there’s a lot of chipping or peeling paint, call the local 
public-health department, which will advise you on how to proceed. —Dianne Knight, M.D. 


My eight-year-old son has the chicken pox, and now the skin is beginning to peel on his hands and 
feet. Why is this happening? Is it a problem? 

The peeling you describe is not characteristic of chicken pox. | would guess that your child also has a strep infection. 
Peeling hands and feet most commonly accompany scarlet fever, which 
is really nothing more than a strep throat with a red rash on the body. CCM me CMM Eee CL 
You need to take your son to the pediatrician, who will prescribe CM CSM UCM a im maT 
penicillin if the child has strep. Symptoms of chicken pox begin with a OT Mme Tm e Cm Re 
mild cold, followed after about two weeks by little blisters, each about CMCC OMG RL OP AL KL el] 
the size of a teardrop. The pox usually begin on the scalp, spread to the Tuesday between six P.M. and nine P.M. EDST. 
chest and then to the arms and legs. —D.K. 


UNDERSTANDING KIDS sts 


My three-year-old daughter is terrified of dogs. | can’t imagine why, 
since my husband and I love animals. How can we ease her fears? 





hildren must, of course, exercise caution around unfamiliar animals, so a 

little wariness is not a bad thing. However, since your daughter sounds 

really frightened, she may have developed an irrational fear. Children 

sometimes develop such fears when they have an unsettling experience— 
perhaps a neighbor’s pet unexpectedly barked at her or jumped on her. Some 
psychologists believe irrational fears can emerge when a child has difficulty 
recognizing and coming to terms with her own angry feelings. It is speculated 
that the scary animals represent the child’s inner emotions. 








Dr. Balter is a practicing psychologist 
and professor of educational psychology 


at New York University. He is the author It's best if you do not try to force her to be brave in the presence of dogs. Be 
of Who’s In Control? (Simon & Schuster,  U"Gerstanding; do not shame or humiliate her. Instead, help her learn to tolerate 
1989). His most recent publication is dogs by exposing her to them in small, progressive increments. Start by having 


Stepping Stones Stories (Barrons,1989), | her draw pictures of dogs. You can also read books about various breeds to her; 
a series of illustrated books for children be sure to point out the kinds of helpful jobs dogs can have, such as guiding the 
blind or herding sheep. Next, take her to see puppies in a pet shop, where she 
can view them safely from behind a partition. If she becomes nervous, don’t run out of the shop; stay and help her 
relax. She may wish to hold your hand, and you can teach her to breathe slowly and deeply to calm herself. It’s 
important to induce calm feelings while around the scary animal. If you know a child who has a puppy, have your 
daughter observe them interacting. After a while, invite her to touch the puppy (be sure the animal is tethered 
properly); after that, try to find a small dog for her to pet. It may take time, but eventually she’ll overcome her fear. 
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(continued) had a lumpec- 
tomy. Waking up in the re- 
covery room following sur- 
gery, I was told that the tu- 
mor was malignant. I was 
sent home for five days 
while the pathologists pre- 
pared more extensive studies and a modified radical mas- 
tectomy was scheduled. 





BEN Christmas was very near, and none of the special 
things were happening at our house. My mom usually bakes 
gingerbread boys, special bread and cookies; packages 
and wrappings start filling the house. It just wasn’t 
happening that year. 

When Christmas morning finally arrived, it was great, 
and I even forgot that Mom had cancer. We got up early 
like we always do and went downstairs to the stacks of 
presents piled by a beautiful tree. I got a Lego castle that I 
really wanted. I felt so happy that I jumped on Mom to give 
her a huge bear hug. Everybody shouted “No!” and made me 
stop. I can still feel my ears turning red and my body going 
all hot inside. Mom looked so sad. Things were not back 
to normal after all. 


PAT After my mastectomy, the pathology report came 
back with the news that I had lymph-node involvement, 
which meant that some cancerous cells had spread from the 
breast and could be lurking almost anywhere in my body. I 
had to consider chemotherapy, and I was terrified. 

The six months of chemotherapy began. My treatments 
involved an IV push of two strong anticancer drugs, Metho- 
trexate and 5-Fluorouracil, followed by oral doses of 
Cytoxan. This regimen would be followed by a two-week 
“off” period to give the body a chance to rebuild. I reacted 
in the classic way: I threw up and felt terrible. 


BEN During the holidays, Mom told me about chemothera- 
py. She tried to explain that some cells are fighter cells, kind 
of like Luke Skywalker, and they fight the bad cancer cells 
that are like Darth Vader in “Star Wars.” 

Mom would throw up a lot, and at home, no one was in 
charge. Dad had to go to work and do all the jobs that Mom 
had been doing. I felt so helpless; I should have been able to 
be a hero, but I didn’t know how. 


PAT As time went by, PTA meetings fell by the wayside, 
bake-sale requests were ignored, car pools were dropped. 
Dinner was usually managed late by Bill after a full day of 
work. The children’s schoolwork was either done by them or 
not done. As I had always been the principal nagger, the 
family became confused. There was no one who had the 
energy to bitch at them. The house got very dirty. 


BEN Sometimes school was horrible. I had to pretend that 
my life at home was normal. My teacher still sent notes home 
when I acted up, and I was glad about that. It made me feel 
that I was a regular member of the class. 

Still, everyone knew about Mom. Some of the boys would 
tease me about how my mother was going to die. My good 
friends would maybe say “I’msorryaboutyourmom’” real fast, 
and I'd say “Okay,” because none of us wanted to talk about 
it. It was embarrassing. 

Mom tried to make our house seem normal and told me to 
invite my friends over. One time I had my friend Robin over 
to work on this big project. We were making a miniature 
house, and we needed to use flour, sugar, glitter, glue and 
all kinds of things. We destroyed Mom’s kitchen, and she 
didn’t even get mad. 

After Robin went home, Mom asked me to put my slippers 
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on because it was chilly, and I said no. She couldn’t believe it 
when I just kept saying no. She started to scream at me, andI 
started to go upstairs. A little way up, I whispered, “Shut up.” 
Well, Mom heard and totally lost her temper. She picked me 
up and shook me and said she’d be dipped in chocolate before 
anybody told her to shut up. She told me that I would do 
exactly what she told me to do OR ELSE! I went and got my 
slippers on fast. I felt better than I had in a long time. I think 
now that I back-talked on purpose to see if Mom was really in 
there. She sure was, and that made me feel warm and safer. 
Later we hugged and made up. It was a wonderful day. 


PAT I remember so clearly my fury at Ben when he defied 
me and muttered, “Shut up.” In that incoherent moment I 
realized how little discipline he’d been getting from me. I 
think he was worried he’d gotten away with too much and 
needed to make sure that he still had a mother. 

Both of us were shocked and relieved to find bits of the old 
self remained and that limits, however shaky they had 
become, still existed. 


BEN When Mom wasn’t too sick, she would make jokes 
that helped a lot. I felt that things weren’t as hopeless when 
she could laugh and when she would let me tease her about it. 
She let me see her scar, and it wasn’t nearly as bad as I had 
imagined. She was still Mom. I remember when she got her 
prosthesis, which is a false bosom. She’d let me toss it 
around. It felt like a water balloon, and I even tried it on 
to make her laugh. 


PAT Losing my hair was one of the most humiliating parts 
of this entire bout with cancer. I ended up with an expensive 
wig that had far too much hair. My family, while trying to 
be supportive, felt that this wig was out of character. It was. 
[ve always had relatively short, unstyled hair. Now I 
looked as though Id just had a professional set from Dolly 
Parton’s stylist. Worse yet, the thing made my scalp itch, 
and I would absentmindedly scratch, leaving the blasted 
wig at various strange angles on my head. 

Finally I discovered scarves and the fun of playing gypsy. 
Ben and I would sort them out to decide what costume to 
dream up for a special occasion. 


BEN The word cancer has an ugly, scary sound. For a 
long time no one in our family even wanted to say it. Mom 
helped us there. She would come right out and say“cancer.” 
She would use the word so often that it got boring. She'd say, 
“Ben, build a fire and warm this room; your mother has 
cancer” or “What do you mean you didn’t do your homework? 
Your mother has cancer.” After a while, especially when she 
was silly about it, the word didn’t seem as horrible. 

For a while, though, I thought that cancer was contagious. 
So I began staying away from Mom as much as I could; at 
least I didn’t hug and kiss her like I always had before. I 
finally found out the truth: Cancer is not contagious. I 
realized that keeping fear to yourself is a bad idea. 

Also, during that time, things went wrong for me at school. 
My grades were still good, but I was really off the wall. Bad 
notes kept coming. I decided I was probably a rotten kid. 


PAT I started devouring books about cancer and treat- 
ments. A friend introduced me to a book by O. Carl 
Simonton, Stephanie Matthews-Simonton and James 
Creighton called Getting Well Again. It offered some posi- 
tive things I could actually do to help myself feel better. By 
using relaxation, affirmation and visualization techniques, 
we can become active participants in our effort to recover. 
Getting Well Again and the tapes adapted from it were a 
great help to me. I began listening to the tapes, and I found 
that they calmed me and restored some (continued) 
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@ MOMS DON'T GET SICK 


continued 


confidence in my ability to hang on and 
get well. After I was relaxed, I started 
imagining that the weak cancer cells 
were being attacked by my ever- 
strengthening immune system. 


BEN My mom never does anything a 
little bit; so when she started listening to 
the tapes, they were on a lot of the time. 

One day Mom called me into her room 
especially to talk. I knew she’d been really 
worried about my bad notes and the way 
Id been acting. Anyway, Mom told me 
that meditation isn’t just tapes and isn’t 
just for sick people. She said it is mostly a 
way to relax and feel better about yourself. 
To tell the truth, I didn’t think much of the 
idea, but we all tried hard to go along with 
Mom then, soI let her talk. Why not give it 
a shot, she said. 

The first time Mom and I tried medita- 
tion it was pretty funny. We sat cross- 
legged and held hands. We didn’t use a 
tape. Instead, Mom talked in this soft, 
sleepy voice about feeling your toes relax 
and tingle, then your ankles. Finally she 
asked me to send some positive energy 
from myself to her. She said I could send it 
through my hands and she would send 
some back to me.I actually felt something 
in me flowing into Mom and tingles of 
energy from her going into my hands. It 
was weird but good, and I began to think 
there might be something to this stuff. 

The best thing Mom came up with was 
picturing what we wanted to happen. She 
would talk softly about school, and I 
would try to see what she was talking 
about in my head. She'd say, “See Ben 
sitting quietly at his desk. He does not 
need to distract anyone. He is feeling 
peaceful and good about himself. He’s 
listening to what his teacher is saying.” 
The funny thing is, it did seem to work. 

One time when we were both sick of 
meditating about school, Mom asked me if 
there was anything else I'd like to change 
or work on.I said thatI hadn’t had a hit in 
baseball all season and Id like to change 
that. We did our relaxation, and then she 
talked to me about feeling the bat in my 
hand and feeling power in my body and 
arms. At exactly the right moment I would 
swing the bat and feel the ball connect 
with the wood and go sailing. 

That night at baseball, I got my first hit 
of the season. This stuff can really work. 


PAT Chemotherapy finally ended in 
June. As Ben said, I am not one to do 
things in moderation, so I immediately 
set up an appointment to plan recon- 
structive surgery during summer vaca- 
tion, before I went back to teaching full- 
time. The surgery I chose is relatively 
new and involves using part of the ab- 
dominal muscle and repositioning it to 
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form a breast without an artificial 
plant of any kind. 

As a reaction to the end of chemothe 
py, 1 became a human dynamo. I saw th 
as a turning point from sick to well. 4 
the family began to hope that some 
their extra duties would let up. Eve 
body wanted me to do my part again. 

The pressure mounted further w 
my school offered me a promotion: I w 
asked to help head a new middle-scha 
branch to open in September, just fi 
weeks after my surgery. Even thou 
this meant I'd now be doing two jobs 
never considered turning it down. 

I can’t minimize the miserable fi 
twenty-four hours following surge 
woke up in pain, with drains and tuk 
all over my body. 

But bit by bit I regained strength, a 
after five days I went home to contin 
my metamorphosis. Ten pounds 
dropped off and my stomach was fiat. } 
hair grew. I’ve never, before or since, 
such incredible vitality. Hyperacti 
would probably be a better word, b 
didn’t realize it at the time. At ho 
began to take over my former roles 
tackled my new job of starting up f 
middle school. I felt that sleep, rest a 
reflection were no longer necessary 
my survival. I was on an energy high. 

Then, out of the blue, my car was re} 
ended, causing extensive damage. A dé 
friend of mine had a recurrence of 
breast cancer. My boss, the head of t 
school, who I knew would be there ifI§ 
overwhelmed, became ill, leaving 
feeling solely responsible for the suce 
of this new division. My house of ca 
began to collapse. 


BEN When some jerk hit Mom’s car, § 
wasn’t hurt, but she began to fall apa 
don’t think she was as strong as we 
thought. Dad started cooking din 
again, and a lot of chores didn’t get do 
but Mom didn’t get mad. She just see 
sad and quiet. She didn’t want to 
anything. She would just tell me, “It’s 
much; I can’t.” Everything was too m 
Here she was, finally well and not é 
happy about it. 


PAT Everyday problems took o 
nightmare quality. I kept going to sch 
wondering how long it would take for 
co-workers and students to discover 
inability to cope. The students learned 
recheck the papers I marked as I mg 
more than a few errors in correcti 
them. The kids were kind about it; I thil 
perhaps it was a change to have a teach 
who made errors and admitted it. 
At home, the family was puzzled a 
bit frightened. I’d gone through a ye 
bad news, surgery, chemotherapy 4 
more surgery, but nothing like this 
happened. Most frightening was the ff 
that I closed up and had _— (continu 
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i MOMS DON'T GET SICK 


continued 


nothing to say. My strongest memory of 
that time was my wish to die quietly. 

Finally, I realized that I couldn’t keep 
on like this, and I sought the help of a 
professional therapist. When I walked in, 
the dam burst. I sobbed and talked, real- 
izing perhaps for the first time how much 
had happened to me in such a short time. 

In the weeks that followed, I had sever- 
al more visits with my counselor, who 
had been trained to deal with cancer 
patients. I began to understand how my 
grieving and anger had not really had 
time to be expressed and that now my 
mind needed time to understand and 
accept all that had happened. I’d been so 
busy holding my physical self together 
and trying to be Superwoman that I had 
completely run out of energy. What I 
needed most was time, and I didn’t see 
any way to find that, especially as the 
holidays were upon us again. 

My illness had begun around Thanks- 
giving, and the mere thought of the 
holidays brought back all the painful 
memories of surgery and the possibility 
that I might die. 

Somehow Thanksgiving came and I 
didn’t find another lump. I began to take 
things very slowly, asmall step at a time. 
To this day I don’t remember much about 
82 
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Christmas. I do remember recycling the 
Christmas tree we used at school; it was 
about three feet tall. The family gave 
me much good-natured grief about the 
size of the tree, but it was easy to put up, 
trim and take down. 


BEN / was worried by the way Mom was 
acting that we wouldn't get any presents. 
Finally, when Christmas morning came, 
it looked like Christmas morning always 
had, with presents all over the place. 

One funny thing was that the packages 
from Santa had all the names mixed up, 
the stockings were a little confused and 
one kid would get three of something 
while other people got none. We just divid- 
ed it up. We realized that Santa didn’t 
really have his act together, but at least he 
had shown up. 

On Christmas night we built a fire. I 
brought down my sleeping bag and we all 
satand talked for a while. Then everybody 
went to bed, and I slept under the tree like 
I do every Christmas night. Christmas 
was back to normal. 


PAT Sometime in January, I began to 
heal. No clouds parted, no orchestra 
played; I just quietly began marking pa- 
pers correctly, and I began to taste food 
again and enjoy the experience. Still 
somewhat shell-shocked, I didn’t cheer. I 
was walking on eggs. 








As school reopened, I remember wa! 
ing down the hall thinking, This ig 
good place—shopworn, but good. 

At home, I still went to sleep aro 
nine o’clock at night. Dinner was usua 
a joint effort. We kept a large suppl 
frozen pizza on hand. Laundry and cleg 
ing were done, but not very well. Perf 
tion was put on hold. 

As my therapist said, one must 
priorities. I learned that dust will w 
until somebody moves it. I learned to tg 
some time out. I was slowly beginn 
to find that life does go on even i 
let go occasionally. 

Getting up my courage, I revisited 
plastic surgeon and set up a hospital d 
for the summer to complete my rec 
struction by getting a new nipple 
stalled. When finally unveiled, the nip 
looked a bit large, but my doctor pro 
ised me that it would eventually s 
and match its counterpart. In Octobe 
would go in to get it tattooed for co 
The reconstruction would be comple 
That was a good feeling. 

Reconstruction is certainly not for 
erybody. Some people want to avoid ¢ 
tive surgery altogether, and I can ¢ 
tainly understand that point of viev 
just needed to put things back a 
thought they should be. 

It’s been almost five years since I y 
diagnosed with cancer, and I am g 
reading and writing about it and healij 
Occasionally I cry and have nightmar 
I wonder about each anniversary é 
once again enjoy the holidays. I am 
to be around and well, so I can dare 
wonder about those things. 


BEN Mom has been great. I feel likeli 
depend on her again like in the old da 
know the cancer could come back; tha 
one of the reasons cancer is such a horrt 
disease: Nobody knows for sure whatt 
happen. I just learned sooner than 
kids that my parents don’t have all 
power. They can’t always be sure wha 
going to happen to them. They wani 
keep their children safe, but they o 
even do that all the time. 
I have grown up a lot, maybe a li 
faster because Mom did get sick. I 
have some problems, and I sometime 
afraid without really knowing why. 
Iam pretty proud of myself for stick) 
with Mom and helping out. I am stron 
and taller now, and I clean things, sot 
times without even being asked. I was 
baby of the family for a long time, a 
was fun. Now, though, I am ready t 
more grown-up. It doesn’t mean I ¢ 
hug people or play and be silly; “4 
means that I understand more about 
other people feel and how some kids h 
times even rougher than I did. I still h 
my mother and father, they still love e 
other and me, and we are all together, 
You can’t ask for more than that. 
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MEN TROUBLE 


We thought they would have stopped acting like rats by now, 
but they still leave the kitchen in a shambles, forget that the kids 
need diapers, think we should be secretaries instead of sales 
managers .. . and that’s just for starters. What's a woman to do? 
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w, those poor guys. They really took a 
beating in the latest Roper Poll on wom- 
en’s issues. The survey of three thousand 
women across the country was sponsored 
by Virginia Slims, the folks who gave us 
the familiar slogan “You’ve come a long 
way, baby.” And so we have—but in the wrong 
direction. When the pollsters compared today’s 
attitudes about men with those of twenty years 
ago, they found that the two sexes stood farther 
apart than ever. Somehow, despite decades of 
supposed progress, our opinion of males has hit an 
all-time low. Consider just a few of the findings: 
@ 42 percent of the women polled believe men are 
basically selfish and self-centered, up from 32 
percent in 1970. 
M50 percent of the women polled agree that 
“men are more interested in their own, rather 
than a woman’s, sexual satisfaction,” versus 40 
percent in 1970. 
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eds 


in Bu sates : 


Wf 53 percent think most men are oblivious to what’s 
going on at home, up from 39 percent in 1970. 

Wi 55 percent think men find it necessary to keep 
women down, up from 49 percent in 1970. 

@ Almost 60 percent of the women think they are 
discriminated against in getting top jobs, versus 
just half twenty years ago. 

What’s going on here? At home, at work and in 
bed, what we’re hearing is the clash of rising 
expectations and harsh reality. 
“In the past twenty years, there i 
has been a revolution in gender 
roles—but only one gender is 
aware of it,” says Michael Kim- 
mel, Ph.D., professor of sociolo- 
gy at the State University of New York at Stony 
Brook. We’ve let our resentments simmer for 
years, and now were finally speaking up and 
telling each other some home truths. Sometimes 
we voice our frustrations asjokes (continued) 
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hi (continued) (How 

many men does it 

| } weranwa\e take to change a roll 

& 1 \( «| of toilet paper? A 

an | /h man change toilet 

é, paper? Are you kid- 

ding?), but other times we wax more serious, wondering 

why we're pulling all the weight around the house, 

getting nowhere on the job and putting up with anti- 
quated sexual attitudes. 

Were we naive to expect equality this fast? Maybe so, 
as we come to see how deeply rooted both men’s and 
women’s roles are. Yes, we admit, our own attitudes 
toward men these days tend to be fairly inconsistent. 
“Women want men to be strong, capable, paternal, and 
at the same time compassionate, vulnerable, yielding,” 
says Mara Gleckel-Nathan, Ph.D., director of the Wom- 
en’s Counseling Service of New York. Meanwhile, men 
are crying foul because we’ve changed the rules in the 
middle of the game, and they’re perplexed by our mixed 
signals. “They’re afraid,” says Dave Buchanan, forty- 
six, a hazelnut and wine-grape farmer in Corvallis, Ore- 
gon, who’s been married for twenty-four years. “They 
want to be like their dad told them they ought to be.” 

Still, for all our conflicts, we’re far from ready to 
renounce matrimony; 90 percent of the Roper women 
were married or wanted to be someday. As Mary Lee 
Hall, sixty-three, a divorced sales associate from New- 
port Beach, California, says, joking, “I guess you might 





years old, and Julian, now eight months, by his own 
admission he sank into taking the easy way out. 

Arlene finds herself getting the kids up in the morn- 
ing (“Well, it’s Larry’s schedule—he has a one-hour 
commute”), looking for a new baby-sitter, shopping on 
her lunch hour (“That’s the only way I get to spend time 
with the kids after work”). And all too often, Arlene 
finds herself caring for Larry as well as the kids. Now, 
she says wryly, “I call him my third child.” 

It’s true that some men pitch in on parenting, but 
they’re having all the fun. The new daddy takes the kids 
to the zoo while you’re left with the diaper detail. 

Some women solve the problem by staying home for a 
while, but that’s not an option for millions of us. Is it 
possible to call a truce in the chore wars and make the 
new dad a do-it dad? Some strategies: 

i Keep asking. Men may call it nagging, but it’s better 
than letting hostility build up. Homes where men help 
are happier, according to Hochschild, perhaps because 
there’s less fighting. To get him to do his share, bargain. 
Which tasks do you and he hate the most? Chances are 
they’re not the same ones, so you can switch. 

i Lower your standards. We’ve already begun to do this 
a bit, and isn’t it a relief? Who really wants to eat off the 
kitchen floor anyway? Flexibility works on the child- 
care front as well. “We all magically think we are the 
only ones who can keep the child safe,” says Ellen 
Galinsky, co-president of the Families and Work Insti- 
tute, a research center in New York City. “It’s scary to 


“You can’t just ask men to do housework and then expect them to do it. You 
have to be over them with a whip and chain. And they want praise for it.” 


say men are a necessary evil.” And that’s the heart of 
the problem. We do love our husbands and want to give 
them what they need. We just wish they were more 
attuned to our needs. 

So let’s cut down on the confusion. If men want to 
know what women want, well, here’s a clear-eyed guide. 


Chore wars 


Call it the plate debate. Does he dump his in the sink or 
make it all the way to the dishwasher? To avoid house- 
work, males have perfected a host of clever tricks: post- 
ponement, feigning blindness (“I just didn’t see those cat 
hairs on the sofa”), playing dumb (“How do you work 
this vacuum cleaner?”) and professing higher-minded- 
ness (“I don’t care about the dust balls under the bed, 
dear. You do”). “You can’t just ask men to do housework 
and then expect them to do it,” says Kiki Hall, twenty- 
six, a pop singer from Los Angeles who is engaged to a 
record-company executive. “You have to be over them 
with a whip and chain. Also, when they do get around to 
doing it, they expect praise.” 

For a long time we’ve given in and done everything 
ourselves because it seemed easier than arguing, and a 
tiny part of us still feels guilty if we don’t. But anger 
starts to build when you’ve got a tiring job, too. And 
when you add kids to the equation, the work multiplies: 
As sociologist Arlie Hochschild pointed out last year, 
the extra duties women take on around the house add 
up to a “second shift,” fully an extra month a year. 

Even a model modern husband can regress once the 
kids are born, as Arlene Weiner, a thirty-four-year-old 
geological engineer in Baltimore, found out. She 
thought her neurologist husband, Larry Charnas, thir- 
ty-six, was a perfect new man. He cooked, he shopped, 
he even cleaned. But after the birth of Mollie, now three 
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give that up.” But men need to be left alone to feel their 
way, says Galinsky. Only then can they forge the same 
kind of bond with their child that mothers have. 

The tradeoff is worth it. “I went to a program at the 
library one evening by myself,” says Paula Levine, for- 
ty-two, of Columbia, Missouri, a writer of children’s 
fiction. When she came home, she found that the kids, 
left in the charge of their dad, Bernie, a psychiatrist, 
had “had a great time listening to the Disco Duck record 
they know Mommy hates.” Yes, she admits, “Bernie had 
put them to bed and forgotten to give them baths. But so 
what? He usually gives them their baths.” 

Mi Work on changing the workplace so that moms, dads 
and kids get more consideration. And lobby for child- 
care benefits—in Congress or at your company. Many 
observers think comprehensive child-care measures are 
inevitable, given the growing labor shortages and the 
ever-increasing presence of women in the work force. 
But men, too, must agitate for new policies. “We can 
make these changes happen,” says Barrie Thorne, 
Ph.D., a sociologist at the University of Southern Cali- 
fornia, noting that American companies built day-care 
centers overnight during World War II to accommodate 
the legions of Rosie-the-Riveters. 

i Show appreciation. We know at first it’s galling, but 
it can work wonders. Says Linda Feltes, thirty-three, of 
St. Paul, “I thought he hated to cook. But last night he 
surprised me with fish and fresh veggies.” “Linda was 
astounded,” says her husband, Bob Bowen. “She was so 
enthusiastic that I’m going to do this again. Soon.” 


Business as usual 


Our frustrations in the workplace are perhaps hardest to 
swallow, because we now have laws that allegedly protect 
us. But sadly, equal-opportunity (continued) 
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continued 


legislation can’t erase generations of 
discrimination overnight. True, we’ve 
made some progress: We’re not jump- 
ing up and down about the first wom- 
an whatever anymore; most of those 
slots have been filled. And women are 
gaining in the professions—40 percent 
of the students now in law school and 
33 percent of those in medical school 
are women. But most women tend to 
be clustered in “pink-collar” clerical or 
service jobs without much chance for 
authority or advancement. And the 
salary gap has only begun to close. We 
still earn just seventy-one cents for ev- 
ery doilar a man earns, up from sixty 
cents a decade ago. 

Supervisors invoke outmoded ratio- 
nalizations to deny raises. Phyllis 
Bowersox, fifty-three, of Hudson, Iowa, 
a welfare caseworker, was working in 
an electronics-parts company when 
she noticed that the men she trained 
soon earned more than she did. When 
she asked her boss for a raise, Phyllis 
says, the man told her, “You don’t 
need a raise; your husband works at 
John Deere.” She recalls, “I told him I 
would be seeking other employment.” 

For some women, the insults occur 
daily. “There’s a lot of obnoxious men 
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out there,” says Sharon Danann, for- 
merly the research director of 9to5, the 
National Association of Working 
Women, in Cleveland. “There are un- 
reasonable demands, like ‘repair my 
pants while I’m still in them.’ Women 
have called in and said their bosses 
were giving them bikinis to wear on 
the company outing.” 

Women in higher positions face sub- 
tler obstacles. There are more female 
middle managers now, but they have 
been hitting the so-called glass ceiling, 
stymied by stereotyping in their at- 
tempts to reach the top. 

At the same time, men retain their 
clubby insularity. “When you get to 
the top, everybody wants to play with 
their best friends, and their best 
friends are all the other guys,” says 
Wendy Reid Crisp, national director of 
the National Association for Female 
Executives (NAFE). 

How can we make room for some of 
our best friends? For one thing, we will 
have to perfect some of the skills men 
have always used. 

Wi Speak up. Lobby for raises, promo- 
tions and better conditions; take a few 
risks and toot your own horn a bit. It’s 
not enough to be a busy worker bee 
and hope that your industriousness 
will be noticed and rewarded. 

@ Support each other. Do it first on a 





one-to-one level—in the office or th 
factory, talk to your co-workers abot 
problems and share solutions. Look ff 
a mentor; pull along a younger co 
league. Take advantage of the networl 
ing organizations that now exist. 9t¢ 
runs a hotline (800-245-9865) and ca 
even steer you to legal advice if yo 
need it, while NAFE is a female cou 
terpart to the old-boy network. Saj 
Leslie Smith, associate director | 
NAFE, “You can come to a meeting aff 
air your frustrations, and it gives you 
little armor to go back the next day.” 
Wi If all else fails, vote with your feé 
Change jobs or start a business. 


Looking for sexual healing 


Honest, we do like sex. We even enj( 


wearing a black-lace teddy if that’s h& 


fantasy; we just wish he’d give us 
hug as well as a leer once in a whi 
Why do we get the feeling that o 


men would like to see us as players |§ 


an X-rated film instead of human b 
ings with a few other things to thin 
about? And we detest that; 80 percel 
of the Roper women say they hate B 
ing looked upon as sex symbols wit! 
out a shred of sense, up from 66 pé 
cent in 1970. 

Unfortunately, men take their cu 
from what they see around them. Wh 
not slobber over a centerfold? She’s 
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ich easier to get along with than a 
mplex real-life wife. We don’t like 
is voyeurism—61 percent of Roper 
men are offended by nude pictures, 
)from 43 percent in 1970. 
in fact, in the media, so-called sexu- 
freedom has paradoxically made 
pjugation more acceptable. Now we 
free to be repulsed by the raunchy 
atines of comedian Andrew Dice 
ay, or exasperated by the tired male 
atasy of the hooker with the heart of 
id in the smash hit Pretty Woman. 
viewers always complained about 
> puritanism of American films, but 
jen the floodgates were finally open, 
wasn’t the exhilarating phenomenon 
expected it to be,” says film critic 
lly Haskell, author of Love and 
er Infectious Diseases (Morrow, 
pO). “Stars of the past—Lombard, 
ipbiirn—were implicitly powerful. 
ry had the power to say no.’ 
Ne’re also tired of the way testoster- 
p seems to convince so many men 
it we love being ogled on the street, 
pur desks, anywhere, anytime. And 
fe the bimbo factor—please. After 
his time, a man with gray hair and 
few wrinkles is considered distin- 
‘shed, while a woman is overdue for 
) hair colorist and the plastic sur- 
n. Even if she does look great for 


| age, she’s still likely to get dumped 


for a younger model—you all read the 
headlines about Ivana, Marla and The 
Donald. The average Don has the rov- 
ing eye, too. “We were visiting some 
friends, and a young, big-busted girl 
was walking by,” says Geri Frederick- 
son, forty-eight, a salesclerk from Col- 
lege Place, Washington. “My husband 
said, ‘Hmm, I didn’t know she lived 
here. Pll have to go check it out.’” 
Unquestionably, such sexual con- 
flicts are the most difficult to resolve. 
What can we do? 
@ Keep on talking, and listening. If 
you hate someone’s sexist comment, 
don’t just grind your teeth—complain. 
Sometimes a tactful remark is enough 
to make a colleague aware of his in- 
sensitivity. But if the remarks are per- 
sistent, you might want to talk to your 
personnel department or file a sexual- 
harassment suit. 
@ Raise your children differently. Boys 
who grow up in a house where girls 
are treated as equals in responsibility 
and respect by both their mother and 
father are less likely to see women 
solely as sex objects later on. 
@ Teach him that sex and love can com- 
plement each other. Even though many 
men find it difficult to share feelings, 
make sure there is time in your sched- 
ule for talking, hugging and just being 
supportive of each other. He'll catch on 


that such moments are not an inferior 
substitute for sex but a way of creating 
a more satisfying intimacy. 


The next twenty years 


What does the future hold? Overall, 
there is cause for hope—because wom- 
en are getting more assertive. “Girls 
and women are no longer accepting 
subordination in a resigned way,” says 
Barrie Thorne. “There’s hope when 
you no longer have to take for granted 
what used to be taken for granted.” 
Even founding foremother Betty 
Friedan, who began the modern wom- 
en’s movement when she published 
The Feminine Mystique in 1963, finds 
a few good portents. “If men aren’t 
sharing equally, or as much as women 
would like, that’s not surprising,” she 
says. “But they're sharing twice as 
much as they did twenty years ago.” In 
fact, she says, laughing, “half the 
women surveyed did find men kind, 
gentle and thoughtful—and that’s 
good.” We agree. z 


Reporting by Shana Aborn, Irene Ny- 
borg-Andersen and Pamela Guthrie 
O’Brien in New York City; Barbara 
Burgower in Houston; Deborah Beroset 
Diamond in Columbia, Missouri; Kim 
Alyse Steffgen in Portland, Oregon; 
and Nancy Stesin in Minneapolis. 
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BARBARA TAYLOR BRADFORD'S 


Cheodora 


BERLIN—1938 

“Tm glad you told Henrietta we had to leave,” 
Theodora Stein said as her boyfriend, Willy Her- 
zog, put on his overcoat. “I have to get up early.” 

Willy nodded. “It was a grand party, but it’s 
going on a bit too long.” 

“I suppose Henrietta wanted to make the most 
of this birthday,” said Theodora. “And I don’t 
blame her. | know I will when I’m twenty-one. I 
plan to have a fancy party, too.” 

Willy flashed her a wide grin. “Will I be invited, 
Teddy?” 

“If yowyre still around, Willy Herzog. If you 
haven't sailed offto America to become a dentist.” 

“Doctor,” he corrected. “It’s the getting of the 
American visas—they’re extremely hard to come 
by.” Willy cleared his throat. “Id like to go to 


From Naz Germany to 
war-torn London, 
Theodora’s dangerous 
journey led her into the 
arms of a dark and 
dashing stranger. Dive 
into this sweeping tale 
of romance and 


suspense from the new 
blockbuster “The 
Women in His Life” 


America, but...” He hesitated, then fixed his 
gentle hazel eyes on Theodora. “I don’t want to 
leave you,” he announced, surprising himself and 
startling her. There, it’s out at last, he thought. 

Stupefied, she stared at him. 

Willy pulled her into his arms. “I love you, 
Teddy,” he said, kissing her silky fair hair. 

“Oh... Willy ...is this a proposal, then?” 

There was a small silence. He said at last, 
“Yes ... it’s a proposal.” 

“I don’t know what to say! We’re only nineteen. 
And—” 

“Don’t you love me?” 

Now it was Theodora’s turn to be silent. She 
wondered if she did love him. She (continued) 
From the forthcoming book THE WOMEN IN HIS LIFE, by Barbara Taylor Brad- 


ford. Copyright ©1990 by Gemmy Bradford Venture. To be published by Random 
House, Inc. 
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@ THEODORA 


continued 


wasn’t sure. He was very nice-looking 
and quiet and studious. So easy to be 
around. Yes, Willy was a good man. 
But marriage? She hadn’t thought 
about that before. But when he kissed 
her she always got a funny feeling in- 
side. She didn’t want to lose him. She 
said slowly, “I think I love you, Willy. 
Yes, I do love you. I will.” 

He kissed her, and they clung to 
each other tightly. Finally Teddy said, 
“Tll hardly get any sleep before I have 
to be up for Maxim. Let’s go.” 

“Yes, come on.” As they let them- 
selves out of the Mandelbaums’ apart- 
ment, Theodora stiffened suddenly and 
grabbed hold of Willy’s arm. “Listen! 
Isn’t that the sound of breaking glass?” 

“You're right, it is. I hope it’s not a 
burglar trying to get into Mr. Mandel- 
baum’s jewelry shop. I'd better go and 
see. Wait here.” 

He hurried into the narrow street, 
where he immediately collided with a 
storm trooper. The man grabbed Willy 
by the shoulder. “Hey, you! Watch 
where you're going, you clumsy dolt!” 

Willy struggled to break free of the 
man’s grip. “Please, let go of me.” 

The storm trooper only tightened his 
hold and peered at Willy. “Why should 
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I? You might be a Jew for all I know. 
Is this a Jewish house? Are you a Jew?” 
Theodora, who had been listening 
with growing alarm, could no longer 
contain herself. She rushed outside. 

“Let him go at once!” she yelled. “We 
haven’t done anything.” 

“You have if you’re Jews. Are you 
stinking Jews?” He twisted Willy’s 
shoulder, but Willy didn’t cry out, de- 
spite the sharp pain. 

“We are not Jews! What kind of a 
thing is that to say!” Theodora ex- 
claimed. With immense hauteur she 
drew herself up to her full height of 
five foot five and glared at him. “My 
name is Theodora Marie-Theresa 
Schmidt, and this is Wilhelm Braun, 
and we're both good Catholics and 
good Germans.” She gulped, took a 
deep breath. “And good Nazis. Heil 
Hitler!” She thrust her arm straight 
out in front of her in the Nazi salute. 

The storm trooper gaped at her in 
astonishment. And so did Willy. He’ll 
believe her, Willy thought, because 
he’s certain no Jew would dare to 
shout at a Nazi storm trooper like this. 

Theodora continued to rail at the 
man. “Look at him!” she ordered the 
storm trooper, gesturing at Willy. 
“Red hair and freckles—is that a Jew- 
ish face? No. And me, I’m the Nordic 
type personified.” 
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“Looks can be deceptive,” the ma 
snapped, but he seemed uncertain. 

Theodora drew close and said wit 
icy imperiousness, “What you say i 
true. Looks can deceive. And perhap 
you are not all you appear to be. M 
father is a friend of Himmler’s. He 
not going to be happy about this 
What’s your name, corporal?” 

It was apparent the storm troope 
had believed everything Theodora hai 
said. Abruptly he let go of Willy. 

Theodora took hold of Willy’s arr 
and pulled him close to her side 
“Come on, let’s go,” she said. 

“Yes, you'd better get off,” the storr 
trooper exclaimed sharply, steppin 
back. “Go on, go home! Soon it won’t b 
safe on the streets. We’re after Jew 
tonight.” As he said this, he laughe 
raucously and slapped his thigh, as 
it was a huge joke, and walked o 
down the narrow street. 

As Teddy and Willy ran off, the 
saw that havoc was breaking loos 
everywhere. They reached Willy) 
motorbike and clambered on. “Hol 
tight!” Willy ordered. Teddy wrappe 
her arms around his waist as th 
bike leapt forward at breakneck speeg 

Vans and trucks were now pullin 
up all over. Storm troopers, rowdig 
and thugs were spilling out, rushing i 
every direction, smashing the window 
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Willy made for the Westheim man- 
where Theodora lived and 
ked as the nanny to young Maxim. 
ust ahead was the lovely old Cen- 
1 Synagogue, and as they ap- 
ached it they were horror-struck. 
2 building was being demolished by 
igs and storm troopers, who were 
aking all the windows and setting 
light with torches. Willy sped on 
il finally they reached the mansion. 
‘heodora was weeping. “God forgive 
for denying my religion, for deny- 
all that I am!” 
illy said with great gentleness, 
yd does forgive you. I know he does.” 
‘It-was wrong, Willy.” 

It saved us. That’s what counts.” 
she asked him tearfully, “Why are 
y doing this?” 

Villy held her close so she wouldn’t 
) the tears misting his own eyes. 
They want to murder us all,” Teddy 
i.spered against his shoulder. 

I: did not respond. He knew she 


5 right. And he was afraid. 





hheodora felt considerably safer once 
she was inside the Westheim man- 
sion. Everyone was sleeping sound- 
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ly, unaware of the riots outside. The 
mobs had stayed away from this exclu- 
sive residential district occupied most- 
ly by wealthy gentile families. 

She went upstairs and stopped at 
Maxim’s room. The child was sleeping 
peacefully. She stepped over to his par- 
ents’ bedroom and rapped on the door. 

The door was opened by Sigmund 
Westheim, dressed in his pajamas and 
a dark silk robe. He stared at her, 
frowning. “Theodora! What is it? 
What’s wrong? You're white as chalk.” 
He ushered her into the bedroom. 

Ursula Westheim was slipping on 
her peignoir, worry clouding her 
smoky-blue eyes. Theodora stood in 
the center of the extraordinarily beau- 
tiful bedroom filled with great works 
of art and wondered how to tell this 
refined and aristocratic couple about 
the hideous violence outside. 

She stared at Ursula. Ursula re- 
turned the girl’s gaze. Theodora was 
her charge, whom she had taken into 
her home three years ago, after the 
death of Frau Rosa Stein, Teddy’s 
mother and widow of the Westheim 
family doctor, Johann Stein. Ursula 
had made a deathbed promise to Rosa 
to look after Teddy. Ursula took this 
promise seriously, and although Teddy 
was Maxim’s nanny, she was like a 
member of the family. 








Now Ursula said gently, “Teddy, tell 
us what has happened to you.” 

Theodora nodded, and words began 
to tumble out of her. The Westheims 
were aghast at what they heard. 

“Storm troopers,” Ursula said, look- 
ing at Sigmund. “So the government is 
no longer simply turning a blind eye to 
these anti-Semitic demonstrations. 
Now it is actively involved in them. 
It’s the beginning.” 

“The beginning, Frau Westheim? Of 
what?” Theodora asked. 

There was a silence before Ursula 
replied. “The beginning of the end of 
the Jews in Germany.” 

That night the Westheims decided: 
They had to get out of Germany before 
it was too late. 


Sigmund was able to secure only three 
exit visas, and so it was decided that 
Ursula, Theodora and Maxim would 
use them to take the train to Paris im- 
mediately. Sigmund hoped to join them 
two weeks later. When he wasn’t able to 
meet them in France, Ursula felt she 
had to return to Berlin to help him. She 
arranged for Theodora and Maxim to 
go on to London to stay with Theo- 
dora’s Aunt Ketti. As they parted, Ur- 
sula’s last words to Teddy were: “I have 
great faith in you, my dear. If anything 
should go wrong—if we (continued ) 
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THEODORA 


continued 


n't make it to England—you will look 
ter Maxim for me, won’t you? For as 
as it’s necessary.” 

“You know I will!” Teddy promised. 
She feared she’d never see Ursula 
ain. 


NDON—1944 


w the time had flown since she and 
im had come to England, Teddy 
sed. Sometimes she found it hard to 
lieve that Maxim was already ten, 
it he had grown up in so many ways. 
ie supposed this came from being at 
varding school, away from the Ger- 
an air raids, and with boys his own 
ke. While he was the center of her 
e, she did not want Maxim to be 
rever reliant on her. 

The only other man in her life, Willy 
erzog, had become very remote. He 
id escaped Germany and was living 
»w in Shanghai. Recently Teddy had 
nfronted an inescapable fact: She did 
)t want to live anywhere but En- 
and. She felt safe here, secure. And 
was not even sure that she still 
nted to marry the man she hadn’t 
n in five years. 

n the years Theodora had been liv- 
with Aunt Ketti in London, several 
ng men had asked her out, but 
‘ch time she had declined. She had 
lade some good friends, including the 
rely and lovely Lydia Pell. 















ello, Lydia,” Teddy said, as she en- 
tered the house for a dinner party 
one autumn evening. 
“[m so glad you came, Theodora!” 
‘dia Pell exclaimed. “Come in, don’t 
and outside in the cold.” 
ydia took her coat, and the two 
jung women strolled toward the 
jawing room. Teddy heard the sound 
a piano being played with superb 
ill. She instantly thought of Sig- 
und Westheim, who had been a vir- 
oso himself, and she was filled with 
jexpected emotion. She could not 
Ap wondering where he and Ursula 
re at this moment. 
As they entered, they saw a small 
bup gathered around the piano. It 
s Lydia’s brother Archie, who was 
he Royal Air Force, and a few of his 
ends. Lydia announced, “Here’s 
eodora at last!” Everyone turned to 
set her warmly. 
ydia murmured, “The only person 
don’t know is the chap who was 
st playing the piano so exceptionally 
ll. He’s with Archie’s squadron. His 
me is Mark Lewis. Mark, meet my 
ry dear friend, Theodora Stein.” 
‘Hello, Theodora,’ Mark said, his 
nd outstretched. 
































Batteries not,4neluded. 


The fun never stops 


by 


Hard Body® cars 
by Tootsietoye 


whether it’s a toy car or 
a cowboy gun, building 
blocks or 
blower, a Tootsietoy 
is Fun. . 


when a toy is fueled 
kid power! Like 
Tootsietoy Hard Body 
die-cast cars. Because 


a bubble 


. Pure and 


SO lae meet 


Fun...Pure. and Simple™ 


Teddy put her hand in his, and stood 
staring into his face, one of such boy- 
ishness he did not look old enough to 
be a fighter pilot. Then she became 
aware of his eyes, so dark they were 
almost black. Old eyes in a young face, 
she thought. 

“Tve been playing some favorite 
songs,” Mark told her. Then one of the 
group asked for “I'll Be Seeing You,” 
and Mark struck up the refrain. 

Teddy stood with Lydia near the pi- 
ano, listening to Mark play. His talent 
as a pianist was undeniable. She stud- 
ied him. He was good-looking, with 
smooth, round cheeks, a wide brow and 
a generous mouth. His hair was dark, 
brushed straight back, and he had 
thick, curving brows above those soul- 
ful, expressive eyes. 

Unexpectedly, he lifted his head and 
stared at her, and their eyes locked. 
Try though she did, she was unable to 
look away. She felt the color rushing 
up from her neck to flood her face. He 
smiled at her, and it was the loveliest 
of smiles. It seemed to reach deep in- 
side her, too, and she understood that 
something important was happening. 

Lydia whispered in her ear, “I’m go- 
ing to give my mother a hand with 
supper. Excuse me a moment.” 

Teddy hurried after her and hid in 
the kitchen until dinner was ready. 


upper at the Pells’ was always a 

boisterous affair. But Teddy, who 

was spirited and vivacious, found 
herself silent, almost withdrawn. She 
was aware that this was because of 
Mark Lewis. He sat next to her at the 
table, and she was acutely conscious of 
his presence. 

On the surface he was genial and 
charming, yet intuitively she knew he 
was also a young man of character, one 
who was strong and brave, sensitive 
and gentle. 

She had never experienced anything 
like this in her entire life. Not even 
with Willy, her fiancé. Poor Willy. She 
realized that she had not been in love 
with him in Berlin in 1938 but in love 
with the idea of marriage, and that 
was no reason to marry anyone. 

“How long have you known the 
Pells?” Mark asked, startling her. 

“Four and a half years,” she replied. 

“And you met them through Lydia?” 

“Yes, we do war work together.” 

Mark nodded. “Do you live near 
here, Theodora?” 

“Yes, in Belsize Park Gardens.” 

“With your parents?” 

“Do you always ask so many ques- 
tions when you first meet someone?” 
Teddy asked quietly. 

He had the good grace (continued) 
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lm THEODORA 


continued 


to laugh. “No,” he admitted, “onl 
when I’m intrigued by someone,” hi 
said in a low, husky voice. 


asked Teddy if he could drive he 
home, and she accepted his offer. " 

Finally, when they arrived outsid 
her aunt’s house, Mark swivele 
around in the seat to face her and said 
“Td like to see you again, Theodor: 
Will you come out with me?” 

SWiesh. 

“Such a weak little yes,” he sai 
gently. “You are the shy one, aren’ 
you.” 

“['m not really. It’s just that—” of 


A the end of the evening, Mar 




















took a deep breath and said, “I'd like 
go out with you.” 

“Good, I’m glad,” he said. “I ho 
you're free on Saturday, because m 
leave is up on Sunday.” 

“Oh, yes, Saturday would be fine.” 

“We'll go dancing,” he said, smiling 
at her in the darkness of the car. 


e took her to the Savoy Hotel. 

wore his blue Royal Air Force us 

form with his decorations pinned 
the jacket, and he looked smashing. 

They were sitting at the table, ‘F 
ping the champagne he had ordered 
go with dessert, and talking. So fa 
this evening they had spoken only jj 
generalities. 

“Would you like to dance while wey 
waiting for dessert, Theodora?” 

She shook her head. “Not at the mt 
ment, if you don’t mind.” Teddy’s emt 
tions were churning inside her, yet sh 
was determined not to allow her ne} 
vousness to show. 

Mark looked at Teddy in the cand 
light. He had never seen a woman § 
beautiful. There was something abo) 
her that made him want to protect a 
cherish her as well as possess hi 
physically. Theodora Stein, he repeal 
ed to himself. He wondered if she wé 
Jewish; his mother had wondered th 
same thing out loud at lunch today. | 

“With a name like Stein she has | 
be,” his mother had said. “You hé 
better find out. You know what yol 
father’s like.” 

Oh, damn it, Mark thought, I’m g 
ing to marry the woman J love, whetlf 
er she’s Jewish, Catholic, Protestant | 
Hindu. Finally, leaning forward, Mal 
took a deep breath and plunged in. 
want to get to know you better, Te| 
dy,” he said, “and I want you to kna 
me, too. Are you interested in me?” 

She was so overcome by her feelin; 
she could only nod. 

“You can’t imagine how happy th 
makes me,” Mark said. “I’m terrihf 
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‘ested in you, but then you know 


e continued to gaze at him, and 
yes were shining with joy. 

_ this moment the waiter arrived 
the dessert course. Once he’d de- 
2d, Mark said, “I thought I might 
; your parents when I came to col- 
you tonight. Were they out?” 

ly parents are dead, Mark,” Teddy 
ed very quietly. 

od, how stupid I am! And very 
sy. Do forgive me. I’m so sorry.” 
ou couldn’t know. In any case, 
ve both been dead for a very long 


nd that’s why you live with your 
> 


es. 
nd where did you go to school, 
dora?” 

went to a school you couldn’t pos- 
_ know, in Berlin—I was born 
».” 

ou are a German?” Mark’s voice 
-berated with incredulity. 

am.” 

ou don’t have a German accent. 
speak English beautifully.” 

ddy explained, “My mother 
at me English when I was small.” 
irk continued to stare at Teddy, 
suddenly something clicked in his 
. “How long have you lived here?” 
ive years.” 

_ nodded, wondering if what he 
suspected could possibly be true. 
idy saw a look cross Mark’s face, 
t was an expression she could not 
fathom. 

n Jewish,” she blurted out, won- 
g if this was going to make a 
ence to him. She fervently hoped 
uldn’t. 

rk sat looking at her in amaze- 
. And then he smiled an odd little 
» before he stretched his hand 
s the table and took hold of hers. 
m I, Teddy,” he said. 

ey sat staring at each other across 
jinner table, both of them en- 
ed in what the other had to say. 
s spoke about his family and 
; the family business. In turn, 
y told him about her life in Berlin 
relationship with Willy Herzog. 
spoke about her journey to En- 
| with Maxim and the life she had 
for them in London. 

rk listened attentively, and when 
‘inished, he raised his glass of 
pagne to her and said, “A toast to 
Teddy! You’re very courageous, 
aside from being the most beau- 
woman I’ve ever known.” 

1ank you,” she said, flattered by 
»ympliments. 

yme on, darling,” he said. “I want 
\d you in my arms and dance with 
and so saying he led her away 


from the table. 

Mark took Teddy in his arms, and 
they moved slowly around the room to 
the music, holding each other tightly. 
Teddy could feel the brass buttons of 
his uniform hard against her body. 
And she thought: [m falling in love 
with him. They went on dancing for 
the rest of the evening as if in a dream. 

Afterward they walked along the 
Embankment in silence, holding 
hands. It was a cold, clear night, but 
neither of them noticed. 

Teddy was gazing up at Mark as 
raptly as she had on the dance floor. In 
the moonlight her face was clearly il- 
luminated, and his heart missed a 
beat. He pulled her to him almost 
roughly, wrapped his arms around her, 
and kissed her fully on the mouth. 

An extraordinary heat suffused Ted- 
dy’s entire body; she swayed slightly in 
his arms, overcome by feelings and de- 
sires hitherto unknown to her. 

Mark could hardly contain himself, 
and so he withdrew his mouth from 
hers and took a deep breath, endeavor- 
ing to calm his racing heart. “I'd better 
get you home,” he said. “I don’t want 
to find myself in your aunt’s bad 
books. That wouldn’t bode well for the 
future, now, would it?” 

“No,” she agreed, pleased by his 
words. 

In the taxi back to her aunt’s, there 
was even a brief moment when Mark 
thought of telling the cabbie to drive to 
his house, but he did not. With any 
other woman he would hardly have 
hesitated about seducing her. But he 
would not do that with Teddy. She was 
going to be his wife. 

When they arrived, they stood out- 
side and Mark spoke. “There’s some- 
thing I’ve been wanting to ask you for 
the last couple of hours. I want you to 
be my girl, Teddy. You will, won’t you? 
I haven’t misread your reaction to me, 
have I?” 

“No, you haven’t, and of course I'll 
be your girl.” For always, she thought. 
For the rest of my life. But she did not 
voice these thoughts, just stood and 
smiled at him instead. 

“Thank God I’ve found you!” he cried, 
and swept her into his arms, kissed 
her on the lips and hugged her hard. 
When he let her go, he said, “I'll ring 
you up tomorrow.” 

“Tll wait for your call. Good night.” 

“Good night, darling.” 

He ran lightly down the steps. 

Teddy stood for a moment in the 
darkness of the hall, trying to catch 
her breath, to quiet her rapidly beat- 
ing heart. | 


Barbara Taylor Bradford is a best-sell- 
ing author who lives in New York City 
with her husband, Robert. 
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One day, she was fest toast nak the White FToose: the next, a near-fatal 
crash left Gloria unable to walk. Now, after surgery, she is on the mend 


— —SV_VS0.S: Sr... 


t thirty-two, singer Gloria Estefan was on top of the world as well 

as the charts. She and her band, Miami Sound Machine—with 

their catchy blend of Latin and pop music—had sold millions of 

albums. Even President Bush wanted to meet her. Then—just a day 

after smiling for the White House cameras—Gloria was lying on the 

floor of a demolished bus, fearing she was paralyzed and crying out for 

her husband, Emilio, and their nine-year-old son, Nayib. Looking back on 

that dreadful day, Emilio recalls: “I almost lost them both. In a matter of 

seconds, our whole family was nearly wiped out.” Since then, Gloria 

has made an amazing recovery. Here, in her own words, is the story 

of the accident that broke this brave woman's back—but not her spirit. 
AS TOLD TO KATHRYN CASEY 
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we gota ak 
the President 
B would like 
to meet us! 
Thrilled, we made the trip to the 
White House on March 19. The 
President and | talked about an 
anti-drug billboard campaign | 
had just completed that said, “If 
you need someone, call a friend. 
Don’t do drugs.” | had been wor- 
ried that Nayib would be nervous, 
but he had a wonderful time. 

That night we were supposed to 
attend a dinner in New York. | 
wasn’t sure | wanted to go. | was 
tired. Emilio mentioned flying, but | 
wanted to rent a tour bus so | could 
rest on the way. The dinner turned 
out to be fun—our old friend Julio 
Iglesias was there, and we had a 
chance to catch up with him. 


The next morning we piled back — x 
into the customized tour bus forthe ~ 


five-hour drive to Syracuse, New 
York, our next concertstop. Nayib 
and his tutor were at one end of 
the bus studying, and Emilio was at 
the other, on the phone, his home 
away from home. | eS to tak 





movie we had into the \ 
ing, it would make me sleepy 
hour. outside of New York City, " 
felasleep on one of the bus’s 
pisces | 


phone, explaining 
there was a truck 
front of us. 

We must have been stopped for 
about (continued on page 152) 


100 
























_ “EVERY DAY WAS 
FILLED WITH 
FIRSTS,” SAYS 
GLORIA, CUDDLING 
PUPPIES RICKY 
AND LUCY (LEFT). 
ALTHOUGH SHE’S 
BACK ON HER FEET, 
IT WILL BE SEVERAL 
MONTHS BEFORE 
SHE CAN PERFORM 
IN CONCERT AGAIN 
AS SHE DID ABOVE 
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1 DONT WANT MY SO 
TOBE URGUTEN 


Ryan White’s brave battle with AIDS made us take a new 
look at a terrifying disease. In this exclusive interview, 
Jeanne White talks about her determination to keep her 
son's memory alive By Ann Marie Cunningham 














here’s a plaque reading “Home Sweet Country Home” on the wall of Jeanne White’s kitchen, in 

Cicero, Indiana, a small, quiet town surrounded by farmland, about an hour north of Indianap- 
olis. These days, though, the plaque seems sadly out of place, a forlorn attempt at cheerfulness. 

Upstairs, Ryan’s room sits undisturbed, full of the banners and mementos that well-wishers sent him 
during his final hospital stay. The suitcase he took on his last trip to California is packed with the new 
shirts he bought there; he never had a chance to wear them. 

Sitting at her kitchen table, Jeanne, forty-three, runs her hand through her dark, curly hair and rubs 
a reddened eye. “I can’t quite believe that Ryan is gone,” she says quietly as she opens some 
letters—more than fifty thousand at last count—that supporters have sent from around the world. “| 
certainly feel he’s still with me; it’s just that his physical presence is missing.” 

Last April, Jeanne’s only son, who was probably the most famous AIDS patient in the world, died 
in an Indianapolis hospital. A hemophiliac, Ryan had contracted AIDS from one of his twice-weekly 
infusions of a blood product designed to help clotting and prevent internal bleeding. When he was 
diagnosed in December 1984, suffering from AIDS-related pneumonia, doctors gave him just three 
to six months to live. But the slight, five-foot youngster, who rarely lacked wry humor, vowed that 
he'd “lick this thing, or die trying.” 

By the time his battle ended, five and a half years later, he had drawn worldwide attention and 
given many young AIDS patients hope for longer lives. His brave legal fight (continued on page 160) 


arter/Sipa Press, Mike Fender/Sygma, Tom Casalini. 
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mg Despite his fatal 
illness, Ryan (far 
left, with Mom, in 
their kitchen) 
kept up a 
cheerful public 
front. After his 
funeral (center), 
where pallbearers 
included Phil 
Donahue and 
Elton John, his 
mother (rear left) 
took time to be 
alone with 

her memories 
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“the true crimes 
that detectives cant forget — 


EVERY YEAR THOUSANDS OF PEOPLE ARE KILLED OR , a ; 
KIDNAPPED. MOST OF THESE CRIMES ARE SOLVED—BUT 
MANY ARE NOT. HERE, FROM THE FILES OF THREE . 
VETERAN INVESTIGATORS, THE STORIES OF THE CASES a 4 
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than one hundred thousand people have eluded the police. . 5 


More than five thousand other people are listed as missing; 
many of them may have been murdered. 

Even more shocking than the yearly number of killings— 
nearly twenty-one thousand, ecelcelie to the latest federal 
figures—is the steadily increasing number that remain un- 

~~ solved by overburdened law-enforcement officials. In 1960 
only 8 percent.of homicide cases remained open; in 1988, the last 
year for which figures: are ele the rate had jumped to a 
frightening 30 percent. 

Those daunting odds are all too familiar to a man like Detective 
Richard Fuqua, who has become caught’ up with one case in - 
particular: the murder of a Phoenix millionairess. Jeanne Tovrea was 
asleep on April 1, 1988, when an intruder entered her home and fired 
four bullets directly into her skull. But despite Tovrea’s wealth, burglary} 
does. not seem to have been the motive; and more than two years | 
after the crime, Fuqua is almost as perplexed as he was (continued) 

' THREE DEADLY PUZZLES (OPPOSITE, CLOCKWISE FROM TOP SSA NRAeme a) 


SOCIALITE JEANNE TOVREA? WHY WON'T ANYONE IDENTIFY THESE TWO MURDERED < 
Meas LOG be a ade hs 


, ae , ey 


Pista 
OTROS # 














(continued) the day the case first 
landed on his desk. 

“it’s a contract killing,” he says 
firmly, “but we don’t know who did 
the murder or who ordered it done.” 
Fuqua’s dogged pursuit of Jeanne 
Tovrea’s killer has led him to four 
states and the District of Columbia. 
An exhaustive investigation like this 
is nothing new to the brusque six- 
teen-year veteran, who wears a re- 
volver strapped to his ankle. Like any 
experienced officer, he is used to 
staking out crime scenes, interview- 
ing witnesses and studying physical 
evidence. Throughout his career, he 
has solved dozens of crimes with the 
help of tabulations supplied by com- 
eee 
er 
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puters, reports submitted by forensic 
labs, and autopsies performed by 
coroners. But no matter how many 
hours Fuqua puts in on the case, 
Jeanne Tovreo’s killer still remains 
maddeningly beyond his reach. 
“Sometimes,” Fuqua says softly, “I 
feel as if I’m chasing ghosts.” 

Here, from the files of three inves- 
tigators, are the stories of their own 
ghost chases—the crimes they can't 
unravel and can’t forget. 


The case of the missing 
paperboy 


The crime that preys on the mind of 
Lieutenant Gerry Scott, of the West 
Des Moines, lowa, police depart- 
ment, took place on September 5, 
1982. That morning, twelve-year- 
old Johnny Gosch convinced his fa- 
ther to let him go alone on his 
Sunday-morning paper route. “I can 
do it myself, Dad,” the boy protested. 
“I'm in seventh grade now.” 
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Just a glimmer of sunlight peered 
over the horizon at six AM. as John- 
ny left the house. He was pulling his 
wagon toward the spot where he 
was to pick up the newspapers when 
a blue car stopped next to him. 
“Which way to Eighty-sixth Street?” 
asked the heavyset, dark-haired 
man at the wheel. Johnny mumbled 
a reply and walked over to another 
paper carrier, Mike Seskis. The driv- 
er of the car made a U-turn, parked 
next to the two boys and tried to talk 
to them. “This guy's weird,” Johnny 
whispered. “I’m going home.” 

Those were the last words he ever 
spoke to his friend. As Johnny 
walked away, a tall, thin man ap- 
peared, seemingly out of 
nowhere. A few minutes la- 
ter Mike heard a car door 
slam. He looked up from 
the papers he was folding 
and saw a blue car tearing 
down the street but thought 
nothing of it. 

More than an hour later 
the Gosches began getting 
phone calls from irate sub- 


scribers who hadn't received their 
newspaper. John Gosch, figuring 
that his son had fallen behind sched- 
ule, went outside to offer help. A 
block and a half from home, he saw 
the wagon, full of papers, in the 
middle of the street. His boy was 
nowhere to be seen. 

John felt the blood drain from his 
face. “I just knew something horrible 
had happened,” he says. “Johnny 
was too reliable to abandon his 
papers on a whim.” 

He raced back to the house, 
where his wife, Noreen, was waiting 
in the kitchen. “Call the police,” he 
said in an abnormally husky voice. 
“Johnny's been kidnapped.” 

The Gosches didn’t waste any 
time. By that afternoon, they had 
organized a search party to comb 
the surrounding area, including a 
state park five miles away. They 
found nothing. The police ran a 
computer check on the thousands of 


blue cars registered in lowa, but they 
didn’t turn up anything suspicious. 
Along with the Gosches, they distrib- 
uted thousands of posters, but while 
they received calls, there was no 
breakthrough. Most frustrating of all 
to Scott, investigators could find no 
trace of the heavyset, dark-haired 
man or the tall, thin man. 

“Of course it’s logical to assume 
that one or both of these persons 
were involved,” says Scott, a twenty- 
one-year police veteran. “But,” he 
cautions, “we just don’t know.” 

Still, Noreen and John—whose 
tragedy spurred them to help found 
the National Center for Missing and 
Exploited Children, in Washington, 
D.C.—have no doubts about the 
involvement of the two men. “John- 
ny is the victim of a conspiracy,” his 
mother says. “The abduction went so 
smoothly that it had to have been 
the work of more than one person.” 

The Gosches believe that Johnny's 
kidnapping may be linked to that of 
Eugene Martin, a thirteen-year-old 
who was taken from nearby Des 
Moines in 1984, or that of Jacob 


“When you're a detective,” one investigator says, 
“it’s like a chess game. You want to win.” 


Wetterling, eleven, who was ab- 
ducted from St. Joseph, Minnesota, 
last October. Jacob’s mother wrote 
about his kidnapping in the March 
Ladies’ Home Journal.) “| feel a pe- 
dophile ring is involved,” says No- 
reen, who has spent heartbreaking 
hours paging through pom maga- 
zines that contain pictures of chil- 
dren. Police are less definite in their 
theory. “It was possibly the work of 
more than one person,” Scott says, 
“but also possibly not.” 

One of the most hopeful signs that 
the boy may still be alive came in 
February 1988, almost six years af- 
ter he disappeared. John and No- 
reen received a typed letter that 
read in part: “They have dyed my 
hair and changed my appearance. | 
will never be permitted to return 
home, but | hope you will not forget 
me.” The signature—‘“Your son, 
Johnny Gosch”—brought tears to 
Noreen’s (continued on page 156) 
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Scher drive, rear anti-lock brakes 
ind peace of mind come standard. 


The new Electronic 4-Wheel Drive Ford 
srostar with rear anti-lock brakes makes 
sace of mind a new standard feature for you 
id your family. That’s because this Aerostar 
ves you improved traction and contro! in all 
nds of weather. 


ill-time traction and more 

trolled braking. 

Aerostar’s sophisticated 4-wheel drive is a 
ll-time system which electronically senses 
ad conditions and adjusts the amount of 
wer given to each set of wheels accordingly. 
1e rear anti-lock brakes are designed to 
event rear wheel lock-up and help you make 
‘aight stops. 


»werful 4.0L V-6, standard. 

Advanced technology isn’t all there is to the 
srostar story. In addition to its standard 4.0L 
6, the new 4WD Aerostar offers attractive 


ckle up—together we can save lives. 


styling, a comfortable interior and impressive 
capability. Put this all together and you've got 
a vehicle that gives you not only peace of 
mind, but pride of ownership, too. 


Transferable 6/60 powertrain warranty. 

Covers you and future owners on major 
powertrain components for 6 years/60,000 
miles. Ask to see a copy of this limited war- 
ranty at your Ford Dealer. 


1990 Motor Trend award-winner. 
Recently, Motor Trend selected the 
4WD Aerostar as the winner of its 
prestigious 1990 “Truck of the Year”’ 
award. Once again, Ford’s commit- 
a ment to quality and philosophy of 
continuous improvement pays off. 


New 4WD Ford Aerostar 
Have you driven a Ford...lately? CD 
























veryone knows that redheads have a reputation . . . for 
flaunting high-spirited, SE, passionate aa =” | 
personalities. But we didn’t start a 
the fire—being ef | 
has always turned o% a 
heads: Rita Hayworth i ) 


steamed up the big 





screen; Brenda Starr, star 

reporter, got reviews for 
looks and brains; madcap Lucille Ball 
was the world’s most beloved comic; 

and back in the U.S.S.R., Raisa Gorba- 
chev is the red- 
dest Red of alll! 
Do you want to 
tooe We = sent 
four dare-to-be- 


different women to hotshot hair color- 





ist and Clairol consultant Louis Licari, 
of the Louis Licari Color Group, New 
York City. He turned up the 


and changed their lives forever! 
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ccording to 
Louis Licari, “only six per- 
cent of American women 
are natural redheads, so if 
you choose to be red, 
you're asking for atten- 
tion!” Sara Dixon, left, did 
just that when she went 
from light brown to a rich, 
golden red. We couldn’t 
help comparing Sara’s 
new look to the legendary 
Rita § Hayworth’s—femi- 
nine, flirty and all-out 
glamorous. Louis used 
Clairol’s Nice ‘n Easy 
#111, Natural Tawny Au- 
burn, to complement 
Sara’s fair skin and blue 
eyes. Remember, once 
you change your hair col- 
Or, YoU must revamp your 
makeup kit, too. Sara 
looks sensational in soft, 
translucent shades of pink 
and peach. Tip: The dark- 
er the red, the more vibrant 
your makeup can be. Pink 
cashmere sweater, N. 
Peal; earrings, Fragments. 
Photos, from left: Doc 
Pele / Stills /Retna, Nesti 


Mendoza. Near left: hair- 
stylist, Michael Longo for 
Louis Licari Group; make- 
up, B.J. Gillian for Louis 
Licari Color Group. 


<a er en mn 


FIERY Fergie is Britain’s feistiest roy- 


al—we think her red tresses make 
an unmistakable statement. Ready 


or not, it’s a RED 





ALERT. 











ed can be soft 
and sexy or stand-out-in- 
a-crowd bold. Fergie’s our 
idea of a nineties red- 
head—independent and 
strong-willed. Joining her 
in leader-of-the-pack sta- 
tus are Teri Masone, left, 
and Teri McGreevy, be- 
low, two brunets who be- 
came eye-arresting ladies 
in red. Since Teri Masone 
was a dark brunet, Louis 
chose a deep, dark red 
that blends in beautifully 
with her dark brows and 
brown eyes: Ultress #Y43, 





Auburn. Teri McGreevy, 
on the other hand, was a 
fair-skinned, blue-eyed 
brunet, so Louis opted for 
Nice ‘n Easy #110, Nat- 
ural Light Auburn, a 
bright, true red. Cut counts 
when you’re entering the 
red zone: Keep it simple. 
Red is show- stealing 
enough, so avoid compli- 
cated styles. Classic blunt 
cuts, mini-bobs and soft, 
longer layers are all good 
bets. Pantsuit, left, Crisca 
at Escada; earrings, Patti 
Horn at Escada. Suit, be- 
low, Tehen; sweater, 
Cashmere Cashmere; 
earrings, Patti Horn at 
Fragments. Photos, from 
left: Terry O’Neill/Sygma, 
Nesti Mendoza. Hairstyl- 
ists: left, Michael Longo of 
Louis Licari Color Group; 
right, Lana Chirco of Louis 
Licari Color Group. 














Miss Clairol’s 
Creme Formula 
#47, Red 
Ginger, turned 
Debrah’s 

drab salt-and- 
pepper hair 
into spicy red 


OUR VOTE FOR THE MOST 


dramatic makeover goes to 
Debrah Donahue, above. 

Gray since she was eighteen, 
thirtysomething Debrah considered coloring 
her hair many times but could never muster 
the nerve. Louis to the rescue! Do redheads 


have more funé ‘’Yes!’’ she says. ““My fiancé 


loves it, too. After | left the salon, | went to the 


ANAL, SCARLET 1 
N TRENDSETING SHAD 


Gap and bought every green shirt they had!” 


Blouse and blazer, Armand Venilo, Paris. 


Whether it’s a dramatic drape 
of sumptuous silk, a flutter of 

whisper-soft chiffon or a punch 
of color in cotton, a scarf is § 

today’s most versatile element 
of style. By Lois Joy Johnson, 


Beauty and Fashion Director 
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OPPOSITE: IT’SA 
WRAP—A GENEROUS 
SWEEP OF SUEDED SILK 
IN STRIKING SAFFRON 
DRAPES THE NAPE 
LUXURIOUSLY. 

A BREATH OF FRESH 

a NO) mam stain do 
NECKLINE. WASHED- 
SILK SCARF, JOHN 
JACOBUS; SUIT, DONNA 
KARAN; EARRINGS, 
MARIA Saas Paice 
MONTES DE OCA FOR 
FRAGMENTS 
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TIE ONE ON 


HOW TO CHOOSE THE COLORS, PRINTS AND PATTERNS THAT WORK 
WITH YOUR WARDROBE AND EXPRESS YOUR PERSONAL STYLE 












LEFT: A SILK SCARF 
CHOKER ISA 
STUNNINGLY SIMPLE 
IDEA, ESPECIALLY IN AN 
ENGAGING LEOPARD 
PRINT. SIMPLY FOLD AN 
OBLONG SCARF IN HALF 
LENGTHWISE AND WRAP 
LOOSELY AROUND 

| THROAT. SILK SCARF, 
HONEY COLLECTION; 
MINI-TRENCH, 
CHARTREUSE; 
SUNGLASSES, OPTICAL 
AFFAIRS. MODEL, BETTY 
LAGO OF FORD. 


ABOVE: GET ARISTOCRATIC WITH A 
FORMAL ASCOT TIE. CENTER TRIANGLE 
IN FRONT, CROSS ENDS BEHIND NECK 
AND TIE LOOSELY BUT SECURELY IN 
FRONT. SILK SCARF, CLUB 7 ECHO; 
JACKET, KENZO; BODYSUIT, DONNA 
KARAN; EARRINGS, H. STERN. MODEL, 
MELANIE KREMSER OF CLICK. 





ACCESSORY NECESSITIES 
CLASSIC MODERN ROMANTIC 


English-inspired florals, chintz prints Geometrics, bold stripes, dots, Floaty fabrics like chiffon and 
£5 _with lush roses and peonies; equestrian checks and combos; animal sueded silk in washes of apricot, 
kt= and hunting designs; traditional prints; splashy, tropical florals; peach and blush; earthier saffron, 
= paisleys in bordeaux, hunter green batiks; beaded, embroidered olive and rust; and brights like 
Sand nav; trompe I'oeil touches— and gold-shot silks; whimsical fuchsia, marigold and turquoise. 

tassels, feathers, even perfume bottles. themes—cartoons, movie Or opt for a color you’ re often 

stars, alphabet graphics. complimented on. 

= Rich-looking tailored basics like blazers Streamlined, body-conscious Tailored suits and jackets to fill 
= inna, black, gray and cream, cotton basics and Euro-chic styles: a big in (but not close up) a low 
ee and silk shirts, polo and crewneck jacket, cardigan or tunic over V-neckline; bare-neck pullovers, 
Sy __ pullovers; jeans, jodhpurs, chambray skinny leggings, stirrups, capris scoopy sheaths, strapless and 
=> shirts and velvet-collar riding jackets. ora miniskirt. wide boat-neck styles. 

Keep jewelry small—peanl studs, tiny Mix color on color, pattern on An oversize square makes 

gold hoops. Choose a scarf with a red, pattern—for example, rejuvenate for amore elegant, 
$2 __ pink orivory background—these colors a black knit bodysuit and skirt lush look. Scarf edges should 
F= not only flatter the face but punch up with an orange-and-fuchsia be evenly finished with a 

dark classic neutrals, too. Remember striped scarf. Accessorize with narrow, hand-rolled hem. 

that tying a scarf jumbles the pattern, so modern sculptural jewelry or Add nothing more than shoulder- 

try on the scarf before you buy. one-of-a-kind ethnic pieces. duster earrings. 
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‘ny body soaps strip your skin of 
its natural moisture, while they 


lean. The new Lubriderm Body 
_ar does just the opposite. It not 






MOISTURIZING 


Lubriderm 


OD 
Dik 








Skinsurance for your body. 


only cleanses but also is formulated 
with essential moisturizing ingredi- 
ents to insure a delicate balance 
between cleansing and moisturizing. 

















BACKYAR 


FAMOUS 











BY LAUREN dmit it—wouldn’t you love to know where 
PAYNE 

DECORATING all those celebrities you see on TV every 
EDITOR 


week spend their spare time? Well, 
we were curious. And after a bit of 
sleuthing, we found out: Believe it 
or not, some of the most popu- 
lar stars of the small 
screen don’t party-hop or shop till they drop atter work—they seek 
solitude from the stress of the set in their own backyards. In these 
pretty California hideaways with their gorgeous private gardens, 


they truly enjoy their place in the sun. Won't you join us for a visit? 


7 ' 


Ce 


OF THE 


RICH 
AND 
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JOANNA KERNS Welcome to Joanna’s great escape: a dreamy, 
Mediterranean-style home in Santa Clara. The star of Growing Pains 
chose her 1920s home last year because the airy courtyard and 
graceful gardens reminded her of the French countryside she loves so 
much. It’s no surprise that this courtyard, with its arches and weathered 
brick floor, is her special spot: Here she sips her morning coffee, listens 
to music piped through outdoor speakers, and basks in the beauty 


of bougainvillea and pink and gold cymbidium, her favorite flowers. 


Photos, Victoria Mihich. Stylist, all gardens, Mindy Hahn. Kerns's makeup, Eugenia Weston of Senna Cosmetics; hair, 
Audrey Levy. 
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BARBARA EDEN !n exclusive Beverly Hills 






Barbara has found her very own garden of 






Eden. When she’s not hanging out in her 






hammock enjoying a marvelous view of the mountains, she’s busy 
entertaining family and friends by the pool. Barbara bedecked her 
deck with a profusion of potted impatiens and azaleas in pink and 
white. In fact, she loves her backyard so much, she installed 


mirrors so she could get a panoramic view from her bedroom. 


Photos, Richard Fish. 
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NANCY STAFFORD Ate a 


day of lights, camera, action! on 


the set of Matlock, Nancy heads 


complete with a French-inspired fountain filled with 


koi fish and surrounded by bright red begonias, is 


for her English cottage in L.A. The charming yard, 
| 


small enough for Nancy to do her own gardening 


| 

and the perfect size for hosting cozy barbecues. | 

Photos, Victoria Mihich. Stafford’s hair and makeup, Terrence Finnigan for Visages Style, LA. | 
1 
| 
| 





THIS GRASS IS ALWAYS GREENER 

Want to give your backyard celebrity status? The first step is a gorgeous 
green lawn. We've discovered an affordable, fast-growing grass seed 
you can order that’s guaranteed to germinate in just five days—yielding 
a lawn as fabulous as the photo at right. Called Quicklawn Grass Seed, 
it not only grows quickly but has a fine texture, is resistant to diseases 
and insects, remains green during the winter when other grasses turn 
brown and is drought-resistant. Did you know that the end of summer is 
the best time to create a new lawn or reseed an old one? In fact, the 
perfect time to start a new lawn is five p.m. on August 15—after hot 
summer days begin to cool down and weed seeds become dormant. 
Order today! Details are on page 156. 
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BRUCE BOXLEITNER’s 
backyard is truly splendor 
in the grass—the expan- 
sive lawn behind _ his 
Southwest-style San Fer- 


nando Valley home is 


ideal for playing with his 


two sons. The former star 
of Scarecrow and Mrs. 
King has a hectic schedule 
modeling for Estée Lauder 
and working on TV-movie 
projects. Whenever he 
can take a break, he in- 
vites lots of friends over 


for fun and games. 
Photos from top: Victoria Mihich, Derek Fell. 
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ROM THE BOUNTEOUS, 


SUN-DRENCHED SHORES 





OF THE MEDITERRANEAN, WE'VE 
COLLECTED A SUMPTUOUS SUM- 
MER FEAST. DRIZZLED WITH OLIVE 
OIL AND REDOLENT OF HERBS AND 


SPICES FROM SOUTHERN SPAIN, 
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FRANCE AND ITALY TO THE 
DREAMY GREEK ISLES, THIS LUSTY, 
FULL-FLAVORED FARE WON'T WILT 
IN THE HEAT. IN FACT, THESE ELE- 
GANT BUT GLORIOUSLY SIMPLE 
DISHES ARE GUARANTEED TO BE- 
COME FAMILY FAVORITES IN 
YOUR SUMMER KITCHEN. BY JAN 


TURNER HAZARD, FOOD EDITOR 


From left: Paella Salad, Sun-Split Grilled 
Chicken, Greek Grilled Zucchini with Feta 


127 








@ CUISINE OF THE SUN 


continued 


O Easy 


eo Moderate 


& Challenging 
®) Microwave 


MIDDLE-EASTERN CUCUMBER-BEAN SALAD 


A wonderul summer side dish that fea- 
tures an Israeli favorite, chick-peas, 
and cumin (a standard in Morocco). 


Total prep time: 30 minutes 


Dressing 
2 teaspoons cumin seeds 
1 tablespoon fresh lemon juice 
Y2 teaspoon each salt and pepper 
Ys teaspoon minced garlic 
Pinch ground red pepper 
3 tablespoons extra-virgin olive oil 


1 can (19 oz.) chick-peas (garbanzo beans), 


drained and rinsed 
1 medium cucumber, peeled, seeded and diced 


FRESH. ONCE 


ie 


Sd 








Ys cup chopped celery 

1 avocado, diced 

Ye cup chopped green onions 

Ys cup chopped walnuts, toasted 

Dressing: Toast cumin seeds in skillet 

until fragrant and golden, 1 to 2 min- 

utes. Grind in mortar or with flat side 

of knife. Transfer to bow] and whisk in 

lemon juice, salt, pepper, garlic and 

red pepper. Gradually whisk in oil. 
Add chick-peas, cucumber, celery, 

avocado and onions to dressing; toss. 

Top with walnuts. Makes 6 servings. 

Nutrition info per serving: 265 calories, 6 gm pro- 

fein, 16 gm fat, 26 gm carbohydrates, 471 mg sodi- 

um, 0 mg cholesterol. 





TRIO OF GRILLED BREADS 
Bis, ee 


> 


In Italy, grilled bread with a topping is 
called bruschetta. Our toppings are tops! 
Total prep time: 10 minutes O 


1 round peasant bread or long Italian loaf 








Ui ONvAW iY 2am 


16 02.), cut into 16 slices %-inch thic 
3 tablespoons extra-virgin olive oil 
1 teaspoon minced garlic 
Prepare grill or preheat broiler. Grij 
or toast bread 1 to 2 minutes. B 
with oil and garlic, or serve with one 
the toppings (recipes follow). Makes 
slices. | 
Nutrition info per serving: With oil and garlic, 1 
calories, 3 gm protein, 5 gm fat, 16 gm carbe 
drates, 166 mg sodium, 0 mg cholesterol. 


Gazpacho Topping , 


Total prep time: 20 minutes 


1 pound plum tomatoes, diced fine 
cup finely diced green pepper 
cup finely diced cucumber | 
cup chopped green onions 
tablespoon extra-virgin olive oil : 
tablespoon red wine vinegar 
teaspoon minced garlic | 
teaspoon red pepper sauce 
teaspoon salt | 
Pinch freshly ground pepper | 

Combine all ingredients in bow 
Makes 212 cups. Spoon about 3 tab : 
spoons on each toast slice. 
: 
: 








Nutrition info per serving: With 3 tablespoons tg 
ping, 135 calories, 3 gm protein, 6 gm fat, 18% 
carbohydrates, 213 mg sodium, 0 mg cholesterol. 


Tapenade and Yellow Peppers 


Prep time: 20 minutes 


king time: 25 minutes 


allow peppers 


enade 

1 cup Nicoise olives, pitted 

4 anchovy fillets 

2 tablespoons extra-virgin olive oil 
1 tablespoon capers 

1 tablespoon fresh lemon juice 

4 teaspoon minced garlic 

E teaspoon freshly ground pepper 


oped fresh parsley 

heat broiler. Broil peppers 3 inches 
mn heat source 20 minutes, turning 
ry 5 minutes, until evenly charred. 
yer and cool 10 minutes; remove 
n, membranes and seeds. Cut into 
ps. 

yenade: Combine all ingredients in 
1 processor and puree until smooth. 
kes Y% cup. 

pread thin layer of tapenade on 
h toast slice. Top with yellow- 
per strips; sprinkle with parsley. 
ition info per serving: With 2 teaspoons topping, 
calories, 3 gm protein, 8 gm fat, 17 gm carbohy- 
+s, 267 mg sodium, 0 mg cholesterol. 





= Butter and Grilled Red Onion 
prep time: 20 minutes O 


edium red onions, sliced 2-inch thick 
Paspoons olive oil 





| 
' General Foods, Inc. 
; 


Anchovy Butter 
Y cup butter, softened 
1 can (2 02.) anchovy fillets, chopped fine 
1 tablespoon fresh lemon juice 
Pinch freshly ground pepper 


Chopped fresh parsley 
Prepare grill or preheat broiler. Toss 
onions with oil and grill 5 minutes per 
side or until tender; separate into 
rings. 
Anchovy Butter: Stir all ingredients to- 
gether in bowl to blend. Makes % cup. 
Spread anchovy butter on each 
toast slice. Top with onion and parsley. 
Nutrition info per serving: With 1 teaspoon topping, 
155 calories, 3 gm protein, 8 gm fat, 17 gm carbohy- 
drates, 250 mg sodium, 9 mg cholesterol. 


PAELLA SALAD 


pictured on pages 126 and 127 
This low-cal winner makes the most 
of fresh shellfish. 


Prep time: 45 minutes Ss 
Cooking time: 35 to 40 minutes 





Lemon Vinaigrette 
Ys cup fresh lemon juice 
1 tablespoon Dijon mustard 
2 teaspoons minced garlic 
2 teaspoons grated lemon peel 
Ye teaspoon salt 
Ye teaspoon ground red pepper 
Ys cup olive oil 


(GOop SEASONS: ¢ * 


YOU MAKE IT FRESH. You Make It Best” 


24 mussels, cleaned 

cup dry white wine 

1 pound large shrimp, peeled and deveined 
Y2 pound bay scallops 

Ys teaspoon saffron (optional) 

1 tablespoon olive oil 

Ye cup minced onion 

teaspoon minced garlic 

1% cups long-grain rice 

teaspoon salt 

Ys teaspoon freshly ground pepper 
¥, cup thinly sliced green onions 

¥s cup frozen peas, thawed 

%2 cup julienned roasted red pepper 


Lemon Vinaigrette: Whisk first 6 in- 
gredients in large bowl. Whisk in oil. 
Combine mussels and wine in large 
saucepot; bring to boil over high heat. 
Cover and steam until shells are 
opened, 3 to 4 minutes. Discard any 
unopened shells. Reserve 8 mussels. 
Remove remaining mussels from 
shells and toss with vinaigrette. Strain 
cooking liquid through fine mesh 
sieve. Add enough water to equal 4 
cups and return to pot. Bring to boil; 
add shrimp and cook until opaque, 1 to 
2 minutes. Transfer shrimp with slot- 
ted spoon to vinaigrette. Add scallops 
to cooking liquid; cook until opaque, 1 
minute. Add scallops to vinaigrette 
and toss well. Cover and refrigerate. 
Heat cooking liquid over high heat 
until reduced (continued on page 136) 
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There goes that bootie again! 


An adorable porcelain collector doll 1 
aera Tigi ORI AOR Oe aeRO MOREL) 





the sweet little face beam with excitement and 

elight, as baby pulls its bootie off and wiggles its tiny 
pink toes! It’s an enchanting sight proud parents will 
cherish forever. 

Now, this moment of playful innocence has been captured 
in a precious new porcelain doll—Playing Footsie. 
An extraordinarily lifelike baby doll. 

Superbly sculpted in a remarkably lifelike pose, the baby 
actually seems to be captured in motion. Just look at that 
exuberant expression, those chubby legs and the dimpled 
hand tugging at the bootie! The baby’s head and limbs are 
crafted from fine bisque porcelain to reflect every adorable 
detail. Its precious features are painted entirely by hand. 
Notice the radiant complexion and rosy knees. Even the 
baby’s eyebrows are delicately colored to match its wispy 


Q uick...come and see what the baby’s doing! Watch 
d 


* 


blond hair. From head to toe, Playing Footsie is a ra 
collecting treasure! 
Meticulously dressed and diapered. 

Playing Footsie comes dressed in a fine hand-tailoretf 
piece outfit. The jacket is lavishly trimmed with lace 
accented with dainty bows of green satin ribbon. Thi 
charming pants are adorned with a wide lace nie 
neath, the baby wears a delicate white camisole andi# 
cloth diaper fastened with real safety pins! Completinf 
outfit are those adorable knitted booties, adorned wi 
satin ribbons. | 

Charming accessories complete the endearing St 
Playing Footsie comes with its own quilted blanket, b 
with eyelet lace and decorated at each corner with 
hand-stitched roses. A miniature baby bottle is inclul§ 
too—all at no additional charge. . j | 










the Krwbery (Met 


47 Richards Avenue : Norwalk, Conn. 06857 


Footsie is offered at the remarkable 
ust $79.50, payable in three monthly 
ints of $26.50 which you may charge 
lasterCard or VISA, if you prefer. Avail- 
jusively from the Danbury Mint, your 
udes all accessories as shown, plus a 


Please accept my reservation for Playing Footsie, a hand-painted baby doll with head, arms and legs 
of bisque porcelain. The quilt and baby bottle will be included at no additional cost. 

I need send no money now. I will pay for my doll in three monthly installments of $26.50* each, 
the first to be billed prior to shipment. If not completely satisfied, I may return the doll within 30 days 
for a replacement or full refund. 

“Plus any applicable sales tax and $1.25 shipping and handling. 


Name 
‘umbered Certificate of Ownership. If a Se 
j : dress 
ot delighted, you may return your doll 
Cy mae ee eee States Zip 


) days of receipt for replacement or a 
id. 

-pyful innocence of Playing Footsie will 
tpur family and friends for many years to 
} reserve your doll, please complete and 
ve Reservation Application today! 


Charge each installment to my: O MasterCard O VISA 
Credit Card Number... ———SECCCCCCC#é pitti Diaattle 


Signature 





All orders subject to acceptance. 
Allow 8 to 12 weeks after initial payment for shipment. Al5 


3 _— s © 1989 MBI 

| Doll shown actual size. eee 
a Ee Crew 
fo. i RESERVATION APPLICATION 
: The Danbury Mint SP ° a ’ Please return 

+ e : 47 Richards Avenue ootse promptly. 
| Surprisingly affordable; Norwalk, Conn. 06857 Y g 
} satisfaction guaranteed. 
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TASTESOME. 
_ SNACKSOME. 
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untry Crock” 
Spreadable Cheese Products!) 
The delicious, wholesome, 
spreadable snack made with 
~ 100% natural cheese! : 

Try delicious Cheddar, Garden 

Vegetable, Herb and Garlic, 
French Onion, Cheddar with 
I oyuam\ btelemetelem Melee ltrs 


Mexican Style. All with fewer 
calories and less cholesterol.“ 

Look for them in your grocer’s 
dairy case now! 


“25% fewer calories and less cholesterol than cold pack 
cheese food: (Fresh Garden Vegetable, Fresh Herb 
-and Garlic and Fresh French Onion have 25% fewer 
calories and less cholesterol 
iittala (oo) 


@ CUISINE OF THE SUN 


continued from page 131 


to 3 cups. Stir in saffron. 


Heat oil in medium saucepan over 
medium-high heat. Add onion and gar- 
lic; cook until onion is translucent. 
Stir in rice, salt and pepper. Add cook- 
ing liquid; bring to boil. Reduce heat, 
cover and simmer 20 to 25 minutes, 
until rice is tender. Transfer to shal- 
low pan, fluff with fork and cool. Add 
to vinaigrette mixture with remaining 
ingredients; toss. Cover; refrigerate 2 
hours or overnight. Garnish with re- 
served mussels, Makes 8 servings. 


Nutrition info per serving: 340 calories, 21 gm 
136 








protein, 13 gm fat, 35 gm carbohydrates, 670 mg 
sodium, 86 mg cholesterol. 


SUN-SPLIT GRILLED CHICKEN 


pictured on pages 126 and 127 

Simply delicious. We tuck fresh herbs 
under the skin for roasted-in flavor. 
Prep time: 15 minutes plus marinating O 
Cooking time: 30 to 40 minutes 





Marinade 
Ye cup fresh lemon juice 
2 tablespoons olive oil 
8 juniper berries, crushed 
1 tablespoon chopped fresh rosemary 
1 tablespoon minced garlic 
¥, teaspoon each salt and pepper 


12 sage leaves 


| 


3 whole chickens (2 to 2% Ib. each), spli 


2 rosemary sprigs 
Grapes and rosemary sprigs, for garnish 
Marinade: Whisk all inere dice 
gether in 13x9-inch dish. 


Tuck sage under skin of each chi 


en. Add chicken and rosemary to ma 
nade; toss to coat. Cover and re 
erate 4 hours or overnight. 


Prepare grill or preheat broiler. } 


move chicken from marinade; spri 

with more salt and pepper. Grill 
inches from heat source 30 to 40 m 
utes; turn every 10 minutes. Transfe} 


platter; garnish with grapes and rq 


mary. Makes 6 servings. 

Nutrition info per serving: 595 calories, 65. 
protein, 35 gm fat, 2 gm carbohydrates, 3 
sodium, 209 mg cholesterol. 


GREEK GRILLED ZUCCHINI WITH FETA 


pictured on pages 126 and 127 
The tangy dressing contains dill g 
mint, a popular Greek combo. 


Prep time: 15 minutes 
Cooking time: 2 minutes per batch 


Dressing 
3 tablespoons extra-virgin olive oil 
2 tablespoons red wine vinegar 
2 tablespoons chopped fresh dill 
2 tablespoons chopped fresh mint 
1 tablespoon minced shallots 
Ys teaspoon freshly ground pepper 


2 pounds zucchini, sliced into spears 
Y2 teaspoon salt 
2 teaspoons extra-virgin olive oil 
Ye cup (2 oz.) crumbled feta cheese 
Dill sprigs, for garnish 
Dressing: Whisk all ingredients’ 
gether in 13x9-inch glass dish. 
Prepare grill or preheat broiler 
broiler pan. Toss zucchini with salt 
large colander; drain 15 minutes. ; 


dry with paper towels. Toss with oilf 


Grill zucchini in batches 1 min 
per side or until tender. Toss ¥ 
dressing. Arrange slices decorati 
on serving platter; drizzle with 
maining dressing. Sprinkle with f 
Garnish with dill. Makes 6 serving 
Nutrition info per serving: 120 calories, 3 gm 
fein, 11 gm fat, 5 gm carbohydrates, 201 mg oa 
8 mg cholesterol. 


SICILIAN RIGATONI WITH SWORDFISH 


pictured on pages 128 and 129 
Fresh mint and tomatoes are i 
marks of Sicilian cooking—perfeé 
dress up pasta and swordfish. 
Prep time: 15 minutes plus standing 
Cooking time: 10 to 15 minutes 


4 plum tomatoes, diced in /-inch pieces © 
Ye cup chopped fresh mint 

5 tablespoons extra-virgin olive oil 

1 teaspoon minced garlic 

Y2 teaspoon each salt and pepper 

1 swordfish steak (1 Ib.), % inch thick, ski 


| 
| 
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ound rigatoni, cooked 
ibine tomatoes, mint, oil, garlic, 
and pepper in serving bowl. Let 
id at room temperature 1 hour. 
repare and oil grill or preheat 
ler. Sprinkle fish with salt and 
yer. Grill 3 inches from heat source 
4 minutes per side for medium- 
. Cut into 1-inch cubes; toss im- 
iately with tomato mixture and 
rigatoni. Makes 6 servings. 
ion info per serving: 470 calories, 23 gm 
n, 16 gm fat, 59 gm carbohydrates, 252 mg 
n, 26 mg cholesterol. 


L=RED PEPPER FRITTATA 
i 


ared on pages 128 and 129 

s thick peasant-style omelet is 
*d a tortilla in Spain, where it’s 
2d as a snack in tapas bars. 

time: 30 minutes O 
ng time: 25 to 30 minutes 





up olive oil 

‘up thinly sliced onions 

jound potatoes, diced 

ed peppers, julienned 

2aspoons salt, divided 

2aspoon minced garlic 

ozen large eggs 

2aspoon freshly ground pepper 

up julienned basil 

seat oven to 325°F. Heat oil in 10- 
cast-iron skillet over medium- 






Ot High 


ood Pressure. 





high heat. Add onions and cook until 
translucent, 5 minutes. Stir in pota- 
toes, peppers and % teaspoon salt. 
Cover and cook, stirring occasionally, 
until potatoes are tender, 20 minutes. 
Stir in garlic and cook 1 minute more. 
Remove from heat. Whisk eggs, pep- 
per, basil and remaining 1 teaspoon 
salt in large bowl. Pour into skillet 
and bake 25 to 30 minutes, until set. 
Cool on wire rack 1 hour, then loosen 
edge of frittata with knife and invert 
first onto cookie sheet and again onto 
serving plate. Makes 6 servings. 
Nutrition info per serving: 345 calories, 16 gm 
protein, 20 gm fat, 27 gm carbohydrates, 686 mg 
sodium, 425 mg cholesterol. 


RED SNAPPER PROVENCAL WITH ROUILLE 


pictured on pages 128 and 129 

If you broil the snapper, use the lesser 
amount of fennel—broiling can intensi- 
fy its flavor. 

Prep time: 35 minutes O 
Cooking time: 10 to 12 minutes 





4 red snapper fillets (7 oz. each) 
1 to 2 teaspoons fennel seeds, crushed 
Ye teaspoon each salt and ground pepper 


Rouille 
1 large red pepper 
Ys cup boiling water 
Ys teaspoon red pepper flakes 





te “Sa FREE = 
er 


1 slice firm white bread, cubed 
Ys teaspoon salt 
Ys teaspoon freshly ground pepper 
2 tablespoons extra-virgin 

olive oil 
Y2 teaspoon minced garlic 


1 tablespoon extra-virgin olive oil 
Arrange fish, skin side down, on plate. 
Combine fennel, salt and pepper. Rub 
on fish; refrigerate 30 minutes. 
Rouille: Meanwhile, prepare and oil 
grill or preheat broiler. Grill red 
pepper 3 inches from heat source 20 
minutes, turning every 5 minutes, un- 
til charred. Cover and cool 10 minutes; 
remove skin, membrane and seeds. 
Meanwhile, combine boiling water 
and red pepper flakes in bowl. Add 
bread and soak until bread is softened 
and cooled, 10 minutes. Puree roasted 
pepper, soaked bread, salt and pepper 
in blender. With machine on, add oil in 
thin, steady stream until mixture is 
smooth. Stir in garlic. Makes % cup. 
Drizzle oil on snapper. Grill 3 inches 
from heat source 5 to 6 minutes per 
side, until just opaque. Serve with 
rouille. Makes 4 servings. 
Nutrition info per serving: With 2 tablespoons sauce, 
320 calories, 42 gm protein, 14 gm fat, 6 gm carbo- 
hydrates, 573 mg sodium, 74 mg cholesterol. & 


Recipes developed by Carol Prager and 
Lisa Brainerd. 


Break The Salt Habit 
~ With Mrs. Dash 


Table Blend. 


Replace your salt shaker with Mrs. Dash 


Table Blend and you can reduce the risk of high 
blood pressure. Mrs. Dash is specially blended 
for table use to give you lively, zesty flavor 
instead of salt. Eat healthier with Mrs. Dash* 





*REDUCTION OF SALT 
AS PART OF A SENSIBLE DIET. 


RETAILER. ALBERTO-CULVER WILL REIMBURSE YOU FOR FACE VALUE OF COUPON PLUS 8¢ IF SUBA 
COMPLIANCE WITH OUR COUPON REDEMPTION POLICY AVAILABLE oN pee = CAS H \ VALUE W100¢. 
MAIL TO ALBERTO-CULVER. CMS OEE 72400 ONE FAY WCET T DRIVE. DEL EXAS 78840. UMIT ONE 
COUPON PER PURCHASE. EXPIRES 


MANUFACTURERS COUPON EXPIRATION DATE 2/28/31 5 


SAVE 20¢ ON ANY MRS. DASH® 


SEASONING BLEND. 


AITTED IN 
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A trio of happy endings, 
clockwise from top: tantalizing 
Plum-Ginger Tart, Peach Tarte 
/  Tatin and Summer Berry Tart 


PERRET = 


SUMMER 
Atoothla 


JUICY, BURSTING-WITH-FLAVOR FRUITS—GOLD- 







EN PEACHES, ROSY BERRIES AND LUSCIOUS 
PLUMS—ARE THE SUPERSTARS OF THESE SENSA- 
TIONAL TARTS. AND MAKING THE PASTRY IS NOT 
A BIG PRODUCTION WITH OUR BASIC RECIPE 
AND EASY HOW-TO TIPS. SERVE THEM UP— 


EACH ONE WILL INSPIRE A STANDING OVATION! 
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SERRE 


@ PERFECT DESSERTS 


continued 
© Easy e Challenging 
o Moderate ® Microwave 





0 Weighting down the pastry with dried 
beans or pie weights prevents the sides 
from slipping and the bottom from puffing. 





© Freezing rolled-out pastry keeps it from 
getting soggy when placed over hot filling. 
Do not seal pastry to edge of pan; leave 
space for steam to vent. 





@ Cut 4-inch border inside each square, 
leaving 2 opposite corners uncut. Lightly 
brush water over the 12-inch area just inside 
cut areas. Lift up 1 cut corner and fold it 
over to the opposite side, gently pressing it 
over the moistened pastry. Repeat with op- 
posite cut corner. Strips will form a raised 
border; uncut corners will twist decoratively. 
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BASIC TART PASTRY 


Why is this pastry so perfect for-all our 
tarts? The key is butter—it makes the 
pastry flavorful, tender and flaky. 


Prep time: 15 minutes plus chilling 





Combine 1% cups flour, 2 teaspoons 
sugar and ¥2 teaspoon salt in medium 
bowl. With pastry blender, cut in % 
cup cold butter, cut up, until mixture 
resembles coarse crumbs. Sprinkle on 
4 to 5 tablespoons water 1 tablespoon 
at a time, tossing with fork until past- 
ry is just moist enough to hold togeth- 
er. Divide in half and shape into 2 
thick disks. Wrap and refrigerate 1 
hour or overnight. (Can be made 
ahead. Freeze up to 1 month.) 


SUMMER BERRY TART 


Substitute any berry you like for the 
raspberries. Tip: Bake the pastry shell 
up to one month ahead and freeze it, 
unfilled; crisp in a 350°F. oven for 10 
minutes before filling. 

Prep time: 30 to 40 minutes plus freezing © 
Baking time: 22 minutes 


Y recipe Basic Tart Pastry 

1 cup mascarpone cheese or 1 package (8 oz.) 
cream cheese, softened 

3 tablespoons confectioners’ sugar 

Ys teaspoon grated lemon peel 

Ys teaspoon vanilla extract 

1 pint raspberries 

2 tablespoons red currant jelly, melted 

Preheat oven to 425°F. Roll pastry on 

floured surface into 18x7-inch rectan- 

gle. Fit pastry into 14x4%-inch tart 

pan with removable bottom. Trim ex- 

cess pastry; use strips to reinforce 

sides. Prick bottom with fork. Freeze 

30 minutes. Cover pastry with foil and 

fill with dried beans as in photo@) 

Bake 10 minutes. Remove foil and 

beans. Continue baking 12 minutes 

more or until crust is golden. Cool on 

wire rack; remove tart pan. 

Beat mascarpone, sugar, lemon peel 
and vanilla in bowl until smooth. 
Spread evenly in tart shell. Decorate 
top with fruit. Brush with melted cur- 
rant jelly. Makes 6 servings. 

Nutrition info per serving: 310 calories, 5 gm pro- 
tein, 21 gm fat, 27 gm carbohydrates, 281 mg sodi- 
um, 62 mg cholesterol. 


PEACH TARTE TATIN 


A delicious variation of the classic Ap- 
ple Tarte Tatin. 
Prep time: 30 minutes plus standing and 


freezing ° 
Baking time: 25 minutes 





Ye recipe Basic Tart Pastry 

3 tablespoons softened butter 

5 tablespoons sugar 

2 pounds ripe peaches, peeled and quartered 
Roll pastry on floured surface into an 


11-inch circle. Set on cookie sh 
lined with wax paper. Fold back ed, 
to make 10-inch circle. Freeze 1 hot 

Preheat oven to 425°F. Butter & 
tom and sides of 10-inch cast-iron s 
let. Sprinkle with sugar. Arrar 
peaches, pitted side up, in 2 tight ¢ 
centric circles in skillet. Cook over x 
dium-high heat, shaking and swirl} 
skillet, until sugar is caramelized 
golden, 10 to 12 minutes. 

Place a cookie sheet on center oj 
rack. Invert frozen crust over fruit| 
in photo @ and remove wax pag 
Bake on cookie sheet 45 minutes 
until crust is well browned. 

Remove skillet from oven. Let sta 
15 minutes, then invert onto serv: 
dish with rim. Serve warm or at ro 
temperature. Makes 8 servings. 
Nutrition info per serving: 200 calories, 2 gm f 
tein, 10 gm fat, 27 gm carbohydrates, 170 mg § 
um, 27 mg cholesterol. 


N 
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PLUM-GINGER TARTS 


Select plums carefully for these clea 

French-inspired treats—Italian | 
prune plums are too small. 
Prep time: 1 hour plus chilling ® 
Baking time: 20 to 25 minutes 


1 recipe Basic Tart Pastry 
4 large ripe plums, halved and pitted 
Sugar 
Ys cup apricot preserves 
Y2 teaspoon grated fresh ginger 
Confectioners’ sugar 
Sweetened whipped cream (optional) 
Roll pastry on floured surface into] 
inch square. Trim pastry to 10-1 
square. Cut into quarters to make 
5-inch squares. Transfer squares 
cookie sheet and repeat process w 
remaining pastry. Refrigerate 15 m 
utes. Form tart shells as in photo 
Freeze 30 minutes. 
Preheat oven to 425°F. Arran} 
plums cut side down on work surfat 
Keeping halves together to maint 
shape, cut into ¥-inch-thick sli¢ 
Transfer pastry squares to cook 
sheet. Place 1 sliced plum half in ¢é 
ter of each pastry square and pré 
down gently to fan fruit. Sprink 
about 1 teaspoon sugar over top” 
each tart. Bake 20 to 25 minutes, um} 
fruit is bubbly and pastry is goldé 
Cool tarts completely on wire rat 
Combine apricot preserves 4l 
gihger in l-cup glass measure. Mict 
wave on High 45 seconds or until mé 
ed. Strain through fine sieve. Bru 
generously over tarts. Sprinkle wi 
confectioners’ sugar; serve wil 


whipped cream. Makes 8 tarts. 


Nutrition info per tart: 250 calories, 3 gm prote 
12 gm fat, 34 gm carbohydrates, 256 mg sodium 
mg cholesterol. 


| 
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Recipes developed by Carol Prager. 


LADIES’ HOME JOURNAL - * AUGUST ¢ 


| 
| 





SNE DOW LOW 





I yt 
The cream of whipped topping 


| ©1990 Kraft General Foods, Inc. 


Cool Whip Extra rer 
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Photos, Mark Thomas; prop stylist, Linda Cheverton; food stylist, Polly Talbott; painted backgrounds, Wendy Umanoff. _ 
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WE KNOW WHAT 
THOSE DOG DAYS OF 
AUGUST ARE LIKE— 
JUST TOO HOT TO 
FUSS WITH BIG-DEAL 
MEALS. THE BEST 
SOLUTION? COOL, 
HEALTHFUL, EASY- 
DOES-IT DINNERS 





SOUTHWEST HAM SUCCOTASH 


Our gutsy version of this classic uses 
black beans instead of limas, and jicama 
for extra crunch. 


Total prep time: 25 minutes O 


3 tablespoons fresh lime juice 
I tablespoon Dijon mustard 
1 tablespoon minced jalapeno 
chili 
"Ye teaspoon cumin 
‘2 teaspoon freshly ground 
pepper 
'’’z cup olive oil 
2 cans (15 oz. each) black beans, 
drained and rinsed 
I thick slice ham (7/4 lb.), diced 
package (10 oz.) frozen whole- 
kernel corn, thawed 
I cup diced jicama or celery 
Ys cup minced red onion 
Ya cup chopped fresh cilantro 
Romaine lettuce and cherry 
tomatoes, for garnish 


— 


Whisk lime juice, mustard, jalapeno, 
cumin and pepper together in large 
bowl. Gradually whisk in oil. Add re- 
maining ingredients except garnishes, 
and toss well. Arrange on platter with 
lettuce and tomato. Makes 6 servings. 


Nutrition info per serving: 395 calories, 20 gm protein, 
19 gm fat, 39 gm carbohydrates, 1,370 mg sodium, 32 
mg cholesterol. 


JAPANESE ROAST BEEF AND 
SPINACH SALAD 


The key ingredient in this tangy entrée is 
dark Oriental sesame oil. A little bit 
packs a lot of flavor. 


Total prep time: 40 minutes O 


Dressing 
2 tablespoons red wine vinegar 
1 tablespoon Dijon mustard 
I tablespoon soy sauce 
2 teaspoons grated fresh ginger 
'/y teaspoon freshly ground pepper 
Ys cup olive oil (continued) 
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Dipping Sauce 
2 tablespoons water 
1 teaspoon grated fresh ginger 
1 teaspoon soy sauce 
a teaspoon Oriental sesame oil 


12 ounces thinly sliced rare roast beef 

10 cups torn spinach leaves, washed 

'f, pound mushrooms, sliced 

I red pepper, julienned 

I bunch green onions, julienned 
Dressing: Whisk first 5 ingredients together in 
small bowl. Gradually whisk in oil. 
Dipping Sauce: Stir ingredients together in bowl. 

Roll up each roast-beef slice around red-pep- 

per and green-onion strips. Toss spinach and 
mushrooms with dressing in large bowl. Ar- 
range roast beef, salad and bow! of dipping 





sauce on large platter. Drizzle beef with 2 tea- 
spoons dipping sauce. Makes 4 servings. 


Nutrition info per serving: 350 calories, 30 gm protein, 21 gm fat, 
10 gm carbohydrates, 625 mg sodium, 69 mg cholesterol. 


MEXICAN COBB SALAD 


The Cobb salad was created in the thirties by 
Robert Cobb, owner of the Little Hat Derby, 
which became the legendary Hollywood eatery the 
Brown Derby. Our revival tosses in a few south- 
of-the-border ingredients. 


Total prep time: 1 hour O 





Dressing 
7/3 cup sour cream 
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1 can (4 0z.) chopped green chilies, 
undrained 

'’g cup chopped fresh cilantro 

2 tablespoons fresh lime juice 

'/, teaspoon freshly ground pepper 

Y/2 teaspoon red pepper sauce 

4 teaspoon salt 


6 cups shredded romaine lettuce 
I can (15 or 19 oz.) red kidney beans, 
drained and rinsed 
1 cup shredded Monterey jack cheese 
2 large tomatoes, diced 
1’ cups (8 oz.) diced cooked chicken 
1 avocado, diced 
Ys cup minced red onion 
1'2 cups diced jicama or celery 
6 slices bacon, cooked and 
crumbled 
Dressing: Stir all ingredients until blended. 
Layer the lettuce, beans, cheese and half the 
tomatoes in a large glass bowl. Add the chick- 
en, avocado, onion, jicama, remaining toma- 
toes and the bacon in rows. Toss with dressing 





and serve immediately. Makes 6 servings. 


Nutrition info per serving: 380 calories, 23 gm protein, 23 gm fat, 
23 gm carbohydrates, 659 mg sodium, 67 mg cholesterol. 


SPICY SHRIMP DINNER 


This savory dish is one of our favorite late-night 
suppers. Tip: Add shrimp at the last minute so 
their liquid doesn’t dilute the dressing. 


Prep time: 45 minutes plus standing O 





“4 cup sour cream 


4 cup chili sauce (continued) 
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With Easy 
Cream Cheese) 


ans » \ 






| EASY CREAM CHEESE 
CLOUDS (Makes 10) 
| 1 80z. pkg. cream cheese, softened 1 c. heavy cream 
% c. powdered sugar 1 cancherry pie filling 
| ¥% tsp. vanilla extract chopped nuts (optional) 
. 


Mix cream cheese, sugar and vanilla at medium speed on electric mixer. 
. : Gradually add heavy cream; mix well. Whip until thickened. © Using the 
: Cream Cheese Recipes back ofa spoon, shape into ten 314” shells. Place on waxed paper-lined 


| iB 800-753-T IPS cookie sheet. © Freeze two hours or overnight. 


When ready to serve, fill with cherry pie filling. © Sprinkle chopped nuts 
on top if desired. 


National Dairy Board 1989 


CREAM CHEESE. 





AMERICAN FLAVOR 
BPN 


BRST 
DUCES EEL 


CHOL-LESS-TEROL. 


Lite-line® is the only cheese product sponsoring the 
American Medical Association’s campaign against cholesterol. 
With less calories, fat, and cholesterol, Lite-line is a delicious 
| alternative to regular process American cheese. Once you 
compare, you'll know why healthy appetites love Lite-line. 





SPONSOR OF THE i 
e Lite-line Regular 
Mecho ICAL ois-o2. Process Cheese PrOceRE AIRE 
slice Product Cheese 
GalOniéSian... . 2: OE eran eens 70 
Gholesterol . .c1OMG. oe wks 15 mg 
Fat. 3%. .cqmeyere? ND isan «+ « Minne 6g. 
mm) SCAU ais cate OOS... 320 mg. 


©1990 Borden, Inc. 
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recipe index 


Here is a listing of recpes appearing in this issue 
including those from the Journal kitchen and 
advertisements. Advertisers’ recipes appear in 
boldface. Recipes marked with an asterisk include 
microwave instructions. 








Grilled Bread with Gazpacho Topping 
. 130 


Grilled Bread with Tapenade and Yellow 
Peppers p. 130 

Grilled Bread with Anchovy Butter and 
Grilled Red Onion p. 131 








Peach Tarte Tatin p. 140 
Plum Ginger Tartlets p. 140 
Summer Berry Tarts p. 140 


Cookies p. 124 
ENTREES 


Bosil—Red Pepper Frittata p. 137 
Japanese Roast Beef and Spinach 
Salad p. 143 
Mexican Cobb Salad p. 144 
Paella Salad p. 131 
Red Snapper Provencal with Rouille 
137 
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Sicilian Rigatoni with Swordfish p. 136 
Southwest Ham Succotash p. 143 
Spicy Sprimp Dinner p. 144 
Sun-Split Grilled Chicken p. 136 
Barbee (Margarita 
Pork Kabobs) p. 147 
Tuna-Pita Pizzas p. 146 


MISCELLANEOUS 


Basic Tart Pastry p. 140 
Wine Country Wings p. 148 


Grilled Grilled Zucchini with Feta p. 136 
Middle-Eastern Cucumber-Bean Salad p. 130 

















On the wing 


Chef Jim Hastings offered us the recipe for 
Wine Country Wings to serve eight. Bake 
with rosemary and served with a blue-chees 
dipping sauce, they're the perfect appetize 
for your next party. 


Preheat oven to 475°F. Combine 1 bottle 
(3 02) Louisiana hot sauce, 11/2 teaspoons 
pressed garlic, 1 teaspoon dried thyme, 1) 
teaspoons dried rosemary, crushed, and } 


teaspoon each salt and freshly ground pepp 


— 


in medium bowl. Add 2% pounds chicken 


wings, cut at the joints (discard wing tips). Tos 
to coat evenly. 


Heat 2 teaspoons vegetable oil in roasti ‘ 


pan in oven 5 minutes. Add chicken and bake 
40 minutes, turning wings after 20 minutes. 


Blue-Cheese Dipping Sauce: Meanwhile, p 


cess 2 cup (3 07.) blue cheese, 1/2 cup soul 
cream, 41/2 teaspoons chopped fresh dill and 
Ys teaspoon freshly ground pepper in food 


processor until smooth. 


Serve chicken wings with Blue-Cheest™ 


Dipping Sauce and celery sticks. Makes 


servings. 
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|MITMENT CONTROVERSY 
) writing in regard to your article “Mom, 
ise get me out!” [May]. Five years ago, 
a | was nineteen, | had a temper control 
lem and would lash out at people | loved 
get into arguments at work. My parents 
)» against hospitalization, and | found help 
a psychologist. 
ds need guidance, love and reassurance 
‘life isn’t as bad as it seems at that mo- 
. Parents should try to assert themselves a 
_ more instead of looking for someone else 
indle their problems. 
—Peter J. Lussier, Naugatuck, CT 


shave done a great service to the public in 
ishing “Mom, please get me out!” Parents 
dubled teens need to be aware that alterna- 
/ programs do exist. As good consumers, 
ints in need of psychiatric services for their 
ren must explore the resources in their 
Inunity and consult with their insurance 
»any. The best place for a teen in crisis is 





most often not an inpatient psychiatric unit. 
—Linda Stokes, R.N., B.S.N., psychiatric case 
manager, ConnectiCare, Inc., Farmington, CT 


Editor’s note: ConnectiCare, Inc., is a health 
maintenance organization and medical insurance 
company. 


| was both surprised and dismayed by “Mom, 
please get me out!” The article quotes me 
accurately and in many ways is good, but it 
fails to stress the positive side of hospitaliza- 
tion, especially the need in a population of 
adolescents where there is an_ increasing 
amount of serious disturbance. | agree that 
unnecessary hospitalization is reprehensible, 
damaging and stigmatizing. But to imply that it 
is the universal is outrageous and will lead to 
tremendous harm. —Paul Jay Fink, M.D., 

Albert Einstein Medical Center, Philadelphia 


Editor’s note: We have received numerous let- 
ters, many from representatives of psychiatric 
institutions, expressing concern that our story 
was unfair and biased against psychiatric hospi- 
talization. More than a year of reporting by two 
experienced journalists went into this story. 
Our intention was not to castigate hospitals in 
general—just those that manipulate the fears of 
parents to increase their own profits. We set 
out to perform a service, to warn parents that 
this is a very serious decision, and to help them 
make it in an informed manner. We do note that 
many hospitals give effective, humane care. 
Good hospitals will not be hurt by our article, 


nor do we think it will prevent kids who need 
help from obtaining it. If it keeps even one child 
from being wrongly incarcerated, we will feel 
our efforts were worthwhile. 


RECYCLING IDEA 
The article “The state of the earth” [April] 
suggests that consumers use only natural prod- 
ucts instead of plastic. | agree, but it’s not 
always possible to do so, and | have an idea to 
share. | use plastic milk jugs to irrigate my 
garden. Punch holes in the bottom and sides 
and bury the jugs with the tops exposed. Then 
just water through the top. 

—Helen J. Bickert, Winchester, VA 


Wed love to hear what you're doing to help 
keep our environment safe. Send your tips to 
Box E.W., Ladies’ Home Journal, 100 Park 
Avenue, New York, NY 10017. 





Journal Shopping Center 


BEAUTY AND FASHION JOURNAL 
Page 28 Top middle: sweaters, William Casper. Bottom middle: 
sweaters, N. Peal. 

RED HOT 

Page 109 Skirt, Tehen. 

FOOD JOURNAL 

Page 125 Green platters and bowl, Eigen Arts Inc., Dean & 
DeLuca, 560 Broadway, NYC 10012. Leaf plates, ABC Carpet & 
Home, 888 Broadway, NYC 10003. Chairs, Distant Origin, 153 
Mercer St., NYC 10012. 

CUISINE OF THE SUN 

Pages 126-127 Wineglasses, Wolfman Gold & Good Co., 116 
Greene St., NYC 10012. Chair, Distant Origin 

Pages 128-129 Fish platter and tomato jar, Eigen Arts Inc., 
Dean & DeLuca. 

Page 130 Bowls with olives and gazpacho topping, Eigen Arts 
Inc.. Dean & DeLuca. Glass compote, Avventura, 463 Amster- 
dam Ave., NYC 10024. 

NO-COOK SUPPERS 

Page 144 Yellow plate, Eigen Arts Inc., Dean & DeLuca 

Page 146 Green plate, Cyclamen, LS Collection, 765 Madison 
Ave., NYC 10021. 

Page 147 Banana leaf plates, Eigen Arts Inc., Tesoro Collec- 
tion, Inc., 319 S, Robertson Blvd., Los Angeles, CA 90048 
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During a recent taste fest | 
we unravelled rather quick 


Sugar Free Certs. The breath mint that lets you give up sugar without giving up tast 


N ON 
FRESH BREATH e GREA 


OMY. tal , V.O NIU. HILUUIG GV. Pol Ligaieits VY Flu HIeuivu. 
© The American Tobacco Co. 1990 


Not available in some areas. 
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Moujsnot 


a 
\ loday s Sim. 


Designed with 


taste. 


SURGEON GENERAL'S WARNING: Smoking 
By Pregnant Women May Result in Fetal 
Injury, Premature Birth, And Low Birth Weight. 













WHIPPED CREAMY DREAM C 






QO REAL WHIPPED” 
"CREAM TASTE. “9 


New 


Dip into the luscious whipped creamy taste you 
love, with only half the fat of whipped cream. 


)% LESS FAT 


THAN WHIPPED CREAM 


ONLY 8 CALORIES 


PER SERVING 


Available in most areas. 
© 1990 Kraft General Foods, inc 
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(sak-uh jah Weeuhy 


There are more statues erected in 
her honor than to any other woman 
in American history. Sacajawea was 
a young Native American woman 
with a cee job: raising her 
son Baptiste while guiding the two- 
year Lewis and Clark Expedition. 

Gentle, serene and knowledgeable, 
Sacajawea helped lead her party over 
plains and rivers and through Mon- 
tana mountain passes. She served as 
interpreter and resourceful food 
gatherer, as well as a symbol of the 
mission’s peaceful nature. 

Now in tribute to this American 
heroine, Indian art master David 
Wright presents “Sacajawea,” his 
JSirst-ever limited-edition collector 
plate. Wright, whose ‘‘Sacajawea’’ 
print has multiplied nearly five times 
in value, commands up to $15,000 


ST 


for his original paintings. 
‘‘Sacajawea”’ premieres the Noble 

American Indian Women Plate Col- 

lection. As an owner of “‘Sacajawea,’’ 


you will be anteed the right—but 
never the obligation—to acquire each 

late as introduced. Each will be 

and-numbered and accompanied by 
a Certificate of Authenticity, in an 
edition limited to a total of 14 firing 
days. And, The Hamilton Collection 
100% Buy-Back Guarantee assures 
that you may return any plate within 
30 days for a full refund. 

Over the past few years, collector 
plates paying tribute to American 
Indian subjects have been among the 
most popular issues: some rising 
substantially in value after closing. 
The same may be true of ‘‘Sacaja- 
wea,’’ so send your application today! 


_ A Brave and Noble American Heroine 





© Actual size: 87.” 
® Limited-edition 
plate 


©1989 HC 


De AEG cg me ag a) 


Respond by:August 31, 1990 
Limit: Two plates per collector 

Accept my application for _____ (1 or 2) | 
“Sacajawea” at $29.50 (plus $2.48 ship- | 
ping and handling) each, for a total of | 
$ ____ ($31.98° for 1 or $63.96° for | 
2 plates). Check one: 
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@ MY MIRACLE 
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three minutes. Then it was like an ex- 
plosion when another truck suddenly 
slammed into us from behind. There 
were no seat belts on the bus, and I 
must have been thrown off the couch, 
because the next thing that I remem- 
ber is lying on my back on the floor in 
excruciating pain. I had the strangest 
taste in my mouth, almost electrical, 
and I knew instantly I had broken my 
back. I called out, “What happened?” 

Before Emilio could answer, our bus 
was hurled forward into a third truck. 
I saw our driver, Bear, reach out for 
Emilio as the entire front of the bus 
caved in. The space where Bear’s head 
had been a few seconds earlier was 
now a gaping hole, and although he 
was pinned helplessly behind the 
steering wheel, he was still alive. So 
much of the bus was gone that it was 
now snowing inside. 

I was afraid to move. I couldn’t see 
Emilio, who had literally been pulled 
out of his laced tennis shoes by the 
force of the crash. Slowly, I realized 


“Lying on the floor in excruciating pain, | had the strangest taste in my 
mouth, almost electrical, and | knew instantly | had broken my bac 


that I was lying on the floor in a pile of 
debris. Emilio looked down and asked, 
“Baby, are you all right?” 

“T think I broke my back,” I said. 

Frightened, Emilio insisted that my 
lower back had just gone out. I’ve had 
that happen before. “No, Babe, believe 
me, it’s broken,” I said. “Go check the 
baby.” I was lying there for what 
seemed like forever when I heard Emi- 
lio crying. What’s happened to Nayib? 
I thought. If Nayib was badly injured, 
or worse, my life was over. 

A few minutes later, Emilio found 
Nayib on the floor, covered by shoes, 
purses, bags and other things that had 
fallen from the bunks. Nayib was 
clutching his shoulder. “I think it’s 
broken,” he said. I was so glad to see 
him! With Nayib and Emilio alive, I 
knew I could manage whatever else 
might happen. 

Yet I couldn’t shake the first 
thought I'd had as I opened my eyes 
after the crash and felt the pain in my 
back: My God, it’s happened. The thing 
that I had always feared most. 

From the time I was twelve, my fa- 
ther had been an invalid. In the mid- 
sixties, he went to Vietnam and when 
he came home he had multiple sclero- 
sis. Until his death in 1980, he was 
confined first to a wheelchair, then to 
his bed. 

I’ve always had this gnawing fear. I 
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insisted we install an elevator when 
we built our home two years ago, even 
though it is only two stories. Always in 
the back of my mind I wanted it to be 
there if I ever needed it. There was 
always this fear of something happen- 
ing. Every time I would walk up steps 
I would take them two at a time, and I 
would think, Wouldn’t it be terrible if I 
couldn’t do this anymore? 

I always attributed that fear to hav- 
ing lived through it with my father. 
The fear of being a burden, of causing 
pain to my family. 

No, no way, I thought. This is not 
going to happen to me. I won’t take it. 
I won’t accept it. 

Nayib was sitting on the bus’s couch, 
where I had been only a few minutes 
earlier, holding my hand. His presence 
helped me keep control. I had to do it 
for him. As I tried to reassure him that 
I was all right, I began testing my 
legs. First, I tried to move my feet. 
They moved slightly. Then my legs. 
Again there was some movement. I felt 
relieved. Even the fact that I was in 
pain seemed, in an odd way, to be a 
positive sign. When you're paralyzed 


you often don’t feel anything, I rea- 
soned. I’m not going to be paralyzed. 

A minute later a woman came run- 
ning into the bus. She was a nurse who 
had been driving on the same road. “Is 
anyone hurt?” she shouted. “I think 
Ive broken my back,” I answered. 
“Whatever you do, don’t move,” she 
ordered. 

My pains, however, would not go 
away. There was the sharp one radiat- 
ing from my back to my legs, and the 
skin on my legs was hypersensitive. 
Just touching it with a sheet gave the 
strangest sensation. When I heard 
we were an hour from a hospital and 
traffic was backed up so. badly from 
the accident that it might take two 
hours for an ambulance, I couldn’t 
help it—my eyes filled with tears. 

Oh, my God, I thought, how am I 
going to hold on? Wanting to reassure 
myself that I wasn’t paralyzed, I had to 
fight the urge to move my legs and 
toes. The pain was like a knife. Then I 
remembered my Lamaze training. I 
picked a point on the roof of the bus 
and tried to concentrate to take the 
edge off the pain. It helped. 

I lay flat on my back, holding 
Nayib’s hand, staring at a point on the 
ceiling. In the back of my mind I 
couldn’t escape the thought: I don’t 
care about money. I don’t care about 
anything except health. It’s the only 


thing I want. That’s why it can’t h 
pen. It’s not going to happen. . 

When the first paramedic fing 
walked through the door, he asked | 
name. “Gloria,” I answered. “Gle 
Estefan.” “Oh, my God, we’ve got a 










































something for the pain. But tk 
couldn’t give me anything until af 
the doctors examined me. The p; 
was almost unbearable as I y 
strapped onto a board and carr 
through the hole that used to be { 
windshield. I could feel the snow 
my face and see people looking de 
at me with fear in their faces. 

It was about one-thirty P.M., an he 
and a half after the accident, whe 
finally arrived at the Commun 
Medical Center Regional Trauma Ci} 
ter, in Scranton, Pennsylvania. I ask 
for something for the pain, but th 
were tests that had to come first. 

After X-rays and a CAT scan, 
verdict was just as I had feared: I 
broken a vertebra in my mid-back. 
terror I had been fighting all aftern 
started to creep back as I listened) 
the doctors explain my options. Opti 


number one: I could be put into a be 
cast for six months with little hope 
full recovery. Option number two: s 
gery. “How many months in a b 
cast?” I asked. “None,” they said. B 
surgery came with its own set of d 
gers—infection and the possibility) 
permanent paralysis. There was sot 
injury to the spinal nerves, th 
explained, but until they operat 
they would not be able to determi 
how severe. 
“We'd better do the surgery,” I sail 
As I was thinking about what 
doctors had told me, Emilio was ro 
into the room in a wheelchair. He 
fainted when the doctors told hin 
had a broken back. He was so worml 
about Nayib and me that he had? 
fused to be thoroughly examined, ai 
it wouldn’t be until a week later th 
we would find out he had broken af 
and separated his shoulder in the ae 
dent. I could see the pain in his eyé 
There was some good news, thoug 
Nayib had only broken his collarbon 
and while it was painful, he wou 
only have to wear a sling to hold it 
place as it healed. ] 
With my tests complete, I was x 
ly given morphine for the pain. By th 
point I had tubes all over my body, | 
case my internal organs shut down) 
reaction to my broken back. Althoug 
the painkiller worked at (continue 


LADIES’ HOME JOURNAL - AUGUST 19 





For over 40 years, Original MINUTE® 


tice has been America’s favorite instant 


‘ice. Because it’s light and fluffy. 
’erfect every time — in just 5 minutes. 


; 


Nothing beats the Original. 





And whether it’s part of a recipe or 

by itself, it carries off the meal in style. 
That’s why today, the favorite is still 
MINUTE? Rice. 
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There's very little difference between a kid’s 
thirst and a grown up’s. Gatorade’ is great for 
both of them. It provides fluids and minerals. 
Supplies working muscles with energy. And 


it’s low in sodium, with about half the sugar 
of fruit juice and soda* Big or small, Gatorade | 
cuts every body’s thirst down to size. 
*110 Mg of sodium, 14g of sugar per 8 oz. serving. 
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», it never seemed to last until the 
©t dose was scheduled. I began a 
sible cycle of pain and painkillers. 
‘s soon as I decided to have surgery, 
‘ilio got on the phone and called 
iryone we knew who could help us 
) the right surgeon. We chose Dr. 
)hael Neuwirth at the Hospital for 
at Diseases in New York. It was a 
jicult decision. I didn’t want the doc- 
» in Scranton to feel I didn’t trust 
m, but I wanted a surgeon who did 
» operation daily. The next day, I 
: helicoptered to New York City. 

he surgery was planned for eight- 
vty the next morning. As Dr. 
liwirth explained it, during the op- 
ition he would insert two 8-inch 
al rods on either side of my broken 
itebra. The rods would be attached 
ealthy vertebrae above and below 
| injured area. This would allow 
im for bone from the broken verte- 
| to move back into place and relieve 
| pressure it was putting on my spi- 
/ cord. Then, through the same inci- 


n, bone would be removed from my 
vis, ground up and inserted along 
i length of the rods. This ground 
‘e and fragments of broken verte- 
'e would eventually heal and fuse 
injured area. Throughout the oper- 
on, I would be covered with elec- 
des to monitor the extent of my 
ve function. If everything went 
1, I could expect to eventually re- 
n 95 to 100 percent of my mobility. 
‘wo days after the accident, my fam- 
followed my bed down the hallway 
jm my hospital room to surgery. 

“he next thing I remember, every- 
: was calling, “Gloria, Gloria.” Fora 
aute I thought I was back at the 
ammys or the American Music 
vards and the photographers were 
ing to get my attention. When I 
med my eyes, I was in the recovery 
m. The doctors were trying to wake 
to make sure I was coming out of 
» anesthetic. Dr. Neuwirth was say- 
; that the operation was a success. I 
s going to be fine. Then I saw the 
ile on Emilio’s face and I really 
ew I was okay. I felt like I had been 
a train wreck, but compared to the 
3t two days, this pain was bearable. 
_ was happy but exhausted. For the 
st time since the accident I was able 
sleep. When Nayib came to see me, 
brought me a crayon drawing he’d 
ie. I was lying on the bed and there 


| 
| 
| 
. 


| ly God... the thing that | had always 


was a bubble coming out of my mouth 
with the word pain. 

The day after the operation, I tried 
to raise my head up from the pillow 
and the road back to recovery began. 
The day after that, I clutched a nurse 
who was trying to help me sit up to 
dangle my legs over the side of the 
bed. It was an awful feeling. The whole 
room was spinning and I was nauseat- 
ed. I had no balance. I was weak. A few 
days later, when I stood up for the first 
time, my legs were so shaky I felt like 
a newborn pony. Before the accident, 
I'd been in great shape, exercising dai- 
ly, but when I looked down at my 
thighs, they already seemed thinner 
than my calves. 

Looking back, one of the oddest sen- 
sations was hearing about my ordeal 
every night on television. I didn’t 
know so many people cared. That first 
night, I watched as Mary Hart told 
Arsenio Hall about the accident. Ar- 
senio looked toward the camera and 
said, “Gloria, I hope you're feeling 
better.” Even President Bush called. 

The response from my fans was won- 
derful. I received four thousand flower 


pool and do exercises geared toward 
strengthening my arms and legs. Then 
Emilio drives me to a therapist who 
uses massage to speed my recovery. 
When I ride in the car or walk for any 
distance, I still have to wear a back 
brace for support. Yet every day there 
are new things I can do. 

My triumphs all are the littlest 
things. The day Ladies’ Home Journal 
came to take pictures of me, for in- 
stance, was the first day I wore high 
heels since the accident! Being able to 
wash my face in the sink by bending 
over. Putting on my shoes or my un- 
derwear. I can’t yet put my full weight 
on my left foot; that will be my next 
achievement. 

As good as I look on the outside, it is 
difficult to tell what is going on inside. 
Emilio jokingly calls me “Robocop,” be- 
cause of all my high-tech replacement 
parts. We do want more children, but 
it would be really bad timing to get 
pregnant now; it will take at least a 
year for my back to heal completely. 

I was planning to take a year off and 
try to get pregnant when we finished 
our tour. Now that’s all on hold. And 


feared the most has happened, 


| thought. No, no way. | won't take it | won’t accept it.” 


arrangements and more than forty- 
eight thousand cards. I distributed the 
flowers to other patients and to the 
AIDS ward at the local V.A. hospital. 

On Wednesday, April 4, Julio Igle- 
sias lent us his private plane for our 
trip home to Miami. When we reached 
the airport,there was a crowd of pho- 
tographers, reporters and—in the dis- 
tance—about three hundred fans. I 
wanted to wipe out the vision of me 
being carried from the bus strapped to 
a board, so I decided to walk down the 
steps instead of being lowered to the 
ground in my wheelchair. I was excit- 
ed. I was still in a lot of pain, but I was 
ready to be home. 

In the hospital, every day was filled 
with firsts—the first walk, the first 
time I climbed a few steps—but being 
home was very difficult. I couldn’t do 
anything for myself, and I had to de- 
pend on Emilio for everything. I felt 
like a burden. Some days it seemed I 
was just trudging along and I would 
never be able to do anything again. 

The doctors have predicted a full re- 
covery for me, although they say I can 
never sky-dive, play football or do back 
flips. Those aren’t high on my list of 
priorities, however, so ’'m not worried! 

I have physical therapy three days a 
week, from eleven AM. to five P.M. 
First, a personal trainer helps me 
work out at home in the swimming 


by the time I’m healed, I should be 
back out on the road again. I think as 
soon as we finish that next tour, we'll 
take time off to have another child. 

Emilio would really love a little girl, 
but we’d both be happy with a son ora 
daughter, as long as it was healthy. I 
want to make sure our baby has every 
chance. We’re both still young enough, 
and it’s nothing that can’t wait anoth- 
er year. ['m lucky to be walking; 
everything else can wait. 

Right now my goal is to be back in 
concert, as good as ever, by January. 
That is what I’m working toward. I 
don’t plan on this changing my stage 
routine—I will still, I hope, be able to 
dance and move spontaneously, as the 
music inspires me. I will go back on 
the road again, but from now on, the 
bus will have restraints and seat belts. 
I am still terribly nervous in a car. I 
can’t stop looking in the rearview mir- 
ror. I keep thinking that when we 
were hit we were so very vulnerable. 

Yet, ironically, ’m more relaxed 
now. I was always thinking things 
were going too well. Something was 
going to happen—and now it has. I 
figure I’m good for another few years. 
And after such pain, ’'m enjoying ev- 
ery second; every little thing is just 
that much more fun. When I think of 
what could have happened, I feel bet- 
ter—and luckier—every day. g 
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Derek Fell 






i MYSTERIES 


continued from page 106 


eyes. “Johnny was the only one of our 
children who signed notes that way,” 
she says, a catch in her voice. “We 
used to tease him and tell him he 
didn’t have to use his last name.” The 
letter carried two postmarks, one from 
the Midwest and another from the 
western United States. Is the letter 
really from Johnny? And if so, which 
postmark can be believed? The police 
say they don’t know. 

The case took another bizarre turn 
in April of this year, when the body of 
a young man, about the same age 
Johnny Gosch would be now and carry- 
ing the identification of “John Gosch,” 
was found in Mexico. The dead man, 
about twenty years old, had been 
stabbed in Yuma, Arizona, thrown 
into a river and washed ashore south 
of the border. Yuma police believed he 
was the adopted son of a Tacoma, 
Washington, couple, but Scott wasn’t 
so sure. He asked Yuma police to hold 
the body while he investigated further. 

Because the body had decomposed to 
the point where fingerprint identifica- 
tion was impossible, Scott requested a 
comparison of the body’s teeth with 
Johnny’s dental X-rays. A laboratory 
exam concluded that the shape of the 
teeth and roots were different. This 
Johnny did not belong to Noreen and 
John Gosch. 

Paradoxically, the Gosches feel al- 
most disappointed that the dead youth 
was not their son. “We’re prepared to 
live with Johnny’s death if we have 
to,” says Noreen, “but it’s real tough 
not to know the answer.” Tears over- 
whelm her, and she stops briefly to 
regain her composure. “A missing 
child is a physical pain that just 
doesn’t go away.” 


LAWN SEED OFFER 


as seen on page 122 


Order now and enjoy a healthy green lawn all 
year starting in just five days! Send order form 
and payment to: LHJ Lawn Seed Offer, Spring 
River Nurseries, County Road 687, Hartford, MI 
49057. “Quicklawn” is the brand name of a 
special formula of quality-turf grasses. Claims are 
based on optimum growing conditions and may 
vary from one climate to another. 
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Her frustration is echoed by Scott as 
he points to an overstuffed file cabinet 
containing all the documents on John- 
ny’s case. “I have volumes of informa- 
tion that says what didn’t happen,” he 
says quietly, “and not a single piece of 
paper that proves what did.” 

If you have information about John- 
ny Gosch, please call the West Des 
Moines Police Departments Missing 
Persons Unit, 515-223-3211, or the Na- 
tional Center for Missing and Exploit- 
ed Children, 800-843-5678. 


The case of the Jane Does 


In the vast majority of murders it is 
the name of the killer, not the victim, 
that eludes police. Sometimes, though, 
the corpse’s identity is a mystery as 
well. Some of these John and Jane 
Does are homeless outcasts, but the 
two teenage girls who were found in a 
California almond orchard ten years 
ago were tidy and well groomed. Their 
clothes were fresh and clean. Their 
shoulder-length hair was _ neatly 
trimmed, and they wore only a touch 
of makeup. 

“T can’t imagine a parent not miss- 
ing them,” says Sergeant Garry Davis, 
the lead investigator for the Kern 
County Sheriffs Department. Davis 
has worked on nearly four hundred ho- 
micides in the past ten years, but this 
is easily his most puzzling case—and 
one of his most tragic. For him, identi- 
fying the girls has become a matter of 
personal as well as professional pride. 

“Someday I'll solve it,” he says in- 
tently. “When you're a detective, it’s 
like a chess game. You want to win.” 

Davis first saw the girls, whose ages 
an autopsy determined to be about six- 
teen and eighteen, on a cool spring 
afternoon in 1980. As he followed a 
farm worker who had discovered the 
bodies into the almond orchard near 


Guarantee: You must be delighted with your purchase. If not, return package for a prompt — 
replacement or refund to: LHJ Lawn Seed Offer, Spring River Nurseries, County Road 687, | 
Hartford, MI 49057; or call 616-621-2259 weekdays eight A.M. to five p.m. Eastern time. | 
Orders are processed immediately and notification sent in case of delay. Shipment is | 
guaranteed in time for proper planting. Offer good in continental United States only. 
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Bakersfield, the trees formed a thi 
canopy, and only a bit of blue ¢ 
shone through the opening at the ¢ 
of the road. The detective felt that 
was entering another world. Then) 
saw the bodies. 

Even for a seasoned homicide iny 
tigator, the sight was a grisly one. 1 
younger girl, bound hand and foot, } 
been shot in the back of the head. 
older girl, bleeding from a bul 
wound in her thigh, had been drag¢ 
a short distance away and raped. “ Y 
can stand at the crime scene and im 
ine what happened,” says Davis. “Tf 
killer said, ‘Okay, get dressed.’ | 
gave her time to pull up her par 
Then he shot her in the face.” 7 
detective’s voice hardens. “It wag 
horrendously brutal crime. He 
tured those girls, he used them, 
when he no longer needed them, 
killed them.” 

It took Davis a little while to fin 
suspect: Fernando Eros Caro, Jr., af 
mer Marine helicopter pilot. A doul 
slaying three months later in neat 
Fresno proved to have been done w 
the same type of gun used to kill 1 
unidentified girls. An analysis of he 
and body hair confirmed the possib) 
ty that the same man committed D% 
sets of murders, and a check of Car 


was driving through the Bakersfi 
murders. But Davis is convinced} 
has his man. | 

} 


whereabouts showed he most li k( 
area on the day of the murders. | 

After Caro received the death pen 
ty for the Fresno killings, the é 
County district attorney decided 1 
to press charges in the Bakersfie 

Finding the names of the you 
women is another matter. « 
seemed to be plenty of clues: ske | 
of the girls’ faces, fingerprints, den 
information, some (contin | 
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) ~=Delightful hand-painted bisque porcelain ornaments 
portraying Santa in authentic national costumes. 


; 


nta Claus. ..ambassador of goodwill. 
‘or centuries this jolly old soul has 
j rightening our lives by sliding down 
teys, bearing gifts and the promise of 
| dings. 

», the Danbury Mint is pleased to 
ince Santa Around the World 
"mas Ornaments, an exclusive 
}on of superbly crafted ornaments 
Hying Santa Claus charmingly 
ed in the native dress of different 
Jes. 


Meticulously handcrafted, 
charmingly costumed. 


/eartwarming ornament is sculpted 
bisque porcelain and delicately 
ainted to capture the charm and 
'f Santa Claus. 
|, in Ireland, dressed as a leprechaun, 
' a pot of gold. In Mexico we see 
‘lressed in a poncho and sombrero, 
uing a guitar. While visiting Scotland 
‘olays a reel on his bagpipes, and 
1 Russia he enjoys a folk dance. 


Santa in Ireland 


Presenting... 


SANTA 


Cc Soa Ornaments 


| 
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3 ~— . 
Take an erie yuletide 


journey y vith 
as he 

good chéet! 
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There are 18 enchanting ornaments in 
all, each complete with a golden hanging 
cord. Your collection will be accompanied 
by a custom-made storage box and a 
serial-numbered Certificate of Regis- 
tration, at no additional cost. 


A Danbury Mint exclusive. 


Available exclusively from the Danbury 
Mint, Santa Around the World Christmas 
Ornaments are priced at just $16 each. 
Your first and last ornaments will be 
shipped individually. In between, you will 
receive two ornaments every other month, 
but you need only pay for one ornament 
per month. 

To start this heirloom collection, you 
need send no money now. Simply return 
the Reservation Application. 


We iat, Ped 


47 Richards Avenue ¢ Norwalk, Conn. 06857 


Santa Claus 
Wishes the world 















Santa in India 


Santa in Scotland 


Santa in Scotland 
shown actual size. 
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Pic = RESERVATION APPLICATION — —--—--— 


Please return 
promptly. 


The Danbury Mint 
47 Richards Avenue 
Norwalk, Conn. 06857 


Please accept my reservation for Santa Around the 
World Christmas Ornaments, a collection of 18 
hand-painted bisque porcelain ornaments. A storage 
box will be included at no additional charge. The 
cost of each ornament is just $16.* 

I need send no money now. My first and 
last ornaments will be shipped individually. In 
between, I will receive a set of two ornaments every 
other month. I need pay for only one ornament per 
month. If I am not satisfied, I may return any 
ornament within thirty days for a replacement or 
refund. This subscription may be canceled by either 
party at any time 
*Plus any applicable sales tax and $1.50 shipping and handling. 


Name 





PLEASE PRINT CLEARLY 


Address 





City 





State Zip 
OCheck here if you wish each ornament charged to your: 
LI VISA (MasterCard 





Credit Card Number Expiration Date 


Signature 
Allow 8 to 12 weeks after payment for initial shipment Kll 
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costume jewelry. Most important, the older girl was wear- 
ing a class ring from Walnut High School, about 120 
miles southeast of Bakersfield. It was engraved with the 
owner’s name: Carolyn Jordan. 

A deputy went to the Jordan home to break the news 
that Carolyn had been dead for several days. Her father 
was, to say the least, surprised. He had seen his daugh- 
ter, he said, just a few minutes ago; she had been very 
much alive. But he was sure she would be glad to get her 
ring back: It had been stolen two years before, when the 
Jordans’ home had been broken into. The burglar had 
never been caught. 

Why would the slain girl wear a ring from Walnut 
High School? Did she know someone from the school? If 
not, how did she get the ring? Davis interviewed stu- 
dents, counselors and teachers from Walnut High, and he 
blanketed southern and central California with fliers. 
Then he sent hundreds of sketches and notices to law- 
enforcement agencies throughout the United States and 
Canada. The questions remain unanswered. 

Yet Davis isn’t giving up. Although a recent newspaper 
article on the killings suggested some new leads, nothing 
panned out. “It took me six months to follow up on every- 
thing,” he says. He pauses thoughtfully. “I know that 
officers aren’t supposed to get personally involved with 
their cases,” he says, “but this one is different. 

“Until I find out their names,” he adds, his voice almost 
breaking, “these girls are really still mine. They have no 
one else to speak for them.” 

If you have information about the Bakersfield girls, please 
call the Kern County Sheriffs Department, 805-861-3110. 
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The case of the bogus burglary 


“['ve been a detective for sixteen years,” says Richa 

Fuqua, forty-seven, of the Phoenix Police Departmen) 
“P’ve headed nearly three hundred investigations and a 
sisted with more than five hundred. My success rate 
eighty-five percent.” Yet despite his record, Fuqua 
been stumped for more than two years in his search 

the killer of a wealthy Phoenix socialite, the widow | 
cattle baron Ed Tovrea. “In this case,” the detective s a 
with a grimace, “anything’s possible.” | 

A burglar alarm alerted police to trouble at the Tovr 
home, a million-dollar ranch house in the exclusive 
coln Hills enclave. Fuqua arrived shortly after one A.M. 
April 1, 1988, to find Jeanne Tovrea, fifty-five, lying ¢ 
her bed, four bullets in her skull. A nearby jewelry cab 
net had been ransacked, and the phone had been jerk 
out of the wall. As the detective walked through the r 
of the house, decorated with plush white carpets ¢ 
white furniture, he was surprised that nothing else h 
been disturbed. Valuable paintings from Ed’s collection 
Southwestern art were still hanging on the walls; t 
safe, which contained nearly a quarter of a million d 
lars’ worth of jewels, was untouched. 

“Whoever did this didn’t steal any of the stuff burglé 
usually take,” Fuqua says, “just some costume jewelry 
After he checked with pawnshops to see if anyone hg 
tried to sell them the jewelry, and with credit-card ca 
panies to see if Jeanne’s cards had been used since hg 
death, his hunch was confirmed. Someone had brok 
into the Tovrea house not for money or jewelry but to k 
Jeanne Tovrea. But who, Fuqua asked himself, wo 
want her removed? ! 

There were few clues. The security guards on duty th 


| 
| 
} 
} 
| 
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SURGEON GENERAL'S WARNING: Cigarette 
Smoke Contains Carbon Monoxide. 
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sht at the entrance to Lincoln Hills hadn’t seen anyone 
7 sual; Fuqua believes the killer may have approached 
; target on foot from the surrounding mountains. 
The intruder entered the house without setting off the 
Tm, although the sirens went off as he exited the back 
mm Investigators found scattered fingerprints, but not 
ugh for a computer identification. 
With little in the way of physical evidence, Fuqua 
gan to examine the details of Jeanne’s life. A member 
the country-club and charity-ball circuit, she hardly 
emed the usual target for a hit man. And although 
janne was not a blue blood—she had worked as a movie 
her and a cocktail waitress before marrying Ed Tovrea 
11971—-she was accepted i in the wealthy circles in which 
ir husband moved. “Everybody liked her,” Fuqua says. 
jhe was warm and friendly, active in charities and fund- 
ising events. And she was very generous, one of those 
ople who, if you said you liked her necklace, would take 
off and give it to you.” 
But as he probed deeper, Fuqua uncovered an all-too- 
mmon conflict over money in the Tovrea family. Jeanne 
ida daughter, Debbie Nolan, now thirty-eight, from a 
jief early marriage. Ed had also been married before; he 
id two daughters, ages forty and twenty-eight, and one 
fa, thirty-seven, by his first wife, Priscilla. 
Before his death i in 1983, Ed wanted to disinherit his 
iildren because he felt they were worthless, but Jeanne 
tervened. “They're your children,” she was said to have 
id him. “You can’t cut them out entirely.” 
"After talking it over with Jeanne, Ed provided each 
‘ild with a lifetime allowance of $1,400 a month and a 
nall settlement when each of them turned forty. The 
‘mainder of his fortune, estimated at about $7 million, 
» left to Jeanne. 
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Shortly after Ed’s death, Debbie, who had long been 
estranged from her mother, reconciled with her. Like her 
step-siblings, she was given an allowance. Jeanne’s 
will left the entire estate to her daughter. Now Ed’s chil- 
dren and Debbie are fighting over the money in court. 

Fuqua has questioned all four children: They “talk 
willingly,” he says, “but they don’t really say anything.” 
So far, none has agreed to a lie-detector test. 

Meanwhile, the detective is looking for a man who calls 
himself Gordon Phillips, a name Fuqua suspects may be 
an alias. Phillips had been pestering Jeanne for informa- 
tion about Ed’s experiences as a POW in World War II— 
in order, he said, to write a book about prisoners of war. 
Jeanne told friends that the man made her uncomfortable 
but that he was persistent. 

At the time of Jeanne Tovrea’s death, there was a 
message from him on her answering machine. “I can’t 
make our meeting,” the voice said. “I’m going to Califor- 
nia.” He hasn’t been heard from since. 

“Maybe this man is involved, and maybe he isn’t,” says 
Fuqua, “but Id like to question him.” 

Is he a suspect? “Well, yes and no. Everyone’s a suspect 
till I solve this case.” The detective’s voice grows deter- 
mined, and he seems to speak for every investigator who 
matches wits with an unseen adversary. “And someday, I 
know I will solve this case.” 

If you have information about the murder of Jeanne Tov- 
rea, please call the Phoenix Police Department, Homicide 
Division, 602-262-6176. There is a $35,000 reward, posted 
by Debbie Nolan, for information leading to the arrest of the 
killer of Jeanne Tovrea. £ 


Andrea Gross, a writer based in Cupertino, California, is a 
contributing editor of Ladies’ Home Journal. 
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believe all you silly people are getting 
wet to see me.’ ” For the first time, she 
smiles faintly. 

Reminders of Jeanne’s son are ev- 
erywhere in the house: a painting on a 
wall, a miniature guardian-angel 
night-light that she always placed be- 
side Ryan’s bed when he was hospital- 
ized. To Jeanne, the mementos are 
both comforting and heartbreaking. 
“Everyone is waiting for me to col- 
lapse,” she says quietly. “I haven’t bro- 
ken down, but little things will get to 
me four or five times a day. I don’t 
watch television anymore, because 
that was something Ryan and I liked 
to do together in the evening.” 

Nonetheless, the strength Jeanne 
used to buoy her son during his ordeal 
is still with her. “You wouldn’t believe 
what a weakling I used to be, I’d cry so 
easily. Ryan had to spend a lot of time 


@ RYAN WHITE 


continued from page 103 


with a school that wanted to bar him 
from classes brought a fearsome dis- 
ease into the light, exploding the 
myths that AIDS could be transmitted 
through casual contact and that the 
only people who suffered from it were 
gay men and intravenous drug users. 

As befits a hero, his funeral was 
elaborate. The celebrities who had 
come to know Ryan in his fight were 
there: Phil Donahue, Michael Jackson, 
Elton John. Even more moving, how- 
ever, were the hundreds of ordinary 
citizens who waited in the rain to pay 
their respects. 

Ryan would have been astonished at 
the sight, Jeanne says. “He never took 
his fame seriously. I bet he was look- 
ing down and laughing, saying, ‘I can’t 
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in intensive care, though, and I o 
got to see him twenty minutes out 
every hour. I'd be crying in the wait 
room, but when my time came to 
through those swinging doors into 
intensive-care unit, I'd take a dé 
breath and dry my eyes. I didn’t w, 
Ryan to know I was scared. Then 
would be scared, and I wanted him 
think he could make it out of there 


An unwelcome fame 


Jeanne had named her son after Ry 
O’Neal, the star of Love Story, a me 
she had seen before a difficult youth) 
marriage in her hometown of Kokor 
north of Cicero. Most Kokomo re 
dents, like their parents before the 
work in ten giant gray plants own 
by Delco Electronics, a division of G 
eral Motors, and raise families” 
streets named after GM cars. Af 
high school, Jeanne married a fell 
plant worker, whom she divor( 
when Ryan and his sister, Andrea, w 
seven and five. Her second marria 
to Steve Ford, another man from | 
plant, ended after five years. But th 
remained on friendly terms, and 
visited to talk cars with Ryan and ta 
Andrea roller-skating. 

Jeanne had few aspirations beye 
her family and her office job at De 
But, she says, “I always knew one 
my children would be famous. I j 
thought it would be Andrea”—a 1 
tionally ranked roller-skating cham 
on with a bedroom full of trophies. 

A thin, slight, self-possessed b 
Ryan longed to play sports but co 
not, for fear of injury. He was vé 
close to his mother, and their relatiq 
ship grew even stronger after his AI] 
diagnosis. “Will I die?” the twel 
year-old youngster had asked her. “Y 
all have to die sometime,” Jeanne ti 
him gently. “We just don’t kn 
when.” 


A heartbreaking battle 


Early in 1985, Ryan had improved a 
left the hospital. Jeanne and An 
knew they couldn’t contract All 
from living with or looking after hi 
It never occurred to her, Jeanne sa} 
that other parents might think Ry 
could infect their youngsters. 

But to keep the boy out of school, I 
district invoked a 1949 Indiana me 
barring students with communica 
diseases. Ryan had to follow his class 
from home over a speaker phone wi 
a connection that was frequently ind| 
tinct. The boy was lonely and frustr: 
ed. “I can’t play sports; school is al) 
have,” he told his mother. “I want 
be with my friends, like everybo| 
else.” 

Over the next year, despite vocift 
ous community opposition, Jeanne ai 
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he grew frightened that one of his tormentors would 
come after him, and he told his mother, “I don’t want 
to die in Kokomo.” 

In Indiana, graveyards are plainly visible alongside 
country roads. One day, as he and Jeanne were driving, 
Ryan picked out a cemetery for himself, near Cicero. It 
looked, he thought, particularly peaceful. 


Starting over 


Meanwhile, Ryan’s stand earned him many invitations to 
speak about AIDS, especially to other youngsters. He also 
attracted generous new friends like Elton John, Michael 
Jackson and Olympic diving champion Greg Louganis. 
While Jeanne freely admits she was star struck, Ryan 
remained indifferent to his growing fame: “He talked to 
Michael or Elton just the way he would to anyone else,” 
Jeanne remembers. “He hated being ‘the AIDS boy.’ He 
treated everyone as a regular person—just the way he 
wanted to be treated.” 

In 1987, thanks to the proceeds from a television movie 
about the Whites, Jeanne bought a new home—not in 
Kokomo, the town that had turned its back on the family, 
but in Cicero. She and her children used BB guns to blast 
their three names permanently onto the stoop of their old 
house, and left Kokomo for good. 

Ryan started a new life at a more sympathetic high 
school; before he arrived, state health officials had held a 
forum to educate students about AIDS. He made friends, 
learned to drive, held apart-time job at a skateboard shop, 
and even went to the prom at a senior’s invitation. His 


Ever lieve aia famous friends called him monthly. Relieved at the 
changes in her son’s life, Jeanne told Ryan that it was his 

o : y sister’s turn to get some attention: Andrea had had to 

dates iN ay: stop competing because her mother was (continued) 













co 
yan fought an exhausting legal battle so that he could 1D TT d ra i 
iturn to school. The process almost seemed harder on ver a a, S a 
anne than her son. She blamed herself for Ryan’s he- 


e : 
Jophilia, a genetic disease passed to male children by | § etal that lasts? 





' eir mothers. She also agonized over the fact that it was 
‘e who in all likelihood had administered the infectious 
fusion. (Like other hemophiliacs, Ryan was given the 
‘fusions to promote clotting and prevent internal bleed- 
| g.) “When I talked like that,” Jeanne recalls, “Ryan 
ould just say, ‘I love you; stop it!” 
Though Jeanne’s parents and brother remained loyal, 
Je Whites were generally shunned, even in their Meth- 
‘list church. The family- got nasty anonymous letters, 
‘les of garbage were left on their lawn, and someone 
en fired a bullet through their front window. 
)But Ryan would not be cowed. He became adept at 
‘urying criticism, remaining cool and impressively 
ised during television interviews. At one point, Jeanne 
/2arily urged Ryan to drop their suit, but her son re- 
sed. Their lawyer turned to Jeanne and said, “I repre- 
int Ryan now.” 
| Early in 1986, Ryan won and, escorted by Steve Ford, 
‘ent back to school. But he remained virtually isolated 
'om. his classmates, harassed by cruel jokes (“What do 
iys eat? Ryan White bread”) and remarks (“We know 
Dw you really got AIDS”). On Valentine’s Day, the whole 
hool participated in computer matchmaking, but some- 
1e tried to bug the program so that Ryan was matched 
ily with other boys. 
Throughout that time, Ryan’s health deteriorated; he 
as plagued with AIDS-related problems such as con- 
ant diarrhea, thrush (a mouth fungus) and herpes. He 
ime down with pneumonia again, suffering seizures that 
rrified Jeanne. Whenever he had to go into the hospital, 
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RYAN WHITE 


4) continued 


ver available to drive her to roller- 

ating practice. While Steve Ford 
Ynetimes stayed with Ryan, Jeanne 
wd her daughter began to travel to 
ekend meets as well; soon, Andrea 
s winning again. 


’m scared, Mom” 


by the fall of 1989, Ryan’s body 
is slowly wearing out. “One thing 
jer another went wrong,” Jeanne 
vs. “He had a hernia that made 
jiking painful, but his platelet count 
is so low that his doctor couldn’t op- 
te. He got shingles, and sores on his 
s that wouldn’t heal. Often his 
foat was so sore he could barely 
isper. Just taking a shower and get- 
g dressed wore him out.” 

From October on, Ryan was too ex- 
usted to attend school for more than 
few days in a row. Carrying his 
ks from class to his locker over- 
telmed him, and he was so far be- 
‘hd in schoolwork that he felt lost 


fring class. With some prodding from 
anne, he made a date for his junior 
‘om in April with Heather McNew, 
4s best friend since his arrival in Cic- 
. (Heather turned down two other 
yitations to go with Ryan.) 
At home, Ryan had trouble sleeping 
iid pored over car-parts catalogs at 
ht. Jeanne worried that he was ne- 
‘>cting his homework and becoming 
+) absorbed in plans to customize the 
‘1 Mustang—a gift from Michael 
ckson—that he loved to drive 
\jound town. One day, not long after 
ristmas, they quarreled. “He said, 
‘ou don’t understand, Mom,’ ” Jeanne 
ys sadly. ‘“I can’t sleep because I’m 
‘ared—I think about dying all the 
Moe. Cars are the only thing that take 
ly mind off it.’ He always was much 
tter than I am at distracting himself 
m pain. He’d just think about some- 
ng else.” 
Ryan matter-of-factly discussed his 
neral with Jeanne—who should pre- 
tle, how he would be laid out. “I 
inted to see him in his prom tux,” 
Se says softly, “but he wanted to be 
‘mfortable—in his surf shirt, his 
‘ans, his Nike sneakers, his favorite 
flecting sunglasses.” 
‘In March of this year, the family 
vanned another trip to Los Angeles: 
‘yan was supposed to present an 
“yard to former President Reagan. He 


also hoped to visit Michael Jackson’s 
ranch outside Santa Barbara. There, 
Ryan would have enough privacy to 
sit in the sunshine without feeling 
self-conscious about his sores and 
shingles scars. 

But while in Los Angeles, Ryan had 
an unusually severe sore throat and 
coughing spells that lasted for hours. 
“Normally, he was irritable when he 
wasn’t feeling well,” Jeanne says. 
“This time, he only said, ‘Mom, my 
chest feels really, really tight. My body 
just doesn’t feel right.’ ” 

The Whites flew back overnight to 
Indianapolis, where Ryan was admit- 
ted to the hospital. He called his 
grandmother in Florida to tell her he 
“didn’t feel good,” and she left for Indi- 
ana immediately. 

Meanwhile, Ryan was moved to in- 
tensive care. His doctor wanted to put 
an intravenous tube in his groin to 
give him medicine more easily. “Nor- 


mally, Ryan hated lines, shunts, feed-- 


ing tubes, anything that seemed per- 
manent,” Jeanne says. “But this time 
he said, ‘Do anything you want, just so 


long as you put me out so I don’t know 
what’s going on.’ So I said a short 
prayer with him, kissed him and told 
him, ‘Honey, everything’s going to be 
all right.’ ” 

As Ryan lay unconscious for a week, 
the news of his critical condition 
spread, and thousands of letters, tele- 
grams and presents flooded the hospi- 
tal. Elton John arrived, telling 
Jeanne, “I’m here to take care of you.” 
As friends and hospital workers 
stopped by to see Ryan, some of them 
commented that he didn’t look like 
himself; the sheer amount of the medi- 
cation he was getting had caused his 
face and body to swell. “Ryan was very 
particular—he always wanted to look 
good,” Jeanne recalls. “So I took his 
class picture and put it beside his bed. 
That was the Ryan I wanted everyone 
to remember—smiling and happy. 

“Later that night, I was watching a 
short television special on Ryan with 
Elton and my parents and brother. At 
the very end of the program, Ryan 
says he’d trade his fame for health 
‘like that’—and he snaps his fingers. I 
laughed; that was so like Ryan, and it 
really lifted me to see him looking so 
well and good. Then I looked around 
and saw that everyone else was crying. 
I thought, ‘Golly, ’'m the one who 
should be sad, but I feel proud.’ ” 

As the week wore on, Ryan was 


slowly losing his last fight. “So many 
of his body systems were failing that 
drugs were just going right through 
him,” Jeanne says, near tears. At the 
end of the week, she says, “I didn’t 
want him to keep hanging on for my 
sake, so I told him, ‘Just let go.’ ” 


A mother’s memories 


Michael Jackson, who was not present 
when Ryan died, visited Jeanne later 
that day and sat alone in Ryan’s room 
for a long time. “Michael said he felt 
close to Ryan there,” Jeanne says, her 
voice barely a whisper. “He wants me 
to leave the room just as it is, and I 
guess I will, for now.” 

Since Ryan died, Jeanne has spoken 
at the United Nations on behalf of 
children with AIDS, and she has been 
lobbying Congress for a bill to provide 
comprehensive care for AIDS patients 
and their families. Her public tasks 
can distract her from her private 
grief for only so long, however. “When 
I have to speak in public,” she says, 
“T always feel that Ryan is with me. 
But I hate staying in hotel rooms by 


‘le was such an inspiration to other sick kids,” says Jeanne. “He helped 
them to set high goals for themselves, to think, | could live longer, too. ” 


myself, because I’m so used to having 
him there.” 

Suddenly, the front door slams as 
Heather McNew, who’d been Ryan’s 
prom date, a pretty seventeen-year-old 
with a shy smile and sad eyes, arrives 
to see Andrea off to that dance. She 
and Andrea giggle a bit over the con- 
trast between Heather’s jeans and An- 
drea’s black sequined dress. 

After Heather has left, and Andrea 
and her date have driven off to the 
dance, Jeanne ponders the months 
ahead. She knows that the attention 
and company surrounding her will 
gradually fade. “But I do have loyal 
friends, and I want to stay in the back- 
ground,” she says, adding intently, “I 
just don’t want Ryan to be forgotten. 
He was such an inspiration to other 
sick kids. He helped them to set high 
goals for themselves, to think, I could 
live longer, too. 

“I loved my son more than anything, 
but the Lord wanted him more,” 
Jeanne continues; she is crying openly 
now. “I know that he’s better off, and 
that helps me to get through things.” 


Ann Marie Cunningham, a New York- 
based writer, is co-author of Ryan 
White’s autobiography, a book for 
eight- to fourteen-year-olds to be pub- 
lished next year by Dial Books for 
Young Readers. 
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the side of the nosepiece dries. 
intoaskidprooffilm. Resists perm 
spiration; is hypoallergenic ang 
nontoxic; washes off easily. 
year supply: $6.95 plus $1.00 
p&h. Holst, Inc., Box 370, Deptt 
JSG-890, 1118 W. Lake, Tawas 

City, MI 48764. 


BRAID Aid 


Easily weave many basic ang 
exotic styles, including English 
French and Dutch like an expert. 
64 page book of step - by - stepil+ 
lustrated instructions for all length 
hair and textures. Send $6.95 + 
$1.50 shipping. Refund guarantee} 
Valco, Dept B-474, Box 2012 
New Rochelle, N.Y. 10802. 


Free Catalog 


THE SMART 
SAVER 
» P.O. Box 105L 
Wasco, IL 60183 


HOW TO PUBLISH 
YOUR BOOK 


Join our authors in a complete, reliable publishing 
program...one that offers publicity, advertising, 
friendly editorial assistance, and handsome books. 

Carlton Press, a leading New York subsidy publisher, 
is now seeking manuscripts for publication in book 
form. Fiction, poetry, juveniles, how-to, biography, 
religious, and all non-fiction are being considered. 

If you have a manuscript—or even if your book is 
in progress—you owe it co yourself to get the facts. 
Send for the informative 32-page booklet, How To 
Publish Your Book, explaining our time-tested, publish- 
ing program. You can obtain a free, professional evalu- 
ation of your manuscript's literary qualities and market 
potential...at no cost or obligation. Also, we'll send 
you a gift book to demonstrate our craftsmanship. 

Write today for FREE booklet and publishing details. 


Carlton Press, Dept. LHH 
11 West 32 Street - New York 10001 



































































Dial a Contact Lens® 
Replace your lenses at LOW prices 
All makes of contact lenses 
For Free Brochure & Orders 


1-800-238-LENS 


470 Nautilus St.. Ste. 209. La Jolla, CA 92037 USA 
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3,Cooks, strengthen your clout in the kitchen! 
Full color catalog features over 1,001 pro- 
Ml fesstbnal gourmet kitchenwares. Satisfaction 
vl guaranteed. Year's subscription $3 with FREE 


155 gift certificate. (U.S. addresses only) 


WFREE SHEPLERS CATALOG. Fine Western 
WApparel for men and women. Boots, belts, 
)puckles, jeans, slacks, hats, sportcoats, suits, 
“dresses, tops, jewelry, gifts and accessories. 


a dend for a free catalog today! 


Bountry "N CRAFTS COLLECTION. 
» America’s leading country/craft cataloguers 
Sighlight decorating ideas for your home, 
Jind unique gift ideas for the holidays. 
Handmade wood products, miniatures, 
candles, crafts (patterns/kits), folk art and 
;More, at “buy direct” prices. Satisfaction 

Zuaranteed or your money refunded. 
» Catalog $3. 


A CATALOG FOR FAMILIES 


HEARTHSONG: our Parent's Choice Ap- 
proved catalog offers wonderful toys you'll 
feel good about giving, plus games, natural 
fiber dolls, books for children and parents, 
craft kits to make together, seasonal deco- 
rations and gifts. Many items exclusively 
ours. Call toll-free 1-800-325-2502. 48-page 
catalog $1. 


LILIAN NEWON 


Yours Free! 120-page Lillian Vernon holi- 
day catalog with over 620 gifts. Over 110 
personalized. Gourmet, garden and bath 
exclusives. Toys. Collectibles. Many direct 
imports for low, low prices. 


Journa mal. Jiasy Shopper Order Form 


Avon Fashions offers super styles for the 
busy life you lead at prices you can live with! 
Great quality, terrific values in everything 
from work-smart dresses and separates to 
easy-going weekend wear. Order your FREE 
catalog today! (U.S. addresses only) 


CURTAINS, 


STOCKBRIDGE 
MASSACHUSETTS 
01262 


COUNTRY CURTAINS...Over 100 styles of 
curtains, some with ruffles, others with lace 
trim. Also tab curtains, balloons, festoons, 
bed ensembles, wooden rods, lots of lace 
curtains and other accessories for your 
home. Perfect with antiques, Victorian and 
20th century furniture. Retail shops in New 
England, New Jersey and Maryland. Free 
64-page color catalog. 


Ladies’ Home Journal EASY SHOPPER offers you Easy Shopping, ’90s 
fashion, jewelry, decorating and accessories all within the comfort of your 
home. Just circle your choices on this coupon and mail along with your 
check or money order, payable to Ladies’ Home Journal. (Requests cannot 
be honored after October 31, 1990.) It’s that easy. So...Enjoy. 


Chef’s Catalog 

leant Sn Sere..ccceeresesee-es $1.00 
AVOMNERASINOMS esc cesraceseencees Free 
Sheplers 

Lillian Vernon 

Country Curtains 
Country]NiGrafts& <.s1c. 2. $3.00 


Shipping & Handling $1.00 
Total Amount Enclosed 
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Send to: 


Name 
Address 


City State Zip 


Ladies’ Home Journal 
EASY SHOPPER 

P.O. Box 5099 

Pittsfield, MA 01203-5099 
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As we were driving to the shopping mall with 
her grandmother, my three-year-old daugh- 
ter, Ashley, recited the names of all the banks 
along the way. When her grandmother asked 
Ashley what the name of her bank was, Ashley 
replied, “Piggy!” 

—Brenda Hartzog, Lancaster, CA 


My son Andrew, two and a half, listened as | 


LTE OEE OTS, 
taught him about the five senses. | pointed to 
my eyes and explained, “These are Mommy‘s 


eyes, and | see with them.” Then | pointed to my ears and said, “These are Mommy’s 
ears, and | hear with them.” Andrew smiled. “Now, this is Mommy’s nose,” | 
continued, “and what does Mommy do with that?” “Put makeup on it,” he said. 

—Susan G. Reinhardt, Newton, NC 


When we brought our newborn home from the hospital, our five-year-old, Erica, 
watched as | snipped the |.D. bracelets from the baby’s wrist and ankle. After a 
moment, she said, “Well, | guess we can’t take her back now that you took the 
tags off her.” —Pam Holsen, Elbow Lake, MN 





gE 


ONE, TWO , BUCKLE > 
MY EHOE! THREE FOUR, 
LAUT THE. Doo! S 












FIVE, 41x, Pick uP JO 
STICKS! SEVEN, El@nT, 
LAY THEM STRAIGHT / 





© 1989 United Feature Syndicate, Inc. 


THAT DOES rm. 
IM GOING TO FIND, 
A GAME. THAT DOESNT 

SOUND 50 MUCH 
LIKE. HOUSEWORK ! 


Reprinted with permission of United Feature Syndicate, Inc. 





THE DICTIONARY ACCORDING 10 MOM 


Definitions only a parent could love 


BIOLOGY What makes boys say “vroom” when they push toy cars. 

DINING ROOM The distance you put between the plates at mealtime so your children 
won't snatch each other's food. 

DRESS CODE The unwritten law that teenagers must dress alike to assert their 
independence. 

HOSPITAL GOWN A garment that hospitals make pregnant women wear to discourage 
them from going out for pizza. 

ICE CREAM The baby’s home facial kit. 


From THE DICTIONARY ACCORDING TO MOMMY. Copyright © 1989 by Joyce Armor. Reprinted with permission of 
Meadowbrook Press, Deephaven, MN. 
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Mark Thomas 


Super food trends From beat- 
the-clock dinners and big-deal des- 
sert treats to the skinny on fat, we'll 
bring you great-tasting recipes and 
the latest info on what's cooking in 
kitchens today. 

The most dangerous relation- 
ship a woman can have Could 
the ties that bind you to your hus- 
band, a co-worker or a friend be 
detrimental to your well-being? Find 
out about the dangerous liaisons ev- 
ery woman should avoid. 

Great updates The fall fashion 
crop is full of easy pieces to give a 
right-now look to the clothes already 
in your closet. We'll show you how to 
get maximum style mileage out of 
your wardrobe this season. 

Dolly’s house Come along with 
LHJ on a visit to Dolly Parton’s 
Tennessee mountain home. Plus, tips 
for country decorating with a nineties 
twist. 


Plus interviews with your 
favorite celebs, and lots, 
lots more! On sale August 14 
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Cindy is wearing a new faster drying Revlon Nail Enamel in (from far left) Whisper 
Pink, Sphinx Pink, Pinkish, One Perfect Coral, Love That Red, Santa Fe Sand, 

j Copperglaze Bronze, Fire Pearl and Pure Pearl. Her Super Lustrous™ Lipstick is 

f Softshell Pink. 








Revion Nail Enamel. 
Aore Shine. More Colors. More Lasting. 


Now In Less Time. 


Now Revion creates Nail Enamel that dries faster 
than ever. To a mirror-bright shine. In 85 luscious colors. 
With a tough, long-lasting finish that resists chipping, peeling 
and fading. It’s US. Patent No. 4,832,944—your guarantee 
of the truest color from start to finish. 
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IN THE NEWS 


24 *A woman today “Guess who came to my house” 
Meet the Minnesota family who hosted Soviet First Lady Raisa 
Gorbachev. By Karen Watson, as told to Nancy Stesin 


147 © Up front Introducing a timely section to bring you 
late-breaking news, views and who’s whos. This month: The 
germ that kills healthy people; battle of the superhero lunch 
boxes; Susan Lucci goes prime time; and more. 


158 * The other side of sorrow She masked her grief for 
her daughter by founding Mothers Against Drunk Driving; now 
at last she’s facing her own pain. By Candy Lightner 


160 * The new gold rush The city fathers in Deadwood, 
South Dakota, thought legalized gambling would revive the 
town’s flagging fortunes. Instead, their troubles were just 
beginning. By Kathryn Casey 


PERSONALITIES 


Miiz@ | 55 ° Elizabeth Taylor’s greatest battle The last 
$ 








CARRIE FISHER 
STRIKES BACK 


PAGE 96 
iV great star has survived yet another near-fatal health 
crisis. Liz and her famous friends talk about how she 

has triumphed repeatedly over tragedy. By David Wallace 


92 © What’s hot Carol Burnett is back on TV with an 
inventive new show. By Eric Sherman 


96° Postcards from the top Carrie 
Fisher’s nothing like the prissy Princess Leia 
she played in Star Wars. In fact, Debbie 
Reynolds’ daughter is a gutsy actress turned 
best-selling novelist. By Joanne Kaufman 


BODY AND MIND 


106 * The most dangerous relationships 

a woman can have Why would a 
woman have an affair with her boss? How 
can she stop envy from destroying her 
friendships? Here, the liaisons every woman 
should avoid. By Lesley Dormen 


LUNCH-BOX 
LINGO 
PAGE 148 


A MADD MOTHER 
FINALLY MOURNS 
PAGE 158 


122 © Personal journal Beating the postvacation blues. 


132 * Why women get addicted to food It’s not just teenagers who suffer 
from anorexia, bulimia and compulsive overeating. More and more adult women 
are plagued by these devastating disorders. By Marie Dawson 


138 * Medinews A test for ovarian cancer; and more. By Joan Lippert 


140 © Dental questions you were afraid to ask Is your dentist up to date? 
Find out the latest in tooth care. By Tara Flanagan with Ann Ferrar 


SPECIAL SECTION 


61 * School smarts: help your child make the grade We went to the 
principal’s office for the latest techniques to make this your child’s best school 
year ever. Here’s how to ready your kids for kindergarten, deal with a bad 
teacher, handle homework hassles, plus other strategies. 
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When you know 
our secret. 
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Tempt yourself 
24 delicious ways... 


Just circle the word “Swiss” 
on the reply card of the 
Swiss Colony ad in this issue, 
and you will receive these 

24 Petits Fours pastries 

FREE with your first order. 


SHARING IS CARING 





FAMILIES TODAY 


52 © Family portrait: Flour power 
A delicious visit with the 1990 Pillsbury 
Bake-Off winner. By Pamela Abramson 


86 ° Parents’ journal A difference 


of temperament; one father’s lesson ELEMENTS 
from his son; and more. By Mary OF STYLE 
Mohler and Margery D. Rosen PAGE 166 


FICTION 


98 * The one that got away Dinah 
thought she was over him—until he 
found a new love. Then she wanted him 
back. Bonus excerpt from Carrie Fish- 
er’s new novel, Surrender The Pink. 


BEAUTY AND 
FASHION 


31° Beauty and fashion journal 
Hot lips tips; surefire thigh-slimmers. 


166 © Great updates The fall fashion 
crop is full of pieces that can give a 
boost to the clothes already in your 


closet. By Lois Joy Johnson HOW AMERICA EATS 
H 9 M E PAGE 185 


176 © Dolly’s house Dolly Parton’s favorite retreat is the humble mountain c 
where she was born. She invited LH/J down home for a peek at her vernal 
restoration. Plus, the essentials of new country style. By Lauren Payne 


FOOD 


185 © Food journal We gathered culinary experts to find out what's cooking aro 
the country. Our special section brings you the top ten trends. By Jan Hazard 











186 ° Beat-the-clock dinners With these speedy supper recipes, you can serve 
tasty, nutritious meals in minutes. 


188 © Some like it hot The spice is right in this fired-up fare from the exotic clil 
of Mexico and Indonesia. 





190 ¢ Big-deal desserts Dessert maven Maida Heatter shares her French Choco 
Cake, Banana Rum Terrine and more, guaranteed to win you rave reviews. | 


192 ¢ East meets West; the skinny on fat; all in the family 


194 © Beef is back All-American meat ‘n’ potatoes makes a better-than-ever co 
back. These recipes make the most of the new lean, mean version of your old favori 


196 © Cheap eats from the bistro; best gourmet buys; earth angles 
218 ° Inside the Journal kitchen/Recipe index 


REGULAR FEATURES 


]2 © Editor’s journal 


18° Can this marriage be saved? “After sixteen years of marriage, I’m sti 
virgin’ By Corinne Clements 


202 © LHJ travel planner 228 © Last laughs 


Cover: photo of Taylor, Gary Bernstein; jewelry, Harry Winston, Los Angeles; hair, José Eber. Insets: Parton, Jeff McNamé 
Burnett, Touchstone Pictures and Television; fall fashion, Nesti Mendoza. Photos, this page, from top: Nesti Mendoza, A 
Richardson. 
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Fast. 
Or Free. 
Guaranteed. 


When you drive into your 
GM dealership for a Mr. 
Goodwrench Quick Lube Plus, 
you know you'll get three 
things: Good parts. Good ‘n 
fast. And a good price. 
Mr. Goodwrench uses GM ; 
Goodwrench Motor Oil and AC 
Oil Filters. The right weight of 3 
oil for your kind of weather. 
And the right oil filter for your 
kind of engine. Plus, you get a 
+ complete 10-point mainte- 
nance check. 
You also get Mr. Goodwrench’s 
Fast or Free Guarantee: 
lf you're not in and out in 29 
minutes or less, your next oil 
and lube Is free.* 
Mr. Goodwrench Quick Lube 
Plus. Now at participating 
General Motors dealerships, 
wherever you see these signs. 


on 3 
‘CHEVROLET Ponnac Cowrce 


Now at GM 
Dealerships. 
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HOREAL 
Invents 
MICROBLUSH! 
A New Kind 
Or Blush 


So Transparent 


It Allows Skin 
To Show Through. 


We caught 
you thinking all 
blushes 
were the same. 
Not true. 
’Oréal 
Microsphere 
technology 

. created a new 
form of colour... 
so light and airy 
it looks like 










your own skin. a | 
Only brilliant. 4 Zivji>» y 
Just touching i+ Leth 
will give you L4H 

goose bumps 
of pleasure. 
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AT LADIES’ HOME JOURNAL WE'RE NEVER SATISFIED. WE ARE ALWAYS TRYING TO IMPROVE OUR 
magazine to make it more interesting and attractive for you. This month you'll notice a couple of changes 
we hope you'll like. First of all, Art Director Jeffrey Saks has been fine-tuning our award-winning design. 
We think our features and columns have a sharper new look, and we're sure you'll agree. 

We are also introducing a column, “Up Front,” to help you keep up to date on current news, views and 
who's who. Under the direction of Executive Editor Lynn Langway, Pam Guthrie O’Brien put together a 
team of writers to file reports that, we believe, will inform, interest and entertain you. This month’s 
column was written by John Schwartz, a senior writer at Newsweek; health writer Ann Ferrar; 
entertainment writer Leslie Jay, a frequent contributor to LH/; and Assistant Editor Marianne Wait, who 
has a special interest in environmental issues. I’d love to know 
what you think of our new feature. 

| thought you'd like to know that LH/ nowadays has reporters— 
known as stringers—in thirteen cities across the U.S., as well as in 
a couple of European capitals, who make sure we know what's 
happening all over. Nancy Stesin, our Minneapolis-based stringer, 
helped us with “Guess who came to my house” (page 24). Karen 

» Watson, whose story it is, is the 
ae woman who entertained Raisa Gor- 
bachev at her Minnesota home. 


UT 


By Myrna Blyth 





Decorating Edi 
eax Other newsy and entertaining 
Lauren Payne and Ser nte hs 3 
features in this issue: Our special 
Dolly Parton talk z ‘ 
report on Elizabeth Taylor, with 
country style, above. : 
: never-before-published photographs 
Pam O’Brien keeps ; 
of a star who is a true survivor; our 
us up to date 





special Food Journal, which tells you 
what's cooking around America; plus a look at the trendiest, but most wearable, fall fashions. 

If you have children, had children—or have ever been a child—doesn’t September really feel like the 
beginning of the new year? Read our special education section and make this a year in which your children 
and you will learn and grow. 


READER CALL-IN DAY This month it’s Wedneday, September 5, from one to four P.M. Eastern time. 
Remember, the call’s on you. At the phones: Health Editor Nelly Edmondson Gupta and an eating- 
disorders specialist, 212-351-3680; Managing Editor Mary Mohler to talk about Parents’ Journal, 
212-351-3681; Jill Rachlin, who edited this month's education report, and a school principal, 212- 
351-3682; Associate Beauty and Fashion Editor Susan Parkes, 212-351-3683. 


© 1990 Meredith Corporation. All rights reserved. "Never Underestimate the Power of a Woman,” “Can this marriage be saved?” and "LHJ” are 
trademarks of Meredith Corporation, registered at U.S. Patent Office. Title “Ladies’ Home Journal” registered at U.S. Patent Office and foreign 
countries. 








CUSTOMER SERVICE INFORMATION 

For service on your subscription, including change of address, write to Ladies’ Home Journal Customer 

service, Fo. Bex 1003 e Dee Moines, 1A 50336-0895. Hecce enclose your address label from a recent issue. 
you wish to phone, call toll-free 800-678-2666. Send all other correspondence WE CARE!’ 


to Ladies’ Home Journal, 100 Park Avenue, New York, NY 10017. 
John Condit, VP/Operations/Manufacturing Carole Mandel, SVP/Circulation Director 
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TEST FORM 
IN 1S + 


NEW 
PERFECTING MAKE-UP 


COVER Gik 





A notch above transparent. 
A nuance of color. 
Perfects your skin tones, yet never clouds 
your complexion. 
And so weightless, it feels like you're wearing 
no make-up at all. 
Perfecting Make-up. New from Cover Girl. 
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Oréal’s New Discovery That Keeps First-Day Color Alive. 


CREME CONDITIONER 


THE DAY YOU COLOR YOUR HAIR, YOU LOVE THE COLOR, THE FEELING. 

. a AND TO KEEP IT, NOW THERE’S COLORVIVE TECHNICARE. 
i t i PATENTED ULTRAVIOLET FILTER PROTECTS EACH HAIR SO COLOR STAYS TRUER LONGER. 
Wey @ PROGRESSIVE CARE REVITALIZES SHINE. 


ak ry j e DERMATOLOGIST TESTED. 
| | - . \ 
- x , 


HAIR BEFORE WITH uv FILTER, 
TREATMENT. MAGNIFIED. 











Keeps First-Day Color Alive. 


LAN Hild MARRIAGE DE SAVED 


"AFTER SIXTEEN YEARS OF 
MARRIAGE, VM STILL A VIRGIN” 


Gina and Frank were both virgins on their wedding night, and a shy attempt at 
consummating their marriage failed. The same thing happened the next 
night... and the next. Could their love survive? 





GINA’S TURN “If it weren’t for 


Phil Donahue, I wouldn’t be 
sitting in this office talking to 
you,” said Gina, thirty-nine. “I 
always set the VCR to tape his 
shows while I’m at work, and I 
was watching the tapes last 
Sunday while I was doing 
the weekly ironing. 

“Phil came on with this 
show about couples who never 
make love. I couldn’t believe it. 


There, on national TV, were 
real people talking about our 
problem. When one lady said 
she and her husband had actu- 
ally solved their problem and 
she had finally gotten preg- 
nant, I vowed, That’s it. ’m 
not getting any younger. I want 
to have a baby. 

“But of course, it’s not just 
the baby. I want us to be nor- 
mal, to make love like the rest 
of the human race. What’s 
wrong with us, anyway? I 
mean, some of the people on 
TV had real, serious troubles— 
like impotence or frigidity. It’s 
not like that for Frank and me. 
I don’t know how to say this, 
but, well, with our hands and 
orally we do fine. We just don’t 
have intercourse. 

“Believe it or not, we have 
never talked about this either. 
I don’t want to hurt Frank’s 
feelings or embarrass him, but 
then, I think it’s my fault any- 
way. I was brought up so 
strictly, and I thought sex was 
dirty. When Frank and I were 
dating, he’d try to neck and I'd 
shrink away. Id panic, think- 
ing, He touched my breast! It 


By Corinne Clements 


horrified me. I told myself I 
was saving myself for my hus- 
band, but I guess a wedding 
ceremony cant change all 
those years of one mind-set. 
There we were in our expen- 
sive honeymoon suite, fum- 
bling like fools and finally just 
giving up altogether. 

“As I said, on my part, this 
shouldn’t have been a surprise. 
My parents and older sisters 
and I didn’t leave Italy until I 
was nine, and even after we 
got to America, it was still the 
old country inside our house. 
We went to parochial schools, 
and my parents kept a close 
watch on us. Three of my sis- 
ters never married; one is mar- 
ried with a large family, but 
she tells me about her terrible 
sex life all the time. Her hus- 
band just .. . well, he uses her. 

“But I’ve never told my sis- 
ter or anyone else anything 
about my sex life—or lack of it. 
I know all our friends and rela- 
tives think we’re sterile. Why 
else would a nice Italian cou- 
ple go so long without a baby? 

“Really, now that I say that 
out loud, I realize (continued) 


Introduced thirty-seven years ago, CAN THIS MARRIAGE BE SAVED? is the most popular, most enduring women’s magazine feature in the world. This month's 
case is based on interviews with clients and information from the files of George J. Meyer, Ed.D., a psychologist in private practice in Flushing, New York, 
and Commack, New York. The story reported here is true, though names and other details have been changed to conceal identities. CAN THIS MARRIAGE BE 
SAVED? is a registered trademark of Meredith Corporation. 
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‘OU WERE BORN WITH BEAUTIFUL HAIRCOLOR 


KEEP IT THAT WAY WITH RO} 


e the temporary haircolor 
yut of 10 salons use’ 


ung could be easier to use or safer for your hair. 
i-full is worry-free temporary color that shampoos 
instantly. Sixteen rich shades blend away gray, tone 
des and take the yellow out of white and gray hair. 
act for refreshing semi-permanent or permanent hair- 
t between applications. Fanci-full comes in three con- 
ent forms: Rinse, Mousse and X-TRA Body Lotion. 
offers a gentle solution to keep the beautiful hair- 
t you were born with absolutely beautiful. 
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©1990 ROUX LABORATORIES, INC. 
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SAVE $1.00 or get a FREE SALON SERVICE 


This coupon be used for either $1.00 off your purchase of ROUX Fanci-full Rinse 12 oz., Fanci-full Color Styling Mousse 
5 0z., or Fanci-full X-TRA Body Lotion 8 oz. OR it may be used to receive a FREE Fanci-full Rinse Service at a salon. But 
it can not be used for both. Offer expires 12/31/90. 


TO REDEEM AS $1.00 STORE COUPON: 

CONSUMER: Present this entire, original coupon to your retailer. 
I RETAILER: This coupon will be redeemed for $1.00 plus 8¢ handling when redeemed for stated product and terms of offer 

have been complied with. Coupons will not be honored if presented through outside agencies, brokers gr others who are 
I not retail distributors of our merchandise unless authorized by us. Sales tax must be paid by customer. Coupons may not 

be assigned, transferred or reproduced. Invoices proving sufficient stock pur- 
| Chases to cover coupons presented for redemption must be shown upon request. 

Couponis void if taxed, restricted or prohibited by law. Cash value 1/20 of 1¢. Offer ea 
| poor Bee USA. For payment, mail to: ROUX LABS, P.O. Box 870123, El Paso, 

exas 88587-0128. One coupon per product purchased. Coupon expires 12/31/90. — ‘ 


! TO REDEEM FOR FREE SALON RINSE SERVICE: 

t CONSUMER: Present this entire original coupon to a salon using temporary : 
haircolor for a Free Fanci-full Rinse Color Service. You will pay the normal charge ; 
for any additional services you may request. 


SALON OWNER: Present this original coupon, along with name, address and 
| telephone number of the customer that received the Free Fanci-full Rinse Color 


Service, to your participating ROUX distributor. You will receive one free bottle | 
of Fanci-full Rinse, 15 oz. (your choice of shade). Coupons may not be assigned, | 
transferred or reproduced. Invoices proving sufficient stock purchases to cover 
i coupons presented for redemption must be shown upon request. ROUX LABS i 
| reserves the right to contact your customer to verify application of Fanci-full Rinse. 


LHJ One coupon per customer. Offer expires 123190 (099? SOORY44 


“Among Salon Colorists who correctly named or identified a temporary brand of haircolor used most often 
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With Tilex’ you 
just spray. In minutes 
mildew stains disappear 
omen Wai CAeNO-SCTLUDDIN g. 
No agony. It’s that easy. 
 Tilex® Instant 
Mildew Stain Remover. 


@ CAN THIS MARRIAGE 


continued 


there is nothing about our _ rela- 
tionship that would tip people off. 
We've always been crazy about each 
other, very affectionate and all, and 
the good thing about not having kids is 
that we’ve had so much time to enjoy 
each other. And enough money, too, 
since I have no reason to quit my job as 
a secretary and Frank has done pretty 
well as a mechanic. He’s now the plant 
manager. We go out to eat, to the op- 
era; we shop, decorate, cook, take won- 
derful vacations. And we love to in- 
dulge our nieces and nephews by buy- 
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ing them lots of wonderful gifts. 

“All of this is especially good for 
Frank, since he’s the youngest of five 
and his father died when he was only 
twelve. My mother-in-law is a great 
woman and she did her best, but those 
were lean years. I love seeing Frank 
able to splurge on a good lifestyle, and 
he always tells me he likes being able 
to show his older brothers and sister 
that he’s amounted to something. 

“But what am I saying? I’d give up 
everything to make real love just once! 
And it’s getting to the point where I 
wonder whether a relationship with- 
out that is just a lie. Who are we kid- 
ding? Why do we keep up this cheerful, 

































perfect front? A few weeks ago, Frar 
and I were at the mall, mainly to log 
for new throw pillows for the livin 
room sofa, but also just to kill a wee! 
end afternoon. I caught sight of o 
reflection in the store window. Eve 
body says we look young for our ag 
and it’s tr'ue—maybe because we nevi 
had any kids to give us gray hair! 

“Anyway, suddenly I got this spoo 
feeling that we really were stuck 
some point in the past, that our liyi 
were just a constant replay of whi 
we've done a hundred times befor 
with no growth at all. I mean, anoth 
afternoon at the mall, another set 
throw pillows... then another diny 
at a restaurant ...then another ey 
ning of kissing and nothing more. 
couldn’t stand it. Just then a yo 
couple walked by pushing a little bi 
in a stroller. They had a lot of pa¢ 
ages, and I knew their packages we 
more important than my silly thre 
pillows. Kids mark the passage of tin 
in your life. I wanted to scream, “We 
plastic people! We’re Barbie and Ké 
We're not like the rest of them!’ 

“Tears started to roll down 
cheeks, and Frank didn’t know what 
do. I just told him to take me home. 
the car, we didn’t talk. He turned 
the radio to fill up the uncomforte 
silence. And that night, I didn’t ev 
want him to kiss me. 

“Maybe we’d each be better off wi 
someone else—someone who might 
able to draw us out and teach us te 
what we can’t be for each other. I} 
Frank, but I want a real marriage. 


FRANK’S TURN “Here I am, the g 
who has never scored, not even wi 
his wife,” said Frank, thirty-eig 
with a nervous, boyish grin. “Look, i 
taking all my courage to go throw 
with this counseling thing. Do y¥ 
think I like talking about this? I mei 
all through the years, Gina never sé 
a single thing—not about how we né 
er do it, or about how we don’t ha 
kids. So I kept up this crazy hope th 
it didn’t matter, that our marria 
would last forever—without sex. 

“Then, last Sunday, I’m cleaning ¢ 
the gutters and she’s doing the ironi 
in front of the TV. We sit down to 
of her fabulous pasta dinners—t 
mother’s recipe. It’s been simmeri 
all day, so the house smells like heg 
en. I’m looking at my beautiful w 
across the table, candlelight on f 
face. And she says, ‘We never ma 
love; we need professional help.’ 

“Would that kill your appetite, 
what? Who needs professional help} 
do what comes naturally? I know 
know. That’s the point. J do. And Gi 
finally said it. 


“Don’t get me wrong— (continué 
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fect Touch will give 
professional results 
evion will give you - 
lon perm FREE* 


t Touch actually leaves 2 
d hair stronger with its unique 
Permanizing Treatment. So 
air can hold any style, from 
ody waves, to soft tight curls. 

t Touch. The sure way to” 
ome professional perm results. 


*Perfect Touch® 
Guarantee 


If you are not satisfied with the results you achieve with your Perfect Touch Home Perm, follow these steps to receive a Free 
Professional Perm at a Revion specified salon in your area. (The cost of the Professional Perm service not to exceed the national 
average of $44.00.) Wait 10 days from date of perm application, then write a letter stating the reason for your dissatisfaction 
The following must be included with your letter: Your name, address and telephone number, this original Guarantee Certificate 
the entire front panel from a Perfect Touch Home Perm package and a dated cash register receipt with the purchase pri ed. 
Also include the Instruction Sheet and circle the instructions where you think specific problem(s) may have occurred. Please 
mail all of the above along with a self-addressed, stamped envelope to the address that follows, so that we may properly respond 
to your complaint. Revion Perfect Touch Guarantee, P.0. Box 37557, Jacksonville, Fl 32236, Dept LH 

NOTE: A photograph of your perm may be required after our evaluation of your written dissatisfaction. Revion reserves the 


option of selecting a salon in your area to provide the perm service or, if we are unable to secure a salon, Revion will 
provide an equivalent retail dollar value in free Revlon merchandise of its choice. Only one Guarantee per person, per 
household, family or address. Offer good only in U.S.A. and is not transferrable. Offer expires 12/31/90 and letters postmarked 


after that date wi!l not be honored. Please allow 6-8 weeks for processing (LH) 


GAN Tito MARIAUL DE OAVED 


(continued) I can; at least, well, ’m 
not impotent. It’s just the inter- 
course part. For the life of me, I can’t 
remember what I must have heard 
about sex as a kid, but I knew from a 
very early age that you weren’t sup- 
posed to get a girl pregnant. I really 
used to worry about that, because 
after my dad died my mom had so 
many responsibilities, trying to 
bring up all those kids, working ev- 
erywhere she could, mostly as a 
cleaning woman. My older sister and 
three older brothers all helped by 
getting jobs, and I remember always 
wishing I could do what they did. 
Anyway, if I couldn’t help out, I fig- 
ured the worst thing I could do 
would be to cause my mom more 
grief, so I stayed away from girls. 
“Then I met Gina. She brought her 
car in to be fixed at the auto-body 
shop where I got my first mechanic’s 
job. We started having lunch togeth- 
er, then dinner. Once in a while, I’d 
try to put the make on her, but I 
could tell she wasn’t the type, which 
was fine with me—a relief, actually. 
“Eventually, we decided to get 


most basic, most natural thing this 
side of breathing. 

“Can you help me? Or am JI just 
one lone weirdo who’s not even writ- 
ten up in any books?” 


THE COUNSELOR’S TURN “My heart 
went out to Gina and Frank,” said 
the counselor. “Each was a fine, sin- 
cere person, and each was taking the 
whole blame for the lack of sexual 
intercourse in their relationship. In 
fact, they were both inadvertently 
contributing to the problem. 

“Raised in very strict, traditional 
homes, the babies of their respective 
families, both Gina and Frank were, 
emotionally, far younger than their 
years. As we talked during the 
course of several months, it was 
clear that Gina had expected her 
new husband to ‘take’ her on her 
wedding night, even if she resisted 
or was not sure what to do. She 
hadn’t expected to have any respon- 
sibility for a successful, satisfying 
sexual relationship, and she certain- 
ly had not expected that any person- 
al pleasure would come from it. 


then giving this couple actual physi- 
cal exercises to get them over their 
embarrassment and fear. 

“The first task involved joint coun- 
seling sessions during which I 
taught Gina and Frank the impor- 
tance of confiding and communicat- 
ing previously hidden feelings. I did 
this by asking specific leading ques- 
tions. For example: ‘Gina, are kiss- 
ing and oral sex satisfying enough to 
you?’... ‘Frank, how would you feel 
if you succeeded in making love and 
Gina did get pregnant?’ ... ‘Frank, 
do you feel you could manage finan- 
cially without Gina’s salary?’ Each 
time, I would ask that one partner 
remain absolutely silent while the 
other gathered his or her thoughts. I 
have found that many couples dis- 
cover the confidence to talk about 
deeply personal topics when they 
have a third party listening whom 
they can trust to guide them and not 
make disparaging comments. 
Though Gina and Frank had been 
close on many levels, they needed 
this additional prodding in a safe en- 
vironment. However, because they 


“Here | am, the guy who’s never scored, not even with his wife,” said Frank. 


married. We paid for the wedding 
and honeymoon ourselves, and 
everything was perfect, except for 
the big moment. She was wearing 
this sexy negligee and we did all the 
right stuff, but when we got to the 
actual ...I can’t explain it. We just 
stopped. We always just stop. We do 
other things so we're satisfied, but 
we never do it. 

“And the truth is, every time we 
almost do it, I know I’m one step 
closer to losing her. And to be hon- 
est, I'll tell you that what happened 
last Sunday, with her finally bring- 
ing everything up, didn’t come as 
such a surprise. A couple of weeks 
before, we were at the mall, and 
Gina started crying. I was scared. 
She wouldn’t talk to me, she 
wouldn’t say anything except that 
she wanted to go home. She didn’t 
want to go out to dinner that night, 
as we had planned, and she wouldn’t 
even let me kiss her. 

“You know, it’s gotten to the point 
where even at work, I think I’m go- 
ing to mess up. I can feel myself get- 
ting anxious, and a couple of times I 
did mess up. Oh, nothing that I 
didn’t catch right away; but it’s a 
terrible feeling to go through the day 
worrying that I’m going to blow 
everything. And all because some- 
thing is keeping me from doing the 
22 


“As for Frank, his prepubescent 
fear of getting a girl pregnant lin- 
gered into adulthood and was for 
him the main stumbling block to ac- 
tual intercourse. After several ses- 
sions, we discovered that on a cer- 
tain level, Frank continued to fear 
the responsibility of parenthood. His 
older siblings had all done extremely 
well for themselves in spite of their 
impoverished upbringing, and Frank 
constantly compared his accomplish- 
ments to theirs, just as he had done 
as a little boy, when measuring up 
was totally unrealistic because he 
was so much younger. Therefore, in 
spite of his relatively steady climb 
up the career ladder, he still har- 
bored intense doubts about his worth 
in the workplace; and though he had 
never dared to share this with Gina, 
he had been living with a gnawing 
feeling that he might someday ‘mess 
up’ and lose his job. Naturally, this 
scenario would be much worse if 
there were children to support. 

“What’s more, Frank’s fear of fail- 
ure had moved into the bedroom as 
well. After so long, Frank envisioned 
finally trying and not succeeding. 
So, in his mind, as long as he didn’t 
try, he couldn’t fail. 

“As I saw it, there were two tasks 
to tackle: first, facing the psychologi- 
cal impediments to lovemaking, 


were both intelligent, they were 
quite successful with this technique 
and were able to continue the com- 
municating process at home, too. 

“Perhaps because of this, they 
were way ahead of me on the physi- 
cal side. For their first exercise, I 
told them to cease any kind of fon- 
dling or necking for at least one 
week. This instruction, a classic one 
used by sex therapists, was designed 
to heighten desire as well as lessen 
the pressure to perform. Then I told 
them, when they did make love, to 
begin slowly and take their time, in 
order to ease Gina’s admitted fear of 
pain and bleeding. 

“Well, nature apparently took over 
at last. The next session, they came 
in thrilled with themselves, and re- 
ported that during the exercise they 
had both become excited, ‘and we 
just couldn’t help ourselves.’ 

“Shortly after that session, four 
months from the time they had first 
come to see me, we ended therapy. 
Gina still checks in with me every 
now and then to let me know that all 
is well. Last week, she called with 
the news we’ve all been waiting for: 
She is expecting their first child in 
a few months. ‘Our families are 
going to think it’s a medical miracle,’ 
Gina said. ‘And in a way, you know, 
it is a miracle.” 
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“seers other baby powder. Extremely soothing. And 
INTRODUCING THE BABY POWDER nbabu helps you not only dry off thoroughly after your 
HATS 45% MORE ABSORBENT. ba i) shower. But also stay dry and more comfortable. 

What's more, because there’s less dusting, it 

New Baby Magic” Baby Powder is truly in a class by reduces the worry of powder inhalation. And it's 
elf. That may sound like bragging, but it’s true. mennen hypo-allergenic. 
You see, it’s the only baby powder with finely ground New Baby Magic Baby Powder. If makes some 
itmeal. That makes it 45% more absorbent than any big claims. But they really hold water. 
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“GUESS WHO CAME 
TO MY HOUSE. ae 


Gorbachev visited Minneapolis, the Soviet First Lady asked to meet a typical 
American family. We were chosen for this incredible honor—and it was the 


biggest thrill of our lives! 


After her visit, Mrs. 
Gorbachev held 

my hand ond | 

Lisa’s in a gesture 
of friendship, right. 
Below, the Soviet 
First Lady talks with 
our family about 
life in America 


and in the U.S.S.R. 
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« 


ednesday, May 23, 

1990, began like 

any other weekday 

morning for me, my 

husband, Steve, and 

our four children—and then I 

got the phone call that would 
turn all our lives upside down. 

The caller was our friend Jon 

Cranney, the artistic director of 





By Karen Watson, as told to Nancy Stesin 


the Children’s Theatre Compa- 
ny, in Minneapolis. He began 
by saying: “I’m not kidding!” 
Puzzled, I listened as he contin- 
ued, “I suggested to one of the 
governor’s assistants that your 
family would be a good choice to 
represent the ‘typical American 


\ family Mrs. Gorbachev wants 


to meet.” 

I didn’t know what to say! My 
family entertaining Mrs. Gorba- 
chev? I started to laugh; it 
seemed so unbelievable. 

Jon explained that because 
our thirteen-year-old daughter, 
Lisa, had traveled to the Soviet 
Union last year as an actress 
with his company, we had a 
good chance of being selected to 
meet Raisa Gorbachev during 
her tour of the United States 
after her husband met with 


President Bush at the summit 
in Washington. 

Soon after that call, the 
phone rang again. This time it 
was Paul Ridgeway, the ad- 
vance man for the Gorbachevs’ 
visit. He asked whether we 
would be willing to have Mrs. 
Gorbachev visit for twenty min- 
utes. I immediately said yes. 

Shortly after Ridgeway’s call, 
he and Minnesota Governor 
Rudy Perpich arrived at our 
home, accompanied by Secret 
Service men, Soviet security 
agents and an interpreter. 

The governor asked my per- 
mission to look around, and I 
gave the group a tour of our 
home. I was rather embarrassed 
about the way our house looked; 
toys were strewn about, and the 
lawn needed mowing. But my 
visitors were more interested in 
our display of Lisa’s souvenirs 
from her Moscow trip. 

We were all thrilled by the 
prospect. We have always tried 
to instill our concern for world 
peace in our family, and Lisa 
and eleven-year-old Stephanie 
were delighted. Our sons, 
Thomas, seven, and William, 
six, couldn’t quite comprehend 
everything that was going on, 
but they knew that something 
important was happening. 

The (continued on page 221) 
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ARMSTRONG PUTS THE HEIGHT OF FASHION 
RIGHT AT YOUR FEET. 


Floor design, copyrighted by Armstrong 





~~ The country kitchen’s going continental. Its decor ‘ 
et ae ~~ may include influences that range from the hedgerows ; 
% * » of England to the steppes of Russia. 
ss Floral Trellis, the newest pattern in the 
Solarian® Supreme Collection of Armstrong floors, 
is fashionably at home in this eclectic environment. 
The way its ivy motif and gentle pastels blend 
with this room’s Old World treasures and Laura 
Ashley fabrics and wallcoverings shows why it’s the 
perfect complement to the rich continental flavor brewing 
in some of America’s most exciting kitchens. 
For the name of your nearest Armstrong Floor 
Fashion Center® retailer, call 1 800 233-3823. Ask for 
Dept. Ashley. Or write: Armstrong, Dept. Ashley, 


P.O. Box 3001, Lancaster, PA 17604. 
(Armstrong 


SO nice to come home to™ 


























I'm into more. 
I say putting it on once a day is fine but 


rs o- ; 
twice is even better. 
You know-- like flicking on a little more blush or lipstick- 
Its so like skin's own essential fluid it slips right in 
softening, smoothing little lines--. 
Keeping my radiance potential turned up. 
Just a little extra at some point during aro Rea 
and I look fresher-— Brits all day long. . 


“Twice a ree Bi ay Pans Oil of ORE 
Why grow old gracefully? 
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DIAL 
STASI 
JOURNAL 


Autumn's options: 
Lip service, instant 
Style, thigh slimmers 


hol" Se 


What’s the secret to super-looking lips? Application 
know-how, a little patience and, naturally, a great 
smile. We asked the experts for easy-to-follow 





tips to give your lips besi-feature status 


@ HOW DO | APPLY LINER AND LIPSTICK LIKE A 
MAKEUP PRO? LIPSTICK IN ADVERTISEMENTS 
ALWAYS LOOKS SO FLAWLESS! 

Follow these steps exactly and your lips will 


look picture-perfect: Apply a lip balm with 2 









your finger, and let lips soften while you 
do the rest of your face. Blot off ex- 
cess balm. Line lips with a pencil Bp 
thavematehessipstick Stat < 

at the “V” of upper lip and line #” 
one side, then the other. Line e 
bottom lip in one stroke. « 
Next, with a clean lip ‘ 
soften the pencil 
it melts into your natural lip line with- 
out losing definition. Smooth on lipstick with a 
lio brush for sheer, even coverage. Blot your 
lips with a tissue, reapply color, and blot 


again. Three great liners to try out: Maybelline 


Precision Lip Liners, Revion Waterproof Lip 
Shapers and Christian Dior Lipliner Pencils. 


@ 1 LOVE THE NEW NATURAL SHADES OF LIPSTICK. 
THE PROBLEM IS, THEY MAKE MY LIPS LOOK INVISI- 
BLE. AM | DOING SOMETHING WRONG? 







lf you want to wear nude or natural lip colors, 
you must use a tawny or rosy brown lipliner to 
‘emphasizelthe Outline of your mouth. 
This is important if your lips are small or thin, 
or if they lack natural definition. These pencils 
do the trick: Clinique Lip Pencil in Perfect 
Nude, Lancéme Le Crayon Lip Contour in 
Beige and Cognac, and Estée Lauder Signa- 
ture Automatic Pencil for Lips in Cocoa Bean. 
Remember: A natural look doesn't have to 
mean beige. You may look better in a deeper | 
shade that heightens your lip color, such i 
as a bronze or muted mauve. Count on L’'O- | 
réal Colour Supréme Lipstick in Very Mauve 
or Maybelline Sheer Accents Lipstick in 
Sheerly Rose. - 
31 








DEAULY 
JOURNAL 


WANTED 10 R BRIGHT-RED LIPSTICK—BUT 
DONT YOU NEED PERFECT LIPS? 
No way! Red lipstick is a classic anyone can 


wear. If you've never worn red before or your 
lifestyle is $296 MESSE ee it a 
sheer, light lipstick. We like Cover Girl Lip- 
Slicks in Hint of Red and Revion Color Shine 
Lipstick in Sporting Red. Want to try a full- 
strength lipstick? It's ideal for instant dress- 
up appeal. Look for Clarion Precision Lip- 
Color in True Red, New Definition LioColor in 
Pure Poppy or Lasting Color Lipstick in Cou- 
ture Red (both by Max Factor), Avon Color 
Release Long-Wearing Lipstick in 24 
Hour Red or L’Oréal Colour Su- aes 
préme Lipstick in Very Red. 


@ MY LIPSTICK ALWAYS NEEDS RETOUCHING. IS 
THERE A SECRET TO GETTING ALL-DAY COLOR? 

For long-lasting results, too makeup artists 
suggest lining and coloring lips with a pencil 
and skipping lipstick altogether. This works, 
but save it for special occasions, since pencil- 
coloring tends to be drying. The next best 
















thing? dMlatte*tipsticks 
that offer high-in- 
tensity color and a 
velvety look, and 
-f powder iipsticks. 
# Both really stay put and 
contain moisturizers to 
keep lips soft and supple. The 
best mattes: Ultima |] Matte+, Revlon Color 
Memory Soft Matte Lipstick, Lancéme Le Stylo 
Matte LipColour and Yves Saint Laurent 
Beauté Rouge Intense. The power powders: 
Cover Girl’s Lip Advance Lasting Lip Color, 
Charles of the Ritz Powderful Lipstick and 
Revion’s Velvet Touch Lipstick. 


@ HOW DO | CHOOSE THE RIGHT LIPSTICK SHADE? 
SHOULD | MATCH MY COLORING OR MY CLOTHES? 















For maximum flattery, the best guide is your 
skin tone. If your complexion is Warm, with 
golden, yellow or tawny undertones, you'll be 
most comfortable wearing coral, orange- 
red, apricot, golden-beige, bronze and pink 
lio colors. These shades will complement your 
natural coloring as soon as you put them on. If 
you havéi@@Olbblue undertones, you'll love 
the way blue reds, fuchsias, blue pinks, 
mauves and rosy berries look on you. But 
there are no rules when it comes to color—if 
you like the way a blue-red lipstick looks 
against your tawny complexion, go for it! Some 
cosmetics companiesi@OlOFCGde their lip- 
sticks to help you choose. Check out Clarion, 


Avon, Prescriptives, Cover Girl and Chanel. 
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All styles not availalbe in all colors. 


Also available in kidskin. 





With the future at hand and 
the-world at your feet. 





Be 


the retailer nearest you, * 









Nancy Coleman Abrams, director of pub- 
lic relations/corporate communications 
for Clairol and mom of eighteen-month- 
old triplets—Keith, Kristin and Kimberly 
@ This may sound crazy (but what do you expect 
from a mom of triplets?): | keep a catalog of my 
wardrobe that is categorized by season. For each 
season, | have logged in three weeks’ worth of 
outfits, accessories included. This way, | don’t have 
to be creative at seven AM.—| just choose a look 
from my book. It really simplifies my mornings. In 
fact, my catalog works so well for me, | started a 
catalog for the kids’ clothes, too! 

@! buy anything | can in bulk (five lipsticks, a 
dozen pairs of pantyhose) to cut down on shopping 
time. (P.S. The L’eggs Hosiery Hotline is a super 
34 


NSTA 
MOMS TIVESAVING TIPS. 


Everyone wants all-day good looks without a lot 
of bother—and no one has less time to get it 
together than mothers with young children. Be- 
low, on-the-go moms share their creative ways 
to get through the day with plenty of style 


Every day is full of 
surprises and giggles 
when you're the mother 
of triplets. These babes 
in arms belong to Nancy 
Coleman Abrams, 

who manages to keep 
the whole family looking 
and feeling terrific 





NT Chit: BUSY 


service: 800-234-5909.) 

@1 keep the babies up until nine o'clock at night. 
This way | can spend a couple of hours with them 
on weekday evenings, and since they don’t wake 
up until eight-thirty A.M., | can get ready for work in 
peace and see them before | leave. 

@ It's very difficult to make exercise a priority, but | 
don’t let myself stray farther than ten pounds or so 
from my ideal weight. | walk home from work 
whenever | get the chance, and | force myself to 
ride my stationary bicycle. 


Kim Chariton-Hunter, Ford model and 
mother of a four-year-old girl, Jamie 

@ Every morning is a mad rush to get my daughter 
dressed, breakfast prepared and (continued) 
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(continued) myself ready, 
———“ so my house rule is: Nev- 
7 » er ask kids what they 
want for breakfast—give 
them a choice of two 
items. They'll decide 
fast, and you won't be a 
short-order cook. 
@ | don’t have time to 
go to a gym, so | com- 
bine a workout with 
== other activities: When | 
: AN Bs = walk Jamie to school 
(twenty minutes) | go ata brisk pace, squeezing my 
buttocks—a great fitness quickie! Also, | stay in 
shape with an exercise tape. 
@ My at-home, instant facial: While steaming 
veggies for dinner, | put my face over the steam for 
a few minutes, then rinse with cold water. 


Andrea Robinson, president of Ultima Il 
and mother of son Lucius, eight, and 
daughter Graham, six 

@ When | need a haircut, | make an early-morning 
appointment (I found a salon that opens at seven 
A.M.), and | bring my children with me. We all get 
dry cuts—they’re much quicker. 

@ |! buy all my kids’ clothes through catalogs—the 
quality is great, and finding the right items couldn’t 
be easier. (Editor's note: We think children’s cata- 
logs are great, too; our faves: 


After the Stork, 505-243-9100, lia Schorr and 
Children’s Wear Digest, 800- daughter Segal 
433-1895; Olsen’s Mill Direct— arate ee 
the source for OshKosh cloth- ton me 

; favorite: a crushed 
ing—in Oshkosh, Wisconsin; meets b 

Les Petits, 800-333-2002; Pata- conditioner 


gonia Kids, 800-638-6464; 
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For romping around the sidewalks 
of New York, Patricia Clyne 


and daughter Emily prefer wearing 


comfy cotton separates 


Hanna Anderson—when your 
kids grow out of these clothes, 
you can return them for 20 per- 
cent—800-222-0544; Bright’s 
Creek, 800-622-9202; The Right 
Start; 800-LITTLE-1.) 


Patricia Clyne, fashion de- 
signer and mother of two- 
year-old Emily 

@ My clothes have to take me 
from eight A.M. until nine or ten 
at night, so comfort is very im- 
portant to me. Loose tops, loose 
bottoms and flat shoes is the way | like to dress. 
@! dress my daughter in cotton knits—they‘re 
washable, dryable and easy to get her into. 

@ ! don’t ever vary my makeup routine—I know 
what | need and what looks good, and I’ve learned 
to apply it really quickly. (P.S. A few of our time- 
saving beauty products: Vidal Sassoon Ultra Care 
Shampoo and Conditioner in one, Maybelline 
Brow and Lash Groomer, and Revlon Bronzing 
Beads for instant glow.) 


Lia Schorr, skin-care specialist and moth- 
er of Segal, five and a half 

@ Sunday is my only day off, and my daughter 
and | always take a bath together with all of her 
toys and baby oil in the water. It’s a wonderful 
moisturizer for me and lots of fun for her. 


yoxednys 0919 








“If | Had My Way, Id Never Wear 
Anything But Satin & Lace.’ 


‘‘My Hanes Her Way® Satin & Lace Bra has spoiled me for anything else. 
Silky satin and soft, delicate lace make me feel like a dazzling beauty, plus 
fitis perfect. If only everything | wore made me feel this pretty!” Insoftcup, 
Jerwire, and lightly lined styles. 
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Every year, fifty million Americans go on 
some form of diet. 

These fifty million Americans will 
have their choice of thirty thousand dif- 
ferent diet plans. 

Given the dimensions of our na- 


tional preoccupation with losing weight, 


WAS SHE 
BETTER OFF 
BEFORE? 


it seems only prudent to ask: Is the “after” 
always better than the “before”? 

THE ANSWER IS-SOMETIMES. 

Obviously, there are a number of 
excellent reasons to go on a diet; the first 
of these being health. Studies show that 
people who are overweight run increased 
risks of heart disease, high blood pressure, 
diabetes (end cancer. 


Ss So it is all the more 







ironic that by the very diets 
we adopt to improve our 
health, we sometimes 
do as much harm 
s as good. Because j 
y Wey when you diet, you j 
> limit not only cal- 


j, Low-calorie liquid 


diets have been muchin — Ories; you may also limit 
the news of late. Before 


beginning any weight-loss essential nutrition. 


program, you should consult ’ 
with your physician. While there are 


many responsible weight-loss programs, 
an alarming number (particularly those 


that restrict you to less than 1200 calo- 
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ries daily) may cause serious nutrition 






deficiencies. 






In a study of ten of the most po 






ular weight-loss diets, researchers at 






Rutgers University found that the major 





of these diets are deficient in Vitamins |] 





goon.. recommend that you choose a weight- 
a member 


Elvi_ 


loss program carefully-and that 





you balance it with an intelligent 


daily regimen of vitamin and mineral 


° e supplements. 
lf bi Ei MAY WE RECOMMEND A 
GOOD VITAMIN MAKER? 


_ FT. WORTH, TX. 
| documented proc 
indoctrination in 
Coroner’s repor. 
pending investiga’ 
“IT saw the Sir 
believe my eyes” 


Nature Made:nutritional sup- 
plements are made to a standard 

of quality higher 

than the U.S. Gov- 





Stunned partic 
sang a medlev 


{ neve 2 5 

BICtOE are the same vitamins 
Staggering effe 

| tragedy.”’ and minerals found in 
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or preservatives. 


ernment requires, and 


nature. They contain no 
Please pass the 


artificial flavors, colors “lard greens. They are 
an excellent natural 


source of calcium. 


Because no two people have quite 
















| Officers fr the same nutritional needs, Nature 
grappled wit, : 
| a Made offers a complete line of more 
ony than 120 different vitamin and mineral 
_ But the supplements~including the vitamins 
in the offic . : 
ordeal wit and minerals that people who diet need 
frontofme most. Which is good news for about fifty 
Report: ae E 
next-door; million Americans. 
afraid to ta 
heroic acti 
i Far bene Nature Made 
tricately br. offers more than 
entire Mont 120 vitamin and 
uct of repez mineral supple- 
ments alon ments, including 
tiwo weeks before ouranniver- | | of direct> areas 
*body Ive always dreamed of” | gun” need most— 





and B12, ealcaem iron, zinc, magnes- 
and thiamin. 

Naturally, we don’t suggest that 
shouldn't go on a diet. But we do 


B-Complex, cal- 
cium, iron, Zinc, 
magnesium,and | 
thiamin. 

For our free 

vitamin guide, 
please telephone us 
at 1-800-933-8282. 


NATURE MADE. THE MORE YOU KNOW, THE BETTER YOU" LL FEEL” 

















DLAUL 
A TASHION 
JOURN 


Three months 
later, and 
Carol’s legs 
have never 
looked better 


THIN THIGHS- 
N 30 DAYS OR | 
aU MINUTES 


If you could lose inches from 
any part of your body, where 
would you pare? We asked 
dozens of women, and the 
vote was unanimous: All would die for thinner thighs. So we chose two three- 
month programs—aerobics and firming creams—and one ninety-minute opera- 
tion—liposuction—and found women raring to try ’em. Which would you choose? 







(high-cut leotards are a great incen- 
tive) and dash to the gym for a one- 
hour class. I used to hate to even think 
about exercising, but the classes made 
me feel so terrific that I truly couldn’t 
wait for the next one. 
‘Unfortunately, the novelty wore 
off fast. I began to resent those class- 
es—the seven P.M. ‘power hour’ was 


EXERCISE THOSE THIGHS AWAY 





Carol was out 


. ea taking over my social life! But I 
thighs ate willed myself to persevere. I envi- 
a telltale sign sioned myself in a swimsuit—that 








e didn’t have to tell Carol 

Lees that aerobic exer- 

cise is an ideal way to 

tone and trim her thighs. 

She knew what it takes 
to get in shape—her problem was a 
major lack of motivation. She told us 
she didn’t have time to work out and 
knew she couldn’t survive high- 
42 


We sent Carol to work out at 
NYC’s Body Design by Gilda 


powered aerobics classes for all those 
months. So we told her that if she 
agreed to go to a gym regularly, we 
would send her to Body Design by 
Gilda, a top fitness studio near her 
home. We guaranteed that after just 
ninety days, Carol would have the 
slim, shapely thighs she wanted. 

“For the first three weeks I was 
really enthusiastic,’’ says Carol. ‘‘I 
would dash home from work, quickly 
change into my new exercise gear 


gave me the inspiration to sweat out 
yet another session.”’ 

After six weeks, Carol realized that 
losing inches takes more than aero- 
bics. “‘You can’t get results from 
exercise without maintaining a sensi- 
ble diet as well,’’ she says. She was 
feeling healthy and full of energy, but 
she wasn’t losing any weight. No 
wonder: Carol skipped lunch, went to 
class right after work and was so 
ravenous at night that she ate even 
more than she used to. 

Then Carol’s life went through a 
few changes: She (continued) 
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“There's more to Bs teh eating 
than low calories: 


Soup on MARY FRANN, ACTRESS 


NEW HEALTHY CHOICE ENTREES. 


Now Healthy Choice introduces ten delicious entrees 
like Beef Pepper Steak, Glazed Chicken, Chicken 

A LOrange and Linguini With Shrimp. They’re all 
low in fat, sodium and cholesterol as well as calories. 
So eat light and eat right, starting with a Healthy 


Choice entree. 


Gee ot uM CORE e CALORIES 
Healthy Choice® 13 353 oF. 237 
Stouffer’s® 48 1030 N/A 365 
Weight Watchers® 32 794 51 276 
Lean Cuisine® 29 852 61 259 





LISTEN TO YOUR HEART. MAKE A HEALTHY CHOICE, 





DEADLY 
S FASHION 
JUURNAL 


(continued) moved from New York 
to New Jersey, and she was promoted 
at work to a position that required 
many more hours and a lot more 
traveling. Carol knew getting to the 
gym would be harder than ever, so 
she sought advice from her instructor 
and mentor at Body Design by Gilda, 
Tracy Rawls. “If you can’t make a 
class, do something,”’ Tracy insisted. 
“*Take a brisk walk every morning— 
sleeping an extra twenty minutes isn’t 
going to help your thighs!’’ Tracy 


SMOOTHING THIGHS WITH CONTOUR CREAMS 






Lisa was 
slim but 
unhappy 
with the 
appearance 
of her 
thighs 


isa Carvalho had always been 

one of those women that other 

women hate: tall, thin and 

attractive with not one visible 

imperfection. Then one day 

she noticed her body had changed. 
What happened? Cellulite. 

Cellulite is a nonmedical term that 

refers to a spongy, dimply appearance 


44 


also suggested a series of easy-to-do 


at-home thigh exercises for Carol and. 


showed her exactly how to do them 
for maximum results. 

As Carol’s life got busier and busi- 
er, she not only lacked time for exer- 
cise, she started skipping more meals 
and drinking lots of coffee. Though 
Carol admits this was extremely un- 
healthy, shé did lose weight—four 
pounds in one week—which remoti- 
vated her to goto aerobics classes as 
often as she could. On the days she 
couldn’t get to the gym, Carol supple- 
mented her routine with walking and 
swimming. She also started eating 
more sensibly—three meals a day, 
lots of fruits and vegetables—and, no 
surprise, the pounds came off swift- 
ly. After three months, great success! 
Carol lost two inches from her hips 
and an inch from each thigh. 

Carol learned that a serious exer- 
cise program requires much more 
than inspiration—it requires unrelent- 
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Perfecting her skin with creams | 
was a wondertul routine 


of the skin’s surface. Though 
the Food and Drug Administra- 
tion does not recognize the term 
as scientific, cellulite remains an 
extremely common complaint arnong 
women of all ages—and all sizes. It is 
generally thought (but not scientifi- 
cally proven) to be due to a loss of or 
breakdown in the elasticity of the 
skin, like wrinkles; therefore, treat- 
ments that smooth and firm the skin 
can prove highly effective. 

We asked the skin-care experts at 
Clarins to put together a daily pro- 


ing commitment. Below, her advice 
for prospective aerobicizers: 

Wi Choose a health club that is located 
conveniently for you. Near your home 
is best so you can go on weekends 
without any excuse. 

Mi Don’t be intimidated by large 
classes—ask the instructor exactly 
how you should do the exercises for 
the best, speediest results. 

WH Once you learn the routine in class, 
you can do the exercises at home or 
when you’re traveling. 

J Get to class on time so you can 
work out at the front of the room. That 
way you can see exactly what moves 
the instructor is doing. 

HB Don’t worry about being clumsy in 
class. Let the instructor know you’re a 
beginner—you may even save your- 
self some soreness. 

Mi Although at-home videos don’t 
motivate as much as classes do, 
they’re great as fill-ins when you have 
to miss a session at the gym. 


gram for Lisa with their Slimming 
Body Treatments. Every morning af- 
ter a hot shower, Lisa applied Con- 
touring Body Cream on her thighs 
while her skin was still damp. Using 
the Multi-Mass appliance, she gently 
massaged the cream into her skin. To 
wind down from a hectic day, Lisa 
usually enjoys a cooler shower in the 
evenings. After this (continued) 
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If you wanted to lose everything, 
we would have taken everything out. 





If you're like most oer 
watching their 
weight, you'll 
figure that 
Roman Light 
bread is good 
because there's so meee less j in it. Fat ehene 

Because when you believe in good, sound 
nutrition as much as Roman Meal does, you know 
that what you keep inside a light bread is just as 
important as what you take out. 

That's not to say we didn’t take out anything. 

Roman Light has less fat, is cholesterol-free 
and has only 40 calories per full-sized slice. 

But let’s talk about what's still in there: Lots 
of essential complex carbohydrates. 

They’re what you need for energy when you're 

+ THEAMERICAN = Watching your weight. Because 
MEDICAL ASSOCIATIONS , 
————______~_ when your body doesn’t get 
CAMPAIGN enough energy from carbohy- 
AGAINST drates, it may take it from 

other sources, like your 


©1989 Roman Meal Company 


muscles. That's 
> how people who 

Exe want to lose 
weight end up los- 
ing muscle, too. 

There are 
lots of other ere things in Roman Light bread. 
Including plenty of insoluble fiber to help you feel 
nice and full after you eat — without adding calories. 

Of course, there's no reason why people who 
are watching their weight should be deprived of good 
taste. And that’s one reason why we mill and blend 
Roman Light ourselves to make sure that each loaf 
is as good as it can be. 

Natural whole grain goodness? It’s been in 







our bread from the beginning. 

So if you’re watching your 
weight, pick up a loaf of Roman xk 
Light today. Its the one light bread [24 Fi 
with all the good things still in it. r - 
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It’s What’s Inside That Counts.“ 


DLAULY 
S TASIION 
JOURNAL 


(continued) shower, she smoothed 
on Body Treatment Oil, rubbing the 
oil between her palms to warm it up 


THE SURGICAL SOLUTION 





Barbara tried everything to 
reduce her thighs with no luck 


O matter how much weight she 

lost, Barbara Young* couldn’t 

trim her thighs. Her problem? A 

disproportionate concentration 

of hereditary fat deposits in her 
thighs and buttocks (commonly called 
saddlebags). 

Barbara knew about liposuction but 
was skeptical. The new procedure 
was surrounded with stories of un- 
even contouring and infection. Al- 
though her friends and family were 
against it, she researched the proce- 
dure thoroughly. After consulting two 
other doctors, Barbara met with Alan 
Matarasso, M.D.,an NYC board-cer- 
tified plastic surgeon (with a specialty 
in aesthetic surgery) and assisting at- 
tending surgeon at Manhattan Eye, 
Ear and Throat Hospital, who was 
recommended by two acquaintances. 

According to Matarasso, not every- 


*Name changed to protect privacy 
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and then massaging it into her thighs. 
- How did Lisa feel about the pro- 
gram? “‘It really lifts your spirits,”’ 
she says. ‘“The products are so luxuri- 
ous that you feel spoiled using them. 
Treating your skin inspires you to 
work harder to make your body as 
beautiful as you want it to be.’’ In 


fact, using the creams motivated Lisa 


to improve her diet and to buy an 


exercise bike. And the initial thrill of 


owning a new bike has stayed with 
Lisa—she still exercises daily. She 
also notices a huge improvement in 
the tone and feel of her skin. 





Dr. Matarasso declared Barbara 
an ideal candidate for liposuction 


one is a good candidate for liposuc- 
tion. Barbara was because she had 
localized fatty deposits that were im- 
mune to diet and exercise. She also 
had perfect skin tone that would con- 
tract and shrink well after the fat was 
removed. After Matarasso analyzed 
Barbara’s body, he told her she could 
expect a major difference. 

The morning of the surgery, Barba- 
ra was given a light general anesthe- 
sia. The surgery lasted an hour and a 
half. Next, nurses helped her into the 
required post-op girdle and her 
clothes. She didn’t feel as much pain 
as she thought she would. The most 
discomfort was under her buttocks, 
where the stitches were. Matarasso 
prescribed vitamins and an antibiotic 
and sent Barbara home. 

After three days, the bruising and 
swelling had subsided quite a bit. A 
week later, her stitches wereremoved, 
and Barbara returned to work. 


There are many body-contour pro- 
ducts available in addition to Clarins: 
Contorno for Problem Areas by 
Terme di Montecatini ($50), Elancyl 
MP 24 Body Profiling Concentrate 
(about $25), Biotherm Serum Con- 
tour ($30 to $45, depending on size), 
and Lancéme Sculpturale Fluide 
Aminicissant Body Sculpting Com- 
plex ($35). Note: Contour creams are 
not a substitute for exercise and prop- 
er diet. They may improve the look of 
your skin and motivate you to exer- 
cise, but they will not reduce the size 
of your thighs. 


Barbara began a light exercise rou- 
tine three weeks after the operation, 
and after six weeks she started high- 
impact aerobics and running. Al- 
though final contour and shrinkage 
doesn’t occur for at least six to nine 
months, Barbara feels fantastic. Her 
hips went from measuring 37 inches 
to 35% inches, and her thighs are 
slim—so long, saddlebags! “‘I really 
never expected such fabulous re- 
sults!’ says Barbara. 

For more info, call the American 
Society of Plastic and Reconstructive 
Surgeons, 800-635-0635. 
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= AtNabisco, 
= our devotion to 

making wholesome 

great-tasting snacks 
is never ending. 


If you're looking for wholesome snacks 
that taste great, look no further. Look for Nabisco. 
You'll find that many of our snacks are low 
in saturated fat with absolutely no cholesterol. 

And with the nutritional label on every package, 
you'll know exactly what you’re eating in each serving. 
Make delicious Nabisco cookies and crackers 
part of your balanced diet. 


7) NABISCO 
TERS] © 1990 NABISCO BRANDS, INC 
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ne of the most beloved passages 
| from the Gospels inspires a 
masterwork in fine bone china 


Let the little children come unto 
1e...for of such is the kingdom 
if heaven.” 


| This timeless message of com- 
ort and faith now inspires a 
aagnificent new work of art. A 
,enox original created in the rich 
tyle of Renaissance sculpture, 
nd beautifully handcrafted in 
me bone china, The Children’s 
lessing portrays Jesus bestowing 
His blessing upon two small 
hildren, in a beautiful tableau. 


| The little boy rests on His 
‘nee, looking into Jesus’ face 

ith an expression of pure inno- 

nce and rapt attention to His 
vords. The little girl leans 
‘gainst Him in a trusting man- 
.er, as He cradles her head in His 
,and, and blesses her. 


_ Careful finishing defines such 

-etails as the little girl’s hand 

ently reaching to touch His 
be. And the simplicity and 

falism of the sculpture's classic 
rms are enhanced by the 
atural bisque surface of pure 
hite bone china. 


This is a work of art to treasure 
dr its superb craftsmanship as 
yell as its meaning. One to be 
lisplayed and cherished always, 
vith great pride. 


| This fine imported sculpture 

ill bear the Lenox® trademark 
m 24 karat gold. To bring its 
»yeauty into your home, you need 
lend no money now. Simply mail 
he accompanying reservation 
»romptly—and certainly no later 
‘han September 30, 1990. —_ 571000 


© Lenox, Inc. 1990 


Exquisitely detailed 
in the Renaissance tradition... 
a work of art to be treasured 
for generations 





Shown actual size 





rAVILY 
PORTAL 
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Linda Rahman’s family always loved her 
cooking, so they weren’t surprised when she 
found that the Pillsbury Bake-Off was just a 
piece of cake. Here’s her story—and her 
prizewinning recipe. By Pamela Abramson 


n the Rahman family, they call it simply ‘“The Cake’’—and 
they marvel at how a few basic ingredients and a handful of 
berries can create a culinary star. 

“It just hasn’t seemed real,’’ declares Linda Rahman, 
forty-four, of Petaluma, California, who took home the 
$40,000 grand prize at the 1990 Pillsbury Bake-Off contest 
last winter with her Blueberry—Poppy Seed Brunch Cake 
(her winning recipe is on page 54). “‘I can’t believe people care 
that much about a cake.”’ 

But care they do, and since winning, Linda has re-created her 
made-from-scratch masterpiece for everyone from local report- 
ers to Willard Scott. Not that baking is her only occupation, 
mind you. She’s also a tax accountant who commutes daily to 
her job with Pacific Bell in San Francisco, forty miles to the 
south; at night, she’s studying for her master’s degree. Married 
for twenty-five years to Greg Rahman, an electrical-engineer- 


FLOUR POWER 


ing supervisor, she’s the mother of two sons in college (Brian, twenty- 
two, and Kevin, twenty-one). And, oh, yes, in her spare time, she runs, 
goes boating, writes poetry, gardens and does volunteer work. “‘What a 
woman,’’ teases Greg, ‘“what a woman.”’ 

But Linda herself, while admitting she has a “‘high energy level,”’ 
takes pains to deny she’s heroic. She didn’t achieve her career success 
until after her sons were grown, she notes. While raising them, she 
attended night school for twelve years, finally graduating with a B.S. in 
1981. ‘‘The real superwomen are trying to balance raising a family with 
having a career. I’m not,’’ she says. ‘“‘I work with many women who 
have little ones. I look at them and say, ‘Boy, that must be rough.’ ”’ 

She was lucky, she says, to be able to ‘‘do the June Cleaver thing for 
fifteen years,’’ devoting herself to soccer, Cub Scouts and the PTA as well 
as her family.‘‘I supported her in whatever she wanted to do,”’ says Greg. 

Although her sons now jokingly introduce her with ‘this is my mom— 
she used to cook,’’ Linda says she has always made time to experiment in 
the kitchen. Friday nights, for instance, would be set aside for internation- 
al cuisine. ‘‘I really like to cook,”’ she insists. “‘It isn’t just the product, 
it’s the process. I don’t look at a recipe and say, “Oh, it will take too 
long.’ It’s never too much trouble, because I enjoy doing it.’’(continued) 








A well-fed family, from top: Linda and Greg, front row, with budding 
chefs Kevin, left, and Brian; the Rahmans (with Brian and friend 
Cheryl) relax pre-barbecue; Mom teaches Kevin a few kitchen tricks 
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\I had been overweight all my life. en 

jer my first pregnancy it got worse. 

{I tried lots of diets but they never ak 
work. They just left me feeling hungry. 

{But then my pharmacist told me about the 
ixatrim diet plan. It turned out to be all the 
ip I needed to lose weight. With Dexatrim® 
und I ate less simply because I wanted less. 
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The evidence is overwhelming that even 
minimal sunlight ages your skin faster 
than birthdays. And it’s no secret that 
daily moisture loss makes every little line 
more visible. 

That’s why skin specialists say: “Use a 
good moisturizer and an SPF 15 sunblock 
every day of the year.” But...two layers? 
Won't they irritate? Clog your pores? And 
if you do wear a total sunblock all year 
round, won't you end up pale as a ghost? 

You'll be happy to know that a leading 
skin care company asked the same ques- 
tions, and developed one product with all 
the right answers: Neutrogena Moisture® 
SPF 15 Formula with a sheer tint. 

First, it’s an effective daily moisturizer, 
guarding your skin against moisture loss 
and helping to “plump up” dry lines. But 


its also a PABA-free SPF 15 sunblock.* 
So it stops needless aging without irritat- 


ing even sensitive skin. Then to chase 
away the pales, it’s tinted with a sheer, 
sheer hint of healthy color. Very subtle, 
perfectly natural alone or under makeup. 

More good news: Neutrogena Moisture 
SPF 15 Formula is hypo-allergenic and 
non-comedogenic, so it won't clog your 
pores. And it feels as fresh and light as 
moisture itself. 

Neutrogena Moisture SPF 15 Formula 
is available at drug stores and sold with a 
satisfaction-or-your- money - back guarantee. 


*Experts say SPF 15 is a total block 
put unnecessary chemicals on your ski ot 


d higher numbers just 
ire protection. 
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NTI-WRINKLE STRATEGY 


HOW MANY STEPS 
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without looking “‘sunblock pal@ 
when you're not wegring a bit of makeup. 


ow also available untinted. 
















i FAMILY PORTRAIT 


continued 


Her family devours whatever 
makes—even the sweet pickles she c 
cocted from kelp during a seaside va¢ 
tion in British Columbia. Says G 
proudly: ‘‘We like to go to restaur. 
just to order something that Linda fix 
Very often, it’s not as good.”’ 

Despite her family’s praise, Li 
didn’t work up the nerve to con 
until last summer. Then she ( continu 


BLUEBERRY—POPPY SEEI 
BRUNCH CAKE 


Prep time: 15 minutes 

Baking time: 45 to 55 minutes 
4/3 cup granulated sugar 

'f, cup butter or margarine, softené 

2 teaspoons grated lemon peel 

1 large egg 
1’ cups all-purpose flour 

2 tablespoons poppy seeds 

'/f, teaspoon baking soda 
4 teaspoon salt 
'/, cup sour cream 

Filling 

2 cups fresh or frozen blueberrie| 

thawed 

’/; cup granulated sugar 

2 teaspoons all-purpose flour 

4 teaspoon nutmeg 
Glaze 

'/; cup confectioners’ sugar 

1 to 2 teaspoons milk 
Preheat oven to 350°F. Grease ¢ 
flour bottom and sides of 9- or 10- i 
springform pan. 

Beat sugar and butter in bowl u 
fluffy. Add lemon peel and egg; be 
medium speed 2 minutes. Com 
flour, poppy seeds, baking soda ; 
salt. Add to butter mixture alternat 
with sour cream, beginning and end 
with flour mixture. Spread batter o 
bottom and 1 inch up sides of p 
so batter on all sides is %-inch thi 
FILLING: Combine all ingredients in 1 
dium bowl. Sprinkle over batter. 

Bake 45 to 55 minutes, until cak¢ 
golden brown. Cool slightly. Rem| 
sides from pan. Drizzle top with glé 
Serve warm or cool. Makes 8 servin 
GLAZE: Combine confectioners’ su 
and milk in bowl; blend until smoot 


Nutrition info per serving: 380 calories, 5 gm| 
tein, 17 gm fat, 55 gm carbohydrates, 230 mg § 
um, 64 mg cholesterol. 
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THE SHIRLEY TEMPLE COLLECTOR PLATE 


_Anumbered limited first edition porcelain collector plate 
“turing Shirley Temple in one of her most beloved movie roles. 


child star in Hollywood history was niore 
us or beloved than Shirley Temple. Her spar- 
ly, personality and extraordinary talent lit up the 
l- screen — and her golden curls, adorable 
i les and radiant smile captured millions of 
€ ts around the world. 

Dw, you can acquire a limited edition porcelain 
actor plate that perfectly depicts little Shirley, as 
h ppeared in “Stand Up and Cheer”...the memo- 
2 1934 movie that rocketed her to stardom. 


, 2rially-numbered strictly limited 
first edition. 


itand Up and Cheer” is an exclusive first edi- 
C issue — forever limited to the production 
a city of just 14 full firing days. Each plate will be 
y idually numbered and accompanied by a Cer- 
f te of Authenticity, attesting to its limited edi- 
(status. Crafted in fine bisque porcelain, the 
t is richly colored in vivid detail and luxu- 
i ly finished with a band of gleaming 23kt gold. 


A remarkable value — 
guaranteed satisfaction. 


This enchanting collector plate is a Danbury 
Mint exclusive, and is attractively priced at just 
$24.95 — an exceptional value considering its 
superb quality, exquisite artistry and limited edi- 
tion status. Moreover, if you are not completely 
satisfied, you may return your plate within 30 days 
for a prompt replacement or full refund. 


Order now to obtain the 
lowest possible serial number. 


“Stand Up and Cheer’ is sure to be prized by 
your family for generations to come...and a low 
serial number will make it all the more precious. 
Serial numbers will be assigned in order of receipt 
of Reservation Applications, so return yours 


today! 2 


47 Richards Avenue * Norwalk, Conn. 06857 


Shown smaller 
than actual size 
\ of 844" in diameter. 
ys 


~~ ©1934, se 
Corporation. All rights reserved. 
a trademark of 


©1990 MBI econ Century Fox Film Corporation. 
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The Danbury Mint ; Limit: 
47 Richards Avenue two plates 
Norwalk, Conn. 06857 per collector 


Please accept my reservation for “Stand Up and 
Cheer?’ as described in this announcement. 

I wish to reserve (1 or 2) plate(s) at 
$24.95 (plus $2.95 shipping and handling — total 
$27.90*) each. 





Name 
PLEASE PRINT CLEARLY 
Address 
City 
Site Zip 


Check O My check or money order is enclosed. 
One OC Charge my credit card at the time of shipment. 


CO MasterCard OOVISA O Discover 
Credit Card Number Expiration Date 
Signature 


Please allow 8 to 12 weeks for shipment. All orders subject to acceptance. 


*Residents of the following states pay the amount 
shown to include sales tax — CA $29.64, CT $30.13, 
FL $29.57, IL $29.64, MN $29.57, NC $29.30, NE 
$29.02, NY $29.02, OH $29.30, TN $30.06, TX 
$29.57. (Local taxes, if applicable, will be billed with 
shipment.) S75 


(continued) took up two challenges: She sent a fifteen-stanza poem she’d 
written to a publisher, and she entered the Bake-Off. (She has yet to 


hear anything about the poem.) 


Her real pastry specialty is apple pie, but Linda decided to submit the 
blueberry cake because it was a newer recipe. Inspired by her trips to a 
local bakery for the family’s two favorite muffins—blueberry and poppy 
RE RAREST AL: 8 MERE EEE RER 


seed—she added the ingredients to a basic yellow cake. ‘‘My grandmoth- 
er could have made it,’’ she says. Still, she admits the cake is just as good 
as it is simple. The secret to its success may be the two teaspoons of 
aromatic grated lemon peel that Linda tosses in. “‘It smells fantastic when 
it’s baking,’’ she says. The only Pillsbury product she used was flour; it 
was the first time since 1982 that a Bake-Off winner didn’t use prepared 
ingredients. 

When Linda got the word last November that she would be sent to 
Arizona with the ninety-eight other finalists for the four-day event—the 
Olympics of cooking contests—neither she nor Greg “‘took it all that 
seriously.’’ In fact, she left him at home, bringing with her a friend who 
was a Bake-Off veteran. ‘*I didn’t know it was going to be such a lavish 
affair,’ says Linda of the contest, which featured live entertainment, 
dancing and a rodeo for the delighted entrants. 

In a contest where many of the participants are professionals 
who build their lives around cook-offs, a tax accountant who 
cooked for fun was a singular sensation. ‘‘I didn’t feel competi- 
tive,’ says Linda. ‘‘I wasn’t always asking, ‘Does mine look 
better than hers?’ I wasn’t particularly concerned about whether I 
won or not. I was dazzled by the fun I was having.’’ Greg, Kevin 
and Brian, who watched the televised proceedings at home and 
school, were equally overjoyed at the unexpected outcome. 

Greg and Linda are talking about building a new home with the 
winnings (their current kitchen is also getting a major makeover, 
courtesy of Bake-Off co-sponsor Sears). Kevin, however, has 
other ideas; when he heard the news of his mother’s victory, he 















The Rahmans devour whatever Linda cooks—even her pickles made 
from seaweed. “We like to go to restaurants just to order some- 
thing Linda ee says Greg proudly. “Very often, it’s not as good.” 


immediately decided to increase the value of the birthday gifts on 
his wish list. 

At any rate, a few moments in the limelight—and, of course, 
the prize money—are especially gratifying for a couple who start- 
ed out with very little. While Linda raised the children and went to 
school, the Rahmans lived solely on Greg’s salary. Like many 
families, they couldn’t afford to buy all the extras they wanted, 
but they have no regrets about the choices that they’ve made. 
“‘T think that you can have it all,’’ Linda says, ‘‘but I don’t think 
you can do it all at the same time. It really is just a question of 
when you do what.”’ 

She stops herself for fear of sounding preachy and turns the 
a conversation back to food. It seems that the men of the family are now 
following Linda’s lead. If Linda has to work late, Greg will call her at the 
office to ask, for instance, if oregano is a suitable seasoning for red 
snapper. And, she reports with a laugh, Kevin and Brian now phone 
home, not to request money, but to ask, ‘Mom, can you give me a good 
recipe for lasagne?’’ ® 





Winning form, from top: Linda demonstrates her technique and 
passes the taste test; Bake-Off emcee Willard Scott presents the 
top award to a delighted Linda; “The Cake” in all its glory. 
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XERCISE TAKES ALOT 
ela ODeig. - 
DRA IGE JUICE ehh ALot cae 


Working out burns off potassium, a mineral that’s important for normal muscle functioning. 
Jrange juice is rich in potassium. So drinking it after working out is a great way to get the 
\Otassium back. 

And there’s a healthy number of other reasons to drink orange juice. In addition to Vitamin C, 
range juice has folacin, which aids in the formation of new cells, including red blood cells. 

Orange juice helps in the absorption of iron and calcium. And it’s 






odium-free, fat-free and cholesterol-free. OUT, 
So when your workout leaves you feeling drained there’s no better refill ~~ 2%, 


lan Orange juice. 


lorida Quality Orange Juice.Itmakes you feel sogood. 9 ="2== %. 8s 
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| Inthe 22 years that Virginia Slims has been around, fashions have definitely come a long 
y. And to celebrate our anniversary, we have a challenge for you. If you’re able to match 
h of these Virginia Slims fashions to the year they first appeared, you’ll be eligible to 


If you'd like to give it a try, write for clues and an entry form to: Virginia Slims Match-Up 
est, PO. Box 1270K, Grand Rapids, MN 58745. Then think back to the days of platform shoes, 
ckers, and hip huggers. $22,000 might even make the disco look worth remembering. 


jzes, everyone who enters can request a valuable coupon for Virginia Slims cigarettes. 


ic 


need dates. 





VIRGINIA 
SLIMS 





HEVIRGINIA SLMS 22nd ANNIVERSARY MATCHUP 


No purchase necessary. Contest limited to smokers 21 years or older. All entries must be received by 12/31/90. 
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"You Ave My Sunshine” © 1940 by Peer Intemational Corp. Copyright renewol: Used by permission, 
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Everyone loves Sunshine? And for — 
lots of good reasons. Like great taste 
And the fact that just about every co 
and cracker Sunshine makes contaii mn 
no cholesterol and is low in sodium 
Delicious, sensible snacks from Suns! 
Now that's something to sing about 
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SCHOOL SMA 


HELP YOUR CHILD MAKE THE GRADE 


LHJ went straight to the principal's office to learn about the newest ways to help 
students succeed. A special report in conjunction with the National Association 
. of Elementary School Principals and the National Association of Secondary 
School Principals. By Jill Rachlin with Marianne Wait and Nancy Stesin 








emember that terrible Sun- 

day-night stomachache you 

suffered as a kid when you 

hadn’t finished your home- 

work? Well, third grader 
Wendy Horton, of Elizabeth- 
town, Kentucky, used to have 
that feeling every day; she nev- 
er seemed to finish. To break 
this pattern of procrastination, 
her principal and teacher asked 
her parents to help her get 
started and sign her assign- 
ments every night. The plan 
was a success; Wendy no longer 
has unfinished work hanging 
over her head, and she feels bet- 
ter about herself. “She has more 
self-confidence; she realizes, ‘I 
can do this after all. I'm not 
stupid,’” says her mother, Becky. 

The study solution for Wendy 
is just one example of a big 
trend in education—everyone 
from parents to corporate 





WENDY HORTON TO THE HONOR ROLL 





executives is getting in on 
the act. The National Associa- 
tion of Partners in Education, 
for instance, even helps bring 
pilots, doctors and others into 
classrooms to liven up math and 
science courses with a dose of 
real-life excitement. 

But you don’t have to fly a 
plane or cure the sick to help 
your child get excited about 
learning. New teaching tech- 
niques can offer valuable les- 
sons for concerned parents. And 
who better to teach them than 


principals? With the help of the 
National Association of Ele- 
mentary School Principals and 
the National Association of Sec- 
ondary School Principals, LHJ 
presents the Principals’ Five 
Principles for academic suc- 
cess—plus suggested “lesson 
plans” so you can make this 
your child’s best year ever. 


1. Teach thinking 


“What use is a bunch of isolated 
facts without developing the 
ability to think and (continued) 
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LBULATION 


—Jack Delaney, principal, 
Parker Middle School, Reading, Massachusetts 


reason?” 


Boredom and frustration create 
many academic problems, partic- 
ularly in reading, where kids 
have long been stuck practicing 
phonics before being allowed to 
discuss ideas. Now, however, 
educators are rediscovering an 
ancient learning tool: literature. 

Since research shows that all 
children—regardless of skill lev- 
el—are capable of and stimulated 





by discussing ideas, California 
has moved to a literature-based 
curriculum for all grades. Third 
graders all over the state can 
read the charming Charlotte’s 
Web, by E.B. White, for example, 
then talk about the meaning of 
friendship. “It is a curriculum for 
the heart as well as the head,” 
says Francie Alexander, asso- 
ciate superintendent for curricu- 
lum instruction and assessment 
for California. “We want to devel- 
op understanding as well as 
make kids fluent readers.” 

At Parker Middle School, stu- 
dents apply their understanding 
beyond the pages of a book. When 
an eighth-grade English class 
read Great Expectations, by 
Charles Dickens, for example, 
they were asked to place the char- 
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acters on a continuum: at one end, 
those who were simply surviving; 
at the other, those who had con- 
trol and a measure of dignity. Stu- 
dents then had to defend their 
choices—a much more interesting 
lesson than sitting while the 
teacher drones on about the sig- 
nificance of each character. 
M2 Your lesson plan Parents can 
easily use this “whole language” 
approach at home, says Regina 
Birdsell, principal of Academy 
Elementary, in Madison, Con- 
necticut. Read books with your 
child and discuss ideas, no matter 
how elementary a reader he or 
she may be. “This gives you a 
special time together as a family, 
and helps the child hear new vo- 
cabulary words and develop lis- 
tening skills,” says Birdsell. 
Help your child learn to look 
for themes, and encourage him to 
draw conclusions from the mate- 
rial. Get her to use her imagina- 
tion and speculate about what 
the characters will do next. Find 
atopic that interests the child— 
even if it is Robocop—and focus 
on that to elicit conversation and 
creative thinking. 


2. Do—don’t memorize 


“If they do the problem or experi- 
ment, they’re much more likely to 


remember and understand it.” 
—Sherman Craig, principal, Pittsford Middle 
School, Pittsford, New York 


Educators are beginning to 
rethink the typical math and sci- 
ence curriculum that almost al- 
ways favors “learning about” 
over “learning to do.” Learning 
by repetition may enable kids to 
pass tests, but many students do 
not really understand what they 
are memorizing. The National 
Council of Teachers of Mathe- 
matics suggests that schools use 
board games, canned goods, even 
cookies as instruction tools and 
have children do more active 
problem solving. 


First graders (continued) 


MASTERING 





NANCY CASTELLANOS HAS NOW FOUND 
THE ANSWER TO HER MATH PROBLEMS 


tered third grade, she was in the 

bottom quarter of her class in math at 
Middleton Street School, in Huntington 
Park, California. Unlike some of her 
classmates, she was still struggling with 
addition and subtraction. “She didn’t 
know what to do when she would get 
stuck in math, and she would come to a 
dead halt,” says her teacher, Ann Davis, 
who herself suffered from a serious case 
of math anxiety as a child. “She had 
pretty low self-esteem.” 

By the end of the year, Nancy was 
doing better. She had learned the rela- 
tionship between numbers and abstract 
ideas by playing math games and solving 
oral problems. After class she visited the 
math resource lab for more practice; at 
home, her Spanish-speaking grandmoth- 
er helped out. “She would bring me 
beans and take some away. That's how ! 
know takeaway,” says Nancy. 

The result: Nancy earned B’s and A’s 
for classroom effort, and C’s on tests. 
What's more, she’s so intrigued by the 
numbers that once frightened her that 
she recently announced her new ambi- 
tion: to be a math teacher. —M.W. 
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Malt-O-Meal® cereals look and taste like 


: the more famous brands. Yet they cost less. tell the difference in your bowl, weTe sure 
That's because they're packed in eco- youll be able io tell the difference at the 
| nomical bags, instead of boxes. cash register. 
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| Malt-O:Meal 
baer pee and oa of General REE Corporation. 
age national retail prices on 18 ounce packages 
>0ried bv the Arbitron Comnonvy 12/]/89 ©1990 Malt-O-Meal Company 
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(continued) at Middleton Street 
School, in Huntington Park, Cali- 
fornia, for example, counted the 
number of kids who wanted choco- 
late milk to illustrate the concepts 
of more and less. In high schools 
from Houston, Texas, to Ports- 
mouth, Rhode Island, students con- 
quer geometric formulas by using 
pegboards and rubber bands to cre- 
ate triangles and other shapes. 
Kids are starting to get their 
hands on science, too. Kighth grad- 
ers at Pittsford Middle School, for 
example, study the effects of the 
earth’s rotation on wind direction 
using spheres, electric fans and pa- 
per. Although this approach takes 
longer and is harder to grade than 
traditional testing, by using real 
objects, students come closer to un- 
derstanding the principles behind 
the facts. “It’s not the answer that’s 
important, it’s the process,” says 
principal Sherman Craig. 
i Your lesson plan Hands-on learning 
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doesn’t have to stop once the school 
day ends, and encouraging it at 
home is less difficult than you 
might think. If you’re planning to 
paint your house or buy a car, for 
instance, ask your child to use his 
math skills to calculate the cost. 
When traveling with your kids, 
ask them to figure the mileage. 
“What you learn in the natural con- 
text is probably going to stick with 
you the longest,” says Takako Su- 
zuki, principal of Middleton. 





Wuo’'s Got THE BIGGEST HEROES? 


FUNPALS® ONLY FROM Fruit OF THE Loom: 


The biggest heroes. The biggest pictures. The biggest fun. Funpals boys’ briefs. 
a They'll go over big with your little guys. 


. ©1990 Fruit of the Loom, Inc. Superman TM & © 1990 DC Comics, Inc. Super Mario Bros. © 1990 Nintendo of America, Inc 
\we wake hostbusters © 1984 Columbia Pictures Industries, Inc. © 1986 CPT Holdings, Inc. All Rights Reserved 
























3. Build up confidence 


“Kids remember who cared, not th 


they got that math problem right.’ 
—Pegoty Lopez, principal, Oak Grove Mid 
School, Clearwater, Florida 


In a crowded classroom filled wi 
kids of wide-ranging abilities, i 
often difficult for a teacher to gi 
each child the attention he nee 
But how adults treat a child : 
make or break his academic perf 
mance. If a child feels no one 
lieves in him, he thinks less of hi 
self and doesn’t do his work. Cc 
versely, high achievers, usually 
beled “smart” or “gifted,” begin 
believe that success will come nat 
rally to them. 

Encouragement has made all t 
difference for fourteen-year-¢ 
Jinessa Granger. An average s 
dent in junior high, in an 1,8 
student school in inner-city 
neapolis, she was failing in nin 
grade. She (contin 
















FRUIT OF THE LOOM. 


UNCONDITIONALLY GUARANTEED 








Escape the ordinary 
_ with one of Dole’s 
six vacation packages. 


Pineapple-Grapefruit. Pineapple-Orange. 
Pineapple-Orange-Banana. Pineapple. And now, there’s 
delicious Paradise Fruits. Each one 100% natural juice. 
With its own unique combination of exotic fresh fruits. _ 

| Pick up a package today. Once you / 
take a vacation from orange juice, / 
you'll never go back. / 


] 
/ 


/ 
j 
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(continued) spent most of her time 
hanging out at a Burger King in- 
stead of going to class. Jinessa start- 
ed attending classes with only twen- 
ty students instead of thirty-five, 
and began meeting once a week 
with her counselor as part of a spe- 
cial program for underachievers 





who need lots of supervision and en- 
couragement. And it worked. One 
semester later, she no longer cut 
school and was bringing home B’s. 
ME Your lesson plan Make sure your 
child knows you think he can han- 
dle school—and even excel at it. 


We got the goods... 


Emphasize his successes, not his 
failures. Teach him to say, “I can do 
it,” rather than, “It’s hopeless.” 
“Once they know you care about 
them, kids start to take some of the 
responsibility and start caring about 
themselves,” says Pegoty Lopez. 


4. Play to strengths 


“Every child, not just gifted ones, 
should be given the opportunity to 
build on their areas of strength, 


whether it’s music or math.” 
—Patricia Bolanos, principal, the Key School 
#97, Indianapolis 


Parents—and kids—often think of 
learning as only the three R’s, sub- 
jects to be studied in class and 
avoided after school. But now re- 
searchers like Howard Gardner, of 
Harvard University, are arguing 
that all kids can benefit from an 
enriched program that develops in- 
terpersonal, musical, spatial and 
movement skills as well. The Key 


School, modeled on Gardner’s tk 
ory, encourages students to lea 
music, dance and problem so 
ing—as well as traditional ag 
demic subjects. The result: 
class average on traditional ste 
dardized tests came in above t 
national average, even though t 
students are chosen random 
from every ability level from 
over the city. 

Regardless of ability, kids 
spend more time in class and 
such outside activities as hon 
work, extra reading and educati¢ 
al hobbies do better than those w 
don’t devote as many hours to the 
pursuits, according to Reg Clark 
professor of education at the Cz 
fornia State University, Fullert 
In astudy of Los Angeles and Chi 
go public school kids, he found t 
the better students spent at le 
twenty-three hours a week engl 
in extra educational activit 
while lower achievers (contin 

































AEL THOMAS HATED READING, BUT 
INKS TO PRINCIPAL REGINA BIRDSELL, 
STORY HAS A HAPPY ENDING 


———— ee 


Wilma Maus, Michael Thomas's fifth-grade teacher at Academy Elementary School, in 
Madison, Connecticut. “He was having both academic and social problems: and he 
got in trouble a lot.” Although Michael scored high on 1.Q. tests, he had always had 
reading-comprehension problems. But today Michael is a different child. He sits in a circle 
with his classmates, listens carefully and reads along as the teacher reads aloud. He often 
raises his hand to answer questions. 

What's changed? Like many classes at Academy, Michael's class moved away from 
reading oversimplified selections from color-coded lessons. Now they use the whole- 
language approach, learning by reading and discussing children’s novels such as Voyage of 
the Mimi, a whaling tale. “Michael's absolutely wonderful in a discussion group,” says Maus. 
“He came up with things that | hadn't even thought of, because he was enjoying it.” 

How does Michael feel about reading class now? “I don’t think of that as work,” he says. 
“It's just reading for fun.” He often stays up past his bedtime, reading by the clip-on light 
his grandmother gave him for Christmas. He loves adventure stories like Encyclopedia Brown 
and The Hardy Boys—and has even written his own, The Lost Map (about college roommates 
who find a treasure map of an old king), as part of the school’s publishing program. 
Teachers and parent volunteers helped him edit, print out and bind his story. 

While Michael's family was thrilled he had started to like school, it wasn’t until the day his 
sister Meredith found him crying in his room that they knew things had changed irreversibly. No, 
he hadn’t been in a fight. He had just finished reading Wilson Rawls’s heartbreaking classic 
about a boy and his hunting dogs, Where the Red Fern Grows. —i.W. 


hen I found Michael’s name on my class list, | was not thrilled about it,” confesses 
y 





New Raisin. New Crunchy Nut. 


Since you can never get too much of a good thing, 
we've just come out with two new KUDOS? Snacks. 
One's got extra-large chunks of almonds and peanuts. 
The other is packed with plump, juicy raisins. And like 
all KUDOS? Snacks, they combine real milk chocolate 
with the wholesome crunch of nuts and grains. Some- 
thing this good is something you gotta get! 


© Mars, Incorporated 1990 
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(continued) spent an average of 
seventeen hours a week. 

Ml Your lesson plan Make sure your 
child has a well-balanced diet of 
educational activities and that 
he spends enough time on them. 
Introduce her to educational 
hobbies in an enjoyable way. 
Build a model airplane with 
her, let him read the recipe and 
help you cook, enroll her in 
music lessons. Try to hold daily 
TV viewing to a specific time 
limit, and tear your couch pota- 
to away from the small screen 
occasionally for a rousing game 
of Scrabble or Candyland. 


5. Be informed 


“Parents need to find out what’s 
being done in school. They have 
to ask questions and become 





JINESSA GRANGER GETS GUIDANCE 
FROM COUNSELORS HELENE TURNBULL 
(LEFT) AND LYNN MCCOY (RIGHT) 


more involved.” —Don Garney, 
principal, West Warwick High School, West 
Warwick, Rhode Island 


When children fall behind in 
school, they are often held back 
or tracked into a slower group. 
But keeping kids back has been 
found to backfire in the long 
run—often causing them to per- 
form even more poorly, skip 
school and drop out altogether 
(see story on page 80). And 
tracking by ability, though still 
popular, frequently dooms slow- 
er kids to rote learning and de- 
nies them access to ideas, accord- 
ing to Jeannie Oakes, co-author 
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of Making the Best of Schools 
(Yale University Press, 1990). 

Not every child learns the 

same way, and alternatives to 
holding them back are starting 
to catch on. Promotion plus tu- 
toring seems to be one positive 
answer (for a closer look at tu- 
toring options, see page 83). To- 
day’s classrooms are also using 
imaginative techniques to reach 
more youngsters. Cooperative 
learning is one alternative to 
tracking. Rather than separat- 
ing students of different abili- 
ties, it throws them together to 
learn from each other. They 
tackle assignments in teams, in- 
stead of on their own. 
Mi Your lesson plan Don’t accept 
the status quo. If your child is 
having trouble in school, ex- 
plore the options. Find out 
what’s bothering him. Is it the 
teacher? (For more on this, see 
story on page 73.) 

As a parent, don’t underesti- 
mate your own power to change 
things. At so-called choice 
schools, in many districts, par- 
ents have won the right to select 
the place their child will attend. 
And even in more traditional 
school systems, parents’ voices 
are being heard. “Parents must 
understand they can be influen- 
tial on school standards,” says 
Parker principal Jack Delaney. 
“If we only see them when they 
want to argue about a grade, 
they are doing a disservice to 
everyone. And we shouldn’t be 
hiding behind the class rank 
book, either. The parents should 
expect the teacher to speak 
knowingly about the child’s 
strengths and weaknesses and 
be willing to do whatever they 
can to help him improve.” 

Maybe by working together, 
parents, teachers and principals 
can finally master the hardest 
lesson of all—how to make 
school a place kids can’t wait to 
attend, rather than one they 
can’t wait to leave. 






ATOTA 
TURNAROUND 


aay eiuairres) 


TEACHER NANCY BROCK POINTS ROCKY 
CANTALUPO IN THE RIGHT DIRECTION 


an average fifth-grade student. But 

when his family moved from New 
Jersey to Clearwater, Florida, classes 
were harder, and he just couldn't keep 
up. He spent his days at Oak Grove 
Middie School dreaming of playing base- 
ball. By sixth grade, Rocky's grades had 
tumbled from C's to mostly F's. 

Help was at hand, however. Rocky 
was enrolled in the county's Model 
School Adjustment Program, which pro- 
vides a “model environment” for learn- 
ing. Though the aim is to reintegrate 
students into regular classes, many, like 
Rocky, want to stay. Here’s why. 

Although Rocky shares the same cur- 
riculum as others in his grade, class size 
is smaller and teachers focus on active 
learning. On “zoo adventure day,” for 
instance, biology comes alive, and work- 
ing in groups with M&M's makes learning 
to convert fractions to decimals and per- 
cents a little sweeter. Tutors give stu- 
dents even more individual attention. 
“They make it more fun,” says Rocky. 

He still wants to play major league 
baseball, of course, but now he’s also 
willing to go to bat at school: Last se- 
mester Rocky made the honor roll. 
“Rocky doesn’t boast,” says his mom, 
Debbie, “but you could see the gleam in 
his eye.” —M.W. 
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|: years ago, Rocky Cantalupo was 








DINOSAURWICH 


3% cups (8 oz.) COOL WHIP® 
Whipped Topping, thawed 
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for up to 2 weeks. Makes about12. 


For variety, fold some garnish into topping before spreading. 
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ARE YOUR KIDS READY ZZ 
FOR KINDERGARTEN? 


By Kathy Henderson 





any of us remember kin- 
dergarten as a time of 
carefree play, with a few 
choruses of “Old MacDon- 
ald” and some tempera painting 
thrown in for variety. Today, 
kindergarten can include every- 
thing from science to reading 
and writing, leading worried 
parents to ask, “How can we 
possibly help our child prepare?” 

It’s a question that frustrates 
many childhood-development 
experts, who fear that parents 
are rushing their children into 
programs that are too struc- 
tured. “The process should be an 
active one of exploring, asking 
questions and learning by do- 
ing,” says Guy Sims, principal 
of Fox Elementary School, in 
Columbus, Georgia. 

Still, it’s natural to want to do 
everything you can to make 
70 
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sure your kids get a good start. 
Fortunately, there are plenty of 
ways to help, none of which in- 
volves drilling a child in writing 
letters and numbers. We asked 
kindergarten teachers, princi- 
pals and child-development ex- 
perts for some practical, easy 
and—most of all—fun ways to 
help preschoolers pick up the 
skills and concepts that will 
help them enjoy kindergarten. 
They advise the following—and 
veto any frantic training pro- 
grams. Just think of these as 
extra ways you and your child 
can enjoy being together. 

Wi Talk with your child every day. 
This sounds simple, but how 
many parents set aside even fif- 
teen minutes for concentrated, 
undistracted conversation with 
their preschoolers? That’s the 
top suggestion of Gary Salyers, 


bf 





principal of Linwood Elemen- 
tary School, in Milwaukie, Ore- 
gon. Ask questions, talk about 
what you’ve both been doing, 
and share jokes and riddles. Ev- 
ery conversation builds vocabu- 
lary and helps kids speak in com- 
plete and increasingly complex 
sentences. 

i Widen the horizons. Take your 
child along on daily errands, 
and talk about what you're see- 
ing and doing. Observe things 
together—an unusual mailbox, 
a lush garden, an attractive 
store display. Getting to know 
your neighborhood also gives a 
child a feeling of security. Point 
out all the local landmarks 
along the way. 

Take short trips together. If 

you live in the city, visit the 
country, and vice versa. And 
don’t overlook those old stand- 
bys kids love: natural-history 
museums, the zoo, the circus. 
i Read, read, read. Daily reading 
“helps kids understand that 
books are fun and that the 
printed word means something,” 
says Susanne T. Holloman, 
Ed.D., principal of North Mia- 
nus School, in Greenwich, Con- 
necticut. Be patient with de- 
mands to read a book again and 
again; it’s a sign that your child 
is really interested. Let your 
youngster see you reading, too. 

To develop imagination, ask 
your child to predict the ending 
of a book, talk about the charac- 
ters, describe the pictures or tell 
the story in her own (continued) 
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Fresh-roasted peanut taste. 
/actically everything we do 
Hif* is dedicated to that. 


Packed warm. 
_We start by fresh-roasting 
).y specially selected U.S. 
)anuts. 
Then, when they’re done 
Lit right, we grind them 
1 mix them according to 
»- famous (but secret) Jif 
hinut butter recipe. 





If it tasted any fresher, 


Then we fresh-pack Jif 
while it’s still warm. And 
before we put on our fresh- 
ness seal, we take the air 
that’s in the jar out. So 
your Jif will be as fresh the 
moment you open it as the 
moment we packed it. 


No preservatives. 


Even after you open Jif’s 
freshness seal, that great 
fresh-roasted peanut taste 
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itd still be in here. 


stays fresh for at least three 
months. Without refrigera- 
tion or preservatives. 


Why do we do all this? 


To give you more fresh- 
roasted peanut aroma and 
taste than any other leading 
peanut butter. 

That’s why all across 
America... 


Choosy moms 
choose Jif. 
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(continued) words, suggests Nan- 
nette Rhodes, a kindergarten 
teacher in Marietta, Georgia. 

M@ Play counting games. Instead of 
memorizing numbers from one to 
ten, your child can count with 
you—the number of steps from 





your car to your door, the number 
of green items in the room. A big 
sister will enjoy talking about 
what age she’ll be when baby 
brother turns three or four. (After 
all, she’ll be even older!) 

Mi Use everyday tasks to reinforce ab- 
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stract concepts and observation skills. En- 
list your child’s help in sorting and 
matching the laundry. You'll be 
preparing her eye to recognize the 
alphabet, says Sue Bredekamp, di- 
rector of professional development 
for the National Association for 
the Education of Young Children, 
in Washington, D.C. Call out 
Grandma’s phone number, and ask 
your child to dial it. Let kids fool 
around with measuring spoons and 
cups to learn ideas like more and 
less, large and small. 
Hf Learn through play. You don’t have 
to buy expensive toys to develop 
cognitive skills. Teachers still rec- 
ommend old favorites like Candy- 
land and Old Maid, and new ones 
like oversize picture dominoes. 
Choose games that improve mo- 
tor skills, too. Let kids dig into 
modeling clay to strengthen hand 
muscles needed for writing. 
Stringing beads, using scissors, 
stacking blocks and catching a ball 




























develop eye-hand coordinatio 
which is vital in learning to re 
(Surprisingly, some experts thi 
that video games can help in t 
area, too, but they do caution paj 
ents to limit playing time and 
play the games with your kids.) 
i Expose your child to kids his own a 
It’s vital in the development of 
cial skills. Go to a local pla 
ground, or just make sure yo 
child hangs out with kids in t] 
neighborhood. 
i Encourage independence and respo 
bility. Here’s the tough one for bu 
parents, who may find it easier 
do everything for their preschool 
than to wait for them to a 
plish small tasks. But kids who 

given responsibility and consiste 
positive discipline usually devel 
the good self-image kindergart 
teachers like to see. Says Hol 
man, “If a child understands lim) 
and is comfortable with himsé¢ 
we can do the rest.” 





VAT 10 DO WF YOUR CHILD — 
ATES THE TEACHER 


'Lucia Solorzano 


|o individual can make or break 

the school year faster for a child 
| than the classroom teacher. 
_ Mere directly powerful than the 
ucipal, curriculum or textbooks, 
,teacher can spur a struggling 
lent to feel like Einstein or turn 
4 promising scholar, maybe per- 
nently. Still, no system, public or 
vate, can guarantee a pedagogic 
ngon for your child every year, 
) most parents are willing to ac- 
) a year or two in which the teach- 
b less than inspiring or even un- 





friendly. Such attitudes 
aren't actually harmful if 
your child is relatively hap- 
py in school and is making 
academic progress. 

But what if your child is 
in trouble—he says he 
hates the teacher or his 
grades have plummeted or 
he feels ill every morning when the 
school bus pulls up? 

If you suspect that your child does 
indeed have a genuinely abusive 
teacher, you should complain at once 


ways to disguise nutrition. 


lve the taste of new Berry Blend TANG FRUIT BOX® so much, they never suspect there’s nutrition hidden 
side. While it isn’t a substitute for a balanced diet, Tang is the only drink box with all-natural flavors, a full 
2); supply of Vitamin C and four other essential vitamins* And Tang has no preservatives or artificial colors. 
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to the authorities—the principal or 
even the police, in the case of actual 
violence or serious threats. Approach 
the principal right away as well if 
you believe (continued on page 78) 
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““When I give a gift from the heartland, 
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(continued from page 73) your 
child is being subjected to psycho- 
logical cruelty. 

However, principals estimate 
that 90 percent of “teacher prob- 
lems” can be resolved peacefully. 
The first question Jack Delaney, 
principal of Parker Middle School, 
in Reading, Massachusetts, asks 
when parents come to his office is: 
“Have you talked to the teacher 
yet?” Very often, “mean Mrs. 
Smith” turns out to be a strict but 
dedicated educator who wants to 
work with you to help your child. 
Experts also recommend that you 
try to leave your child in the class 
unless the situation is very dam- 
aging. Says Cheryl Knutsen, a 





guidance counselor at Edison 
High School, in Alexandria, Vir- 
ginia, “Just moving the student 
from the classroom does not help 
him develop the coping skills he 
will need later in life.” 

LHZJ talked to principals, guid- 
ance counselors and other experts 
to find out how you can be a savvy 
negotiator with your child’s teach- 
er. Here are their tips. 

Investigate the problem. These steps 
will help you to better evaluate 
your child’s complaints. 

Wi Talk to your child. Which home- 
work problems doesn’t she under- 
stand? What exactly did the teach- 
er say? Examine her school- 
work—did the teacher make er- 
rors in grading, or scrawl cruel 
comments? Besides assembling 
the information vou need to be an 
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effective advocate, you’re showing 
your child that you take his con- 
cerns seriously. Such support is 
half the battle in diminishing the 
problem, experts say. 

@ Visit the class. The teacher will 
most likely be on her best behav- 
ior, but what you see may still 
shed new light on your child’s ver- 
sion of the story: For example, 
what a youngster interprets as 
constant yelling may simply be a 
brisk, no-nonsense teaching style. 
@ Talk to other parents and stu- 
dents. Have they had similar prob- 
lems with this teacher? How have 
they solved them? 

Make an appointment with the teacher. 
If you’ve prepared sufficiently, 
you should be able to 
approach this meet- 
ing calmly. In fact, 
you may be relieved 
to find out the teach- 
er also recognizes 
there is a problem. 
“It’s a collaborative 
process,” says Terry 
Mehrer, a teacher 
now working with 
the New York City 
Teachers’ Center 
Consortium, an or- 
ganization involved 
in implementing new programs in 
the city’s public school system. 
“It’s not parent against teacher or 
teacher against parent.” 

Stick to specifics instead of 
making vague accusations. This 
allows the teacher to focus on your 
concerns instead of spending the 
time defending herself. A sample 
conversation might go like this: 
“Mrs. Smith, I’m afraid that John- 
ny isn’t happy this year. I know 
you like to maintain a disciplined 
classroom, and that it really helps 
the kids learn, but Johnny is 
afraid that you don’t like him” or 
“Miss Jones, have you noticed that 
Jennifer is floundering in math? 
She’s struggling with the home- 
work. I’m worried that the class- 
room lectures are too fast for her.” 
Decide on a plan, and stay involved. 


Perhaps the teacher will agree 
that she has been a bit severe and 
offer to correct Johnny in a more 
kindly manner—maybe single 
him out for praise once in a while. 
Jennifer's teacher might revise 
her lesson plan and give Jennifer 
math problems you can help her 
with at home. Monitor the situa- 
tion for a few weeks and meet with 
the teacher again if you have to. 

And help your child come up 
with strategies to cope, says Nan- 
cy Berla, Help Line director at the 
National Committee for Citizens 
in Education, in Columbia, Mary- 
land. “Sometimes the child will be 
able to live with the situation.” 
Talk to the principal if the problem 
persists. You should allow at least 
three weeks for some improve- 
ment. Then, if things aren’t better, 
visit the principal. Again, be very 
specific. “Try to write down all the 
things that have happened— 
names, dates, behaviors,” says 
Nancy Berla. This will strengthen 
your case that something’s wrong. 

Keep expectations reasonable, 
and you'll get the most coopera- 
tion, says Karin Falkenstein, 
principal of the Ottawa [elemen- 
tary] School, in Buchanan, Michi- 
gan. Your aim is to enlist the 
principal as your ally in further 
negotiations with the teacher. 

It’s inadvisable to start by de- 


-manding that a teacher be dis- 


missed, Falkenstein adds. If you 
go in with guns blazing, you auto- 
matically make the principal your 
adversary. Remember also that 
firing a tenured teacher can take 
months, even years, and is only 
done for the worst offenses. It does 
nothing to help your child get 
through the present crisis. 

But above all, never be defen- 
sive about standing up for your 
youngster, says Allan Shedlin, Jr., 
executive director of the Elemen- 
tary School Center, a nonprofit 
research group in New York City. 
“No apology is necessary for want- 
ing to improve the situation for 
your child.” 
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You, you, you! 


You did great! ; 
I knew you would! 





I love everything about 
you. (This, however, does 
not include your sneakers!) 








When you want to tell a child you care, put it 
IE KIDS WITH LOVE in writing with Hallmark’s “To Kids With Love” 
i; — the first cards designed specifically for grown-ups to give to kids. are 
_ Keep extras on hand so youre ready for any occasion. Because 


'2ther they applaud a job well done, offer a word of encouragement, —— 
i logize for a misunderstanding or simply say youre thinking of them, allmark_ 
| Kids With Love” cards touch children in a way they'll never forget. 
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OR HURT? 


By Lucia Solorzano 
and Andrea Atkins 


he new school year shines 
bright with promise for most 
kids, but for an estimated 2.4 
million public school children 
it will, literally, be a repeat of last 
year. By their freshman year in 
high school, up to half of all U.S. 
students flunk or repeat at least 
one grade. So entrenched is this 
policy that the numbers have been 
steady for the last ten years. 
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Educators have long relied on 
so-called retention to give young 
children another chance to ma- 
ture and to keep problem students 
from falling further behind. Wary 
parents have usually gone along, 
believing they were doing the best 
for their child. 

Some educators have always 
been against the idea, however, 
and a debate over retention has 
raged for years. Lately, opinion 
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WILL STAYING BACK HELP 





seems tobe shifting as a body of 
research emerges showing reten- 
tion may hurt rather than help. 
According to an analysis of sixty 
years of research by C. Thomas 
Holmes, Ed.D., professor of educa- 
tional administration at the Uni- 
versity of Georgia at Athens, 
those who repeat do no better than 
similar students who proceed to 
the next grade. In fact, some re- 





searchers now say that students 
who repeat are 20 to 30 percent 
more likely to drop out; that’s the 
conclusion of Lorrie A. Shepard 
and Mary Lee Smith, co-authors of 
Flunking Grades: Research and 
Policies on Retention (Falmer, 
1989), after several recent studies. 

Critics say that too many stu- 
dents are traumatized by repeat- 
ing, and their damaged self-es- 
teem makes subsequent learning 


more difficult. Staying back terri- 
fies kids: In a study published in 
1984, six- to nine-year-olds rated 
the prospect of repeating as being 
more stressful than wetting their 
pants in class or being caught 
stealing. Going blind and losing a 
parent were the only two situa- 
tions that children found poten- 
tially more threatening. 

Moreover, detractors contend 
that students are usually stuck 
with the same teaching methods 
and materials that failed them the 
first time. Says Jack Frymier, se- 
nior fellow with Phi Delta Kappa, 
an educators’ organization, “In 
more than eighty-five percent of 
the cases, the school doesn’t do 
anything different.” 

Now, however, school districts 
across the country are beginning 
to question automatic retention— 
and coming up with alternatives. 


The new wave 


“Promotion plus tutoring is the 
best intervention,” says Lorrie 
Shepard. The student gets the ex- 
tra boost he or she needs without 
the shame or frustration that of- 
ten accompanies retention. 

Major school districts are trying 
this approach. For the last nine 
years, New York City had system- 
atically held back a large number 
of students who did not pass rigid 
“promotional gates” at the end of 
the fourth and seventh grades. 
Officials announced in May that 
they would instead (continued) 


LADIES' HOME JOURNAL - SEPTEMBER 1990 






























A Why is Benadryl the 

‘most-prescribed children’s 
allergy medication ever? 
Just ask your doctor. 


People who take allergies seriously 
recommend Benadryl. 
You see, pediatricians will tell 
you they’ve written more pre- 
scriptions for Benadryl Elixir 
than any other children’s 
allergy medication ever. 
And that it’s safe, 
effective and good- 
_ tasting, too. 
\ But ask your 
\ kids and they'll 
tell you that 
Benadryl relieves 
the runny nose, 
sneezing, itchy and 
watery eyes and 
other upper respiratory 
allergy symptoms .. 
that make them | Benadryl bet 
feel bad. After all, => 3 
who knows =e 
better than ee z 
your doctor? |=" B 








Use as directed 
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(continued) give all failing students 
extra classroom help and a remedial 
summer program. 

Many states are trying new twists 
on tutoring. A number of districts 
have created “special skills resource 
rooms,” where students with difficul- 
ties in certain subject areas can go for 
extra help from teachers and peers 
during the school day. Bonus: Top 
students also go to these rooms for 
skills enrichment, so there is‘no stig- 
ma attached. 

Some schools are applying reten- 
tion more selectively. Virgil Funk, 
principal of Lowman Hill Elemen- 
tary School, in Topeka, Kansas, post- 
pones the decision to retain until the 
start of the next school year. Stu- 
dents are given a chance to try the 
new grade for six weeks. Then those 
few who still have problems are 
urged to try moving to their earlier 
grade for a week. It usually works 
out that they feel more comfortable 
and elect to stay back, says Funk. 





A Quaker Chewy. Granola Bar 


has 1/3 less sugar, 
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A system like this ensures that 
retention is targeted to those who 
might be helped. For example, some- 
times a student who has missed a lot 
of lessons due to illness benefits from 
repeating the entire year. 

Not every alternative works, how- 
ever—for instance, so-called transi- 
tional grades. These are intermedi- 
ary steps used at critical junctures 
such as promotion to first or fourth 
grade. After kindergarten or third 
grade, students who are not ready for 
full promotion are placed in a class 
where they receive special help until 
they are able to perform at grade 
level. Lorrie Shepard says many edu- 
cators think this program is just a 
euphemism for retention. Most stu- 
dents don’t make it out of the special 
class till the end of the year. 

What should you do if confronted 
with a recommendation to retain 
your child? First, get to the bottom of 
the problem. Then present some of 
the new research and ask that the 


















school explore alternatives. 

i Is the trouble academic? Per 
your child failed an important s 
dardized test. Suggest another 
ysis based on school performance. 
grades are the problem, ask th] 
your child attend summer school |f 
receive tutoring and be reevaluat| 
in the fall. | 
Mis “immaturity” the sticki 
point? Many districts cite this ex 
to hold back kindergartners and 
graders. Look hard at your chil 
behavior outside school and see if t 
school’s perception jibes with youl} 
If not, point out to the officials th} 
research shows many immature 
catch up anyway. 

If your child is allowed to m 
ahead, stay involved. Work 
the teacher and principal to co: 
up with a program to ensure pri 
ress. But most important, do 
let a decision to retain be t 
lightly; it could meana future 
failure for your child. 








HE ABCs OF TUTORING CENTERS 


Andrea Atkins 


. 


jalfway through tenth grade, 
Chuck Cagno, of Stratford, New 
| Jersey, was doing so poorly that 
1 he was sure he’d have to go to 
amer school—for the second year 
a row. His parents, Charles and 
tol,shad already tried talking to 
{teachers and his guidance coun- 
wr, putting him in a less challeng- 
academic track and even sitting 
a him while he did his homework. 
ought I was stupid or just not 
ng enough,” Chuck says. 

‘inally, his father, an electronics- 
spany executive, decided to ap- 
ach the situation from a business- 
ps point of view. “I thought, What 





would I do if this were a problem in 
my business? I would hire a consul- 
tant to find out what’s wrong.” The 
Cagnos turned to a for-profit learn- 
ing center to help their son. After a 
few months of intensive after-school 
and weekend sessions in which 
Chuck worked on study skills as well 
as his academic subjects, his grades 
rose to the B range. 

More and more, concerned parents 
like the Cagnos are shelling out big 
bucks to learning centers whose pro- 
mos claim they can solve the academ- 
ic problems that schools can’t fix. No 
longer strictly the province of moon- 
lighting college (continued) 





CHUCK CAGNO AND HIS DAD GIVE TUTOR 
SHARON PRIEST AN A+ FOR HER EFFORTS 
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seem a little less dandy. 
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CULATION 


(continued) students and teach- 
ers, today’s tutoring is a sophisti- 
cated $100-million-a-year indus- 
try. More than one hundred 
thousand students enrolled last 
year (up 16 percent from the year 
before) with one of the three lead- 
ing national chains: Sylvan, Hun- 
tington and Britannica. And in 
communities around the country, 
smaller privately owned tutoring 
companies are springing up faster 
than you can say “report card.” 
Many educators are bothered by 
the fact that these programs 
are so expensive—centers charge 
about $30 an hour. The average 
bill for six months’ worth of 





tutoring—the typical length of 
time kids stay with a program— 
runs $1,600. You may be able 
to arrange a scholarship or a de- 
ferred-payment plan, but the prices 
put tutors out of reach for many. 
Is the investment worth it? 
While there are many success sto- 
ries like Chuck Cagno’s, no long- 
range studies of effectiveness have 
been done. Most educators agree 
that anyone can benefit from some 
individualized instruction, how- 
ever, and the chief selling point of 
learning centers is that they offer 
easily available help for as long as 
it's needed. You may be able to 
give your child the same attention 
at home, but many parents don’t 
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feel they have the time or exper- 
tise to help their children improve. 

Before you sign up, keep in 
mind that learning centers are a 
profit-making, largely unregulat- 
ed industry whose success de- 
pends on finding students with 
problems. Check with your Better 
Business Bureau or your child’s 
school to see whether there have 
been any complaints about the 
center youre considering. 

Here are some additional tips 
for deciding whether a learning 
center is right for your child: 

HH Visit the facility. Most centers of- 
fer a free consultation. They may 
then suggest a diagnostic test, but 
before you agree, find out who 
designed the test and ask your 
child’s guidance counselor or 
teacher about its validity. Ask, 
too, how much the test will cost— 
it’s usually about $95. And make 
sure the tutor is qualified—not 
just a well-meaning adult. Coach- 
es should be certified teachers or 
have a degree in the academic 
specialty they’re tutoring. 

I Inquire about the program's philoso- 
phy. Both Sylvan and Britannica 
motivate kids by letting them 
earn tokens that can be cashed in 
for products at the centers’ stores. 
Huntington, however, feels kids 
should work for the incentive of 
learning as its own reward. You 
have to decide which approach 
would work best with your child— 
and your own conscience. 

Mi Ask when you will see results. The 
answer will depend on your child’s 
case, but beware of promises. No- 
body can make guarantees. 

@ Be sure you understand the payment 
plan. Some centers offer a discount 
if you pay in advance for a long- 
term program. But don’t be lured 
unless you're sure you can get 
your money back for unused ses- 
sions 1f you want to withdraw. 
Don't forget the traditional options. 
Ask your child’s guidance counsel- 
or if the school provides tutoring. 
Or try to find a tutor at your local 
college—it might be cheaper. Hl 
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Tht 
HOMEWORK 
HANDBOOK 


For parents, the hardest part of homework is 
knowing when to lend a hand—and when 
to stand aside. Your best bet: Help your child 
develop these smart study strategies. 


WHAT YOU CAN DO 

1. Set aside a quiet area. Choose a well- 
lighted desk or the kitchen table; don’t fall 
for the old “I can study just as well in front 
of the television” routine. 

2. Designate a nightly study time. This will 
lessen the temptation to procrastinate. 
Make each day from four to six, for 
example, time to hit the books—and 
enforce the rule. 

3. Ask questions. Talking about an assign- 
ment will help your child identify what he’s 
supposed to learn and develop ideas. 

4. Be encouraging. When a child is over- 
whelmed by the amount or difficulty of 
work, reassure him—and help him get 
organized by making a list of tasks and 
how much time each will take. 

5. Keep your distance. Remember that a 
child must learn for herself. Show confi- 
dence in her abilities: Be available, but 
wait for her to ask for help. 


WHAT YOUR CHILD CAN DO 

1. Preview what's ahead. Reading introduc- 
tions, headings and summaries will help 
your child find the central themes and 
focus on what's important. 

2. Take notes. Notetaking improves con- 
centration and helps your child distinguish 
between details and main ideas. The notes 
will later make a great study aid. 

3. Look it up. If she doesn’t understand 
something clearly or wants to know more, 
show her how to find information in the 
dictionary or encyclopedia. 

4. Self-test. Your child should quiz himself 
to see what he needs to review. He can 
use questions from the book or use his own 
notes to make up new ones. —M.W. 
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hnere’s very little difference between a kid's 
{ rst and a grown up's. Gatorade® is great for 
bth of them. It provides fluids and minerals. 
fppplies working muscles with energy. It’s 


low in sodium, with about half the sugar of fruit 
juice and soda* and no caffeine. Big or small, 
Gatorade cuts every body’s thirst down to size. 
*110 Mg of sodium, 14g of sugar per 8 oz. serving. 





Gatorade. For That Deep Down Body Thirst. 
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A guide to child 
rearing in the nineties. 
By Mary Mohler and 
Margery D. Rosen 
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Int. WAY 
THEY ARE 


Mi Seven AM. A young mother 
chases her four-year-old son from 
room to room, finally wrestling 
him into his clothes. “‘I hate them, 
they’re tight and scratchy!’’ the 
child screams. 

Mi Across town, a father tries to 
help his thirteen-year-old daughter 
pick an after-school activity. “‘But 
they’re all stupid,’’ the teenager 
announces, *‘and I won’t join any 
of them.” ‘“‘What’s wrong with 
you?’’ asks the father, trying to 
control his temper. ““Your sister 
joined many clubs in high school 
and loved every one of them.”’ 

@ After nursing her baby, a new 
mother tucks the child into a 
Snugli, then walks to the museum 
to meet her husband for a rare mid- 
day ‘‘date.’’ The baby cries and 
fidgets the entire time. ‘‘I guess we 
just have a difficult baby,’’ says 
the worried mom. 

While the conflicts in these three 
families may appear unrelated, 
some of the newest research in 
child psychology reveals that the 
issue of temperament—a /erson’s 
innate characteristics, the style 
with which she acts and reacts—is 
at the heart of each. Is a child high- 
strung or passive? Friendly or shy? 


Is she sensitive to noise, color, 
even the feel of different fabrics? 
These are all aspects of tempera- 
ment. 

‘‘A baby brings his or her own 
emotional predispositions into the 
world,’’ says Carroll Izard, Ph.D., 
professor of psychology at the Uni- 
versity of Delaware. “‘While a 
mother can influence these traits, 
she cannot always change them.”’ 





What’s more, researchers now 
believe that if parents learn to un- 
derstand and respect their child’s 
temperament, they may well avoid 
myriad family battles. ‘“If a child’s 
innate emotional style does not fit 
comfortably with the parents’, the 
resulting clashes can be frustrating 
and guilt-provoking,’’ says Stella 
Chess, M.D., professor of psy- 
chiatry at New York University 
Medical Center and co-investi- 
gator on the New York Longitudi- 
nal Study, a landmark project that 
traced the development of 133 chil- 
dren for thirty years. 

‘“When the same battles erupt 
over and over again, parents often 
wonder what they’re doing 
wrong,’” Chess says. ‘The an- 
swer, many times, is nothing. Only 
about fifty percent of the parents in 
our study had a_ spontaneously 
good temperamental fit with their 
youngsters.’ But even when the 
fit’s less than perfect, parents can 


minimize the problems: 

Mi Remember that a child’s tem- 
perament is the way he is; it is not 
a reflection on you as a parent. ‘‘If 
a parent takes a child’s tempera- 
ment personally, there might be 
trouble,’ says Chess. She notes 
that the new parents mentioned 
above didn’t have a temperamen- 
tally difficult infant at all. On the 
contrary, the child slept deeply, ate 
regularly and was naturally 
quite calm. In most families, 
he would have been consid- 
ered a dream child. His par- 
ents, however, were ex- 
tremely active and enjoyed 
taking him everywhere they 
went. With his natural sleep- 
ing and eating cycles con- 
stantly interrupted, the baby 
became  overtired and 
cranky. Rescheduling activi- 
ties around the baby’s nap- 
time—or getting a baby-sit- 
ter—would be better. 

Mi Allow for the possibility 
that some unexpected factor 
may be affecting your child’s 
behavior. 

The boy who hated to get 
dressed in the morning was 
displaying a very common 
temperament trait: sensitivity to the 
feel of fabric. Once his mother al- 
lowed him to wear comfy sweat- 
pants, the morning clothing battles 
finally subsided. 

W@ Expect a certain amount of neg- 
ativity—this will occur with any 
child, regardless of temperament— 
and avoid overreacting and making 
your child think you dislike him, 
rather than the way he is acting. 
Wi Be realistic. If your child is shy, 
don’t expect her to walk calmly 
into a room full of strangers. The 
father of the reluctant club joiner 
might have had better luck if he’d 
suggested she pick one activity and 
attend, say, six sessions, after 
which she could quit if she really 
hated it. This would have taken his 
daughter’s individual temperament 
into account. 

@ Finally, seek professional help 
if you can’t resolve these tem- 
peramental differences on your 
own. —WNINA SCOTT 
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‘okeepyour baby happy. 
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FATHER’S 
STORY 


added, “that really works.” 


PARENT 
JOURNAL 


A TIME FOR 
pnt 


By Harry Stein 
“| want a watch!” 

ONE | gazed across the dinner 

table at my five-year-old 

son, his look a mix of de- 

termination and preemp- 

tive defiance—all too fa- 





miliar. “A real one,” he 


| set down my fork and spoke with 
the exasperated calm we parents re- 
serve for such occasions. “Charlie, 
watches are expensive. Why .. .” 

“| need one,” he insisted. “Grown- 
ups have watches.” He paused. “You 
have one.” 

“You can’t even tell time,” ob- 
served his older sister, Sadie. 
be quiet! ” 
Charlie, waving a fist at her. 

“Look, Char,” | chimed in brightly, 
“here's the deal: If you learn to tell 


“Sadieee, screamed 


time, we'll get you a watch. Okay? 
I'll teach you.” A nice mix, | thought, 
of flexibility and firmness. 

“No!” 

“No?” 

“| don’t care what you say,” said 
Charlie, slamming down his fork 
and making ready to bolt from the 
table. “You’re mean!” 

To hell with flexibility. “I’m warn- 
ing you, Charlie. Leave the table and 
you're in big trouble.” 

“| don’t care.” 

Thus began a two-week running 
battle, the kind that would suddenly 
flare up during a lull in a car ride or 
as | moved in beside him for a good- 
88 


night snuggle, even after he’d just 
gotten something else he wanted. 
Not that | was surprised. While in 
most ways Charlie is an utterly win- 
ning child—curious, direct, full of an- 
tic good humor—subtlety has never 
been his strong suit. Ever since he 
was in diapers, his response to being 


thwarted has generally been to (a) 





lash out physically, then (b) engage 
in some form of civil disobedience, 
then (c) slowly and skillfully embark 
on a campaign to win us over. 

No, the only surprise had been 
that my child-rearing strategy, which 
had always worked so _ brilliantly 
with my firstborn, could now so often 
prove utterly useless. Where his sis- 
ter, three years older, seems to know 
that human relations are basically a 
matter of emotional quid pro quo, 
“Mr. Now’ seems never to give a 
thought to how his behavior might 
affect others. 

The easy explanation is that this is 
pretty much a boy/girl question. In- 
deed, on the basis of widespread 
anecdotal evidence from our many 
friends, boys do tend to be harder to 
handle at this age, while girls—we 
hear with mounting dread—even 
things out in adolescence. 

Still, we find ourselves wondering 
whether the way we parents treat 
our kids might not come nearer the 
heart of the matter. My wife, let's 
face it, is a sucker for every. one of 
Charlie's tricks and tends to be much 


firmer with our daughter, in whose 
very occasional lapses she sees as- 
pects of her former self. 

With me, it’s entirely the other way 
If Sadie announced she'd 
just committed a murder, I’d ask her 
why, assuming she must have done 
it for a good reason. 


around. 


And invariably | fancy that | know, 
indeed 
what Charlie is up to, and so 
rush to take the hard line, flat- 
tering myself by thinking he se- 
cretly craves the structure and 
sense of order such discipline is 


remember, _ precisely 


designed to reinforce. 

Still, like many fathers deal- 
ing with sons, | can’t help ask- 
ing .. . How harsh is too harsh? 
What, in the end, constitutes an 
appropriate dose of fatherly dis- 
cipline and what the exercise of 
power for its own sake? If, as 
the French have it, each child is 
born with “a Mozart within,” 
how do | nurture the little Wolf- 
gang without encouraging the 
little John Dillinger? 

The trick, | suppose, is in re- 
calling more about ourselves 
than that which comes most readily 
to mind; in recognizing how often 
the swagger and bravado mask a 
profound sense of powerlessness. Af- 
ter all, isn’t the point of discipline to 
provide instruction and guidance in 
the extraordinarily complex business 
of putting oneself in another's shoes? 

Days later, it struck me with the 
clarity of revelation: Why shouldn't 
Charlie have the damn watch? 

So | got one for seven dollars. On it 
is Alfred E. Neuman 
jacket, his legs serving as hands. | 


in a_ strait- 


presented it to Charlie after dinner— 
he was immensely pleased and non- 
chalant—and we spent twenty min- 
utes making holes in the band so it 
would fit snugly. He has worn it every 
day-since, regularly checking the sec- 
ond hand (“the quick hand,” he calls 
it) to make sure all is in order. 

“What time have you got, Papa?” 
he asked again, just a few minutes 
ago. | checked my watch. “A little 
past three. And you?” 

He checked his. “The big leg’s on 
five, the little one’s on eight.” He 
paused. “A little past three.” 
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PEDIATRIC HEALTHLINE 


@ | received a notice that my five-year-old needs a second mea- 
sles shot. She has a cold right now. Will that be a problem? 


JOURNAL Doctors seldom allow minor infections, such as the common cold, to delay 
administering routine immunizations. However, a child with fever that is associ- 


ated with a more serious illness should have her immunization postponed until recovery. Adverse reactions 
to the vaccine may be accentuated by the illness, and common side effects from the vaccine may be 
difficult to differentiate from symptoms of the disease. (The degree of seriousness of any illness should be 
based upon the clinical judgment of your physician.) Incidentally, this booster shot is now recommended— 
and in some places required—for all children entering grade school or junior high. We 
have seen a disturbing increase in measles in the last several years—more than fifteen ( os 
thousand cases in 1989, and this year’s numbers are well ahead of that pace. Cases are a 
occurring in significant numbers in older children who were considered properly immu- 
nized in the past; thus, protection from measles by immunization may not be as durable 
as had previously been thought. _—Michael J. Muszynski, M.D. 
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to her skin. Someone told me it’s because she eats ‘ - 
too many vegetables. Is this possible? Sele) (T= [fel about Te Cea ks We eae a 
neem Re a ee UB ew: Wat 
Eating a lot of yellow vegetables, such.as squash, carrots and [a's Tee RCT CCRC Cc may 
sweet potatoes, can cause a yellow cast to the skin, a harmless J PIRCM hut Mel ECS AEAC RCT 7 
condition known as carotenemia. (Carotene, the body’s source PPS tCeiE aa MCT CM am Co Crm Ce 
of vitamin A, is found in high quantities in yellow vegetables.) 
However, other conditions may cause yellowing—for example, jaundice (and liver dysfunction or liver 
disease)—and should be ruled out by a doctor. —Joseph Chiaro, M.D. 











RIDSPEAK: A PARENTS GUIDE sesso ou ons on 


CONVERSATION WITH YOUR ADOLESCENT CHILDREN WONDERING HOW THEY MANAGED TO 


ENROLL IN A FOREIGN-LANGUAGE CLASS ON THE SLY. BUT TAKE HEART—THEIR NEW FORM OF SPEECH CONTAINS 


LESS THAN A DOZEN PHRASES. MASTER THESE—ALONG WITH THE APPROPRIATE NUANCE OF TONE AND 
GESTURE—AND YOU CAN COMMUNICATE WITH ANY PRETEEN OR TEENAGER IN THE ENGLISH-SPEAKING WORLD 


NO ONE The boy that your daughter has been dating for 
the past six weeks. 

NO ONE AT ALL The same boy, only now he has 
acquired a motorcycle. 

OH, DAD This means, “I know you've told me before, 
but are you sure I'm not adopted?” Your offspring will also 
use this phrase in the company of peers when you try to tell 
them a joke or entertain them. 
NOTHING This can mean, “Oops, 
we have set little Jimmy on fire” when 
used in response to the question “What 
are you and Jimmy doing?” Nothing 
can also mean the several thousand 
dollars’ worth of video games and oth- 
er toys in your child’s room when in- 
cluded in the phrase “There's nothing 
to do in this place.” 
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NOT ME This means “me,” as in “Who broke this 
antique porcelain vase?” “Not me.” “No, | really want to know 
who broke it.” “Not me.” 
IN A MINUTE A period of time not less than forty-five 
minutes and not greater than two hours. Often used after 
son or daughter has been directed to do chores. (A good 
phrase to leam; it means the same thing in Adultspeak, 
where it is used frequently by 
people who work in doctors’ of- 
fices and retail stores.) 
1 SAID, IN A MINUTE 
By the next vernal equinox. 
YEAH “Leave me alone.” 
OKAY “Please go away.” 
RIGHT “No matter what you 
say, I'm sure | was adopted.” 
—JoE MULLICH 
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Only one leading cereal is an excellent source of calcium, 


even before you add milk. 


It’s Whole Wheat Total. The only leading cereal that’s 
a significant source* of the calcium your body needs every day. 
In addition, only Total supplies 100% of twelve essential 
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CAROL 
BURNET 


COMES HOM 


By Eric Sherman 
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She tickled audiences in the seventies with slap- 
stick antics and wholesome appeal. Now she’s 
bringing her good humor back to prime time 


MARY TYLER MOORE BOMBED .. . THREE TIMES. DICK VAN DYKE 
went pffffft. The two Valeries—Harper and Bertinelli—tumbled so fast this 
spring they became a blur. Even Lucille Ball—beloved Lucy—failed when she 
tried a sitcom’ comeback a few years ago. 

Television has tripped up many a comedy icon who tried to launch a new 
weekly series. So when Carol Burnett decided to test the treacherous waters 
with a late-season series in March, Hollywood pundits licked their lips in 
anticipation. After all, it had been twelve years since she’d been on the air with 
her hit variety show. And she was trying a risky new format: no regular 
characters to which an audience can grow attached; no consistency from week 
to week. Poor Carol, the prognosticators said; she’s doomed to failure. 

But Carol & Company—to everyone’s surprise— 
became one of the biggest hits of last season (and it 
returns with new episodes this fall on NBC). So how 
is Carol enjoying her last laugh? On this particular 
day, she’s under the weather with a touch of the flu. 
The bug does little to dampen that celebrated Burnett 
spirit. Sitting in a nearly deserted Los Angeles deli, 
wearing a loose beige sweater and purple slacks, she 
seems eager to discuss the show’s spectacular debut. 

‘‘T would not be telling the truth if I said I hadn’t 
been concerned,’’ admits Carol over a late-morning 
pancake breakfast. “‘We were going to try the hard- 
est thing to do—in essence, to write an original 
comedy every week. But at least we didn’t come 
back trying to play it safe. If it flopped, it would be a 
noble flop. I think I would rather flop with some- 
thing I enjoyed than succeed with something 
that I didn’t.”’ 

What she didn’t enjoy were all the sound-alike 
sitcom scripts people sent her over the years. Inevita- 
bly, she would be playing roles like a feisty grand- 
mother who decided to go back to college or whose 
daughter suddenly returned to the nest. Yech. She 
preferred to do an anthology series, but the TV execs 
weren’t interested. She watched, she says, as their 
eyes glazed over. Only when she hooked up with Disney and executive 
producer Matt Williams, who’d left Roseanne, did the idea catch fire. 

Even with the go-ahead from NBC, though, launching the series was 
difficult. ‘‘It was a tough birthing,’’ Carol admits. Although she is now 
part of a regular ensemble of six actors, the first four shows were shot 
with different supporting casts and directors each week. It didn’t take 
long to realize that things weren’t working as well as she’d hoped. “‘I 
felt a bit like I was treading on quicksand every week,’’ she says. “‘It 
was frightening, because I would just get comfortable with some of the 
others, and then I’d say bye-bye. I felt almost as if I were a kid whose 
parents kept moving. I’d go to a new school every week and have to 
make friends with the new kids.’’ Carol and the producers shut down 
and scrambled to find the current repertory cast. 

Although the show was developed in conjunction with her production 
company (Kalola Productions), Carol is neither producer nor writer. 
However, she likes to be involved behind the scenes. She sits in on the 
writers’ brainstorming meetings, when they lock (continued) 
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(continued) themselves into a 
room to “‘spitball’’ ideas, as she 
puts it. What’s the secret to their 
creative success? ‘‘We drink too 
much bottled water and spend 
much of the time going to the 
bathroom,”’ she says, laughing. 







| MSAD f 

One of the recurring themes of 
the first season was meek women 
who suddenly speak their minds. 
In two early episodes, Carol 
played first a dutiful wife and la- 
ter a mother—both afraid to stand 
up to their families. But finally 
they snapped and let them have it. 
Is there any truth to this ‘‘lamb- 
that-roared’’ scenario in Carol’s 
own life? ‘“Maybe I have been 
meek,’’ she says. “‘I was raised 
in the fifties, on Father Knows 
Best and Ozzie and Harriet. | 
missed out on the whole sexual 
revolution. My ideas were pretty 
much formulated on Betty Crock- 
er. I went out on a limb just being 
a performer. So, consequently, I 
still felt that the man ran things, 
that the man was generally smart- 
er—that’s what society told us. If 
a man said what he felt, you’d 
say, “Gosh, he’s a go-getter’ or 
‘Isn’t it wonderful how honest he 
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is?’ If a woman said that, oh, whew! Look out. In the last ten or fifteen years, 
I’ve.had a delayed consciousness-raising—being able to say, ‘It’s okay to say 
what you feel and not be termed aggressive or a bitch.’ ”’ 

From her own experience, Carol says she believes the gender gap has 
narrowed significantly. However, when told about a recent poll that found that 
men and women seemed to be more at odds than ever, Carol stops chewing her 
pancakes and looks horrified. ““That’s terrible,’’ she says. ‘‘We’re just going to 
have to keep trying to make it better. I don’t think we should give up, because 
it’s only going to benefit both sexes if we have equal rights.”’ 

What about her own relationships with the opposite sex? Carol, a two-time 
divorcée and mother of three, says she is currently dating ‘‘three or four people, 
so I go out to dinner a lot.’’ She won’t name names, but she insists none of 
them is in show business, which is just fine with her. Anyone serious? ‘‘Not 
yet.’’ Would she like to remarry one day? Carol hedges. ‘‘I don’t know. 
I’m not saying yes, and I’m not saying no. I don’t make predictions. 
I’m just here.”’ 

That mellow contentment sums up her 
outlook on life. When asked, for in- 
stance, which of her accomplishments 
she’s most proud of, Carol pauses and 
ponders the question for a moment. 
‘‘Having survived,’’ says Carol, who 
was raised on welfare by her grandmoth- 
er because her alcoholic parents had dif- 
ficulty caring for her. ‘‘I’m most proud 
of not- allowing barriers to get me down. 
Luckily, I was ignorant that there were 
any odds against my doing anything. I 
didn’t know that I couldn’t get out of 
being poor when I was a kid. Who would 
have thought I could be in show busi- 

<4 ; ness? Nobody but me. 

, Fa Y (above)—with qaesistes “I think it’s important to take risks,”’ 

Bs like Robert Guillaume (left) she continues. “‘I think that’s the most 
important thing, to risk defeat. And to find out you can live through one or two 
or three—or many.”’ 

So far, her Carol & Company risk has paid off. But it’s far too early to pop 
the champagne, Carol admits. This season will be a crucial one for the show, 
since it’s up against the cult favorite Twin Peaks. And what will she be 
watching Saturday nights at ten? 

‘‘Twin Peaks,’’ the comedienne answers, laughing. “‘I already have a tape 
of my show.”’ 

Even if her own show eventually fizzles, Carol insists she won’t mind. She’ll 
just join a repertory company or do some writing or lie on the beach near her 
comfortable home in Hawaii, where she enjoys visits from her daughters— 
twenty-six-year-old Carrie, an actress, twenty-three-year-old Jody, an entertain- 
ment manager, and twenty-two-year-old Erin, a guitarist and an aspiring singer. 
“‘T’m getting a very good attitude,’’ she declares. ‘“What you can’t control, let 
go of. I’m certainly not the first one to say that—it’s as old as the hills. But it’s 
hard to do. You have to actively say to yourself; “Hey, wait a minute. Calm 
down here.’ You have to make lists of what you can’t control. You have to train 
yourself inside, even if it means saying out loud, ‘Go away, I don’t need this. 
Stop clogging my mind!’ ”’ 

Carol takes a final bite of breakfast and pushes the plate aside. “‘You just go 
up and do what you can and know that you’ve done your best and you enjoyed 
it,’’ she explains, adding, “‘I’m enjoying myself right now. I have good friends. 
I have a terrific family. My girls, thank God, are healthy. I’m just looking 
forward to more of it.”’ 

Rest assured, Carol, your fans are, too. £ 










= The new format of “Carol & 
~ Company” combines a 

~ regular ensemble—including 
i Bumett and Meagan 
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POSTCARDS FROM 
THE TOP. 


destiny these days. She has a new film and a second novel (see our excerpt, 
next page), while her first book, “Postcards from the Edge,” is about to be- 
come a movie with Mery! Streep. 
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ainted cows in kinder- 
garten colors guard the 
wooden gate to Carrie 
Fisher’s home. It’s high 
up in a section of Bev- 
erly Hills that’s considered 
artsy—at least by local stan- 
dards. Dressed in a black shirt 
and gym shorts—she almost 
always wears black—and a bit 
breathless, the firstborn of 
Debbie Reynolds and Eddie 
Fisher appears at her garage 
door. Not that Carrie’s entirely 
out of syne with the Hollywood 
habitat, mind you; right now, 


By Joanne Kaufman 


an  earth-tone sofa with 
squashy cushions, wide-plank 
wood floors partially covered 
by an American Indian print 
rug and a glass-top coffee table 
spilling over with copies of The 
New Yorker. “I said I was go- 
ing to leave this place to a 
miniature golf course when I 
go,” says Carrie, who shares 
the whimsically decorated 
house with her brother, Todd, 
thirty-two, a director of com- 
mercials and videos. 

Almost as soon as she settles 
back in her chair, Fisher 


[ jumps up to get a soft drink for 





she explains, she’s tied up with 
her personal trainer. “Let me 
just finish my leg raises and 
then [ll be right with you,” 
assures the thirty-three-year- 
old actress. 

Kitsch—along with Coke 
and salt-free potato chips—is 
being served in the kitchen. 
“No spitting” warns a sign 
above the stove, while a large 
plastic container labeled “pure 
lard” supports a portable tele- 
vision set. In the living room, 
the decor is decidedly more 
summer camp than movie star: 


herself. After making a cameo 
appearance in the living room, 
she disappears down the hall, 
toward her bedroom. “I’m get- 
ting a cigarette. It’s one of two 
a day. Is that so wrong?” she 
asks. A few minutes later, 
she’s up again. “I’m having my 
second cigarette now. I’m in 
big trouble.” 

No, she isn’t. Not anymore. 
Although the actress who 
made her first big impact in 
1977. as Star Wars’s Princess 
Leia has had her rough 
times—addiction to prescrip- 
tion drugs and a divorce from 
singer Paul Simon after two 
years of marriage—today her 
life is under control. She has 
been drug-free for five years 
now, she says. As for her film 
career, Carrie (continued) 
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(continued) garnered rave re- 
views last year for her portrayal 
of Meg Ryan’s close friend in 
When Harry Met Sally. And her 
well-received first novel, Post- 
cards from the Edge, a thinly 
veiled roman a clef about a 
bright young actress’s drug over- 
dose and rehabilitation, has just 
been made into a movie. With a 
screenplay by Fisher and star- 
ring no less than Meryl Streep, 
it is set for release in Septem- 
ber. “I like Meryl so much I for- 
give her for being luminous, tal- 
ented and having a husband 
and children,” jokes Carrie. 
Now comes her second novel, 


SurrendexThe Pink, the chroni- 
cle of young soap-opera writ- 
er’s search for love, mostly in 
the wrong places. “The subject 
in Postcards was life and 
death,” says Fisher. “The sub- 
ject in this book is bad life mov- 
ing to good life.” (Read an ex- 
cerpt from her book, below.) In 
the works: screenplays of Sur- 
render and Christmas in Vegas, 
a short story by Fisher that ran 
several years ago in Interview 
magazine. 

Fisher’s gift for dialogue and 
sharp observations about life in 
Hollywood fill the most casual 
conversation. She refers to her 


family as “high-functioning 
white trash.” She mourns the 
fate of middle-aged actresses—‘It 
happens around forty. You’re 
nonfertile and there are no 
scripts’—and offers a quick sum- 
mation of life with her father 
and life with her former hus- 
band: “Paul was a short Jewish 
singer. My father was a short 
Jewish singer. Go figure.” She 
talks about relying on male 
rather than female friends dur- 
ing a recent depression: “Wom- 
en, when you're depressed, say, 
‘Do you want to talk about it?’ 
Men, when you're depressed, 
say, (continued on page 220) 


THE ONE THAT GOT AWAY... 21020 


her life, but Dinah thought she’d put him behind her. Then he asked her to din- 
ner. An excerpt from Carrie Fisher's funny new novel, “Surrender The Pink.” 


inah,” said a voice, fol- 
lowed by a nervous cough. 
She stiffened as she held 
the phone to her ear. “It’s 
Rudy,” he said. 

“Rudy,” she repeated, as 
though loosely translating. 

“Rudy,” he said again. “Rudy 
Gendler? From the late seven- 








ties to the mid-eighties?” 

“Oh, that Rudy Gendler.” She 
laughed a nervous laugh. “You 
know, you meet so many Rudy 
Gendlers these days. Where are 
you?” 

“Here.” 

“Which here?” 

“Your here.” 


“L.A.?” she gasped. “But you 
hate L.A.!” 

“So do you, deep down,” he 
said. “It’s a company town. You 
told me so yourself. In New 
York, at night you tend to feel 
that everyone is off having a 
great time. In L.A., you know 
they’re all home in bed.” 

“I work here.” 

“How is work?” 

“Writers’ strike,” she said by 
way of an answer. 

“Writing soap operas counts 
as writing?” he exclaimed ironi- 
cally. “What will they think of 
next?” 

“Everybody can’t be a famous 
playwright like yourself.” 

“Even me,” he said. “Even I 
can’t be a famous playwright 
like myself.” 

“Don’t you miss these enliven- 
ing conversations?” 

“Actually,” he said absently, 
“IT do. I have to admit I do.” In 
fact, Rudy said (continued) 


From the forthcoming book SURRENDER THE PINK by Carrie Fisher. Copyright © 1990 by Deliquesce, Inc. To be published by Simon & Schuster. 
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i ONE THAT GOT AWAY 


continued 


almost everything absently, as though 
being himself didn’t deserve his entire 
attention. Interaction was a sort of 
hobby of his, a mildly interesting 
hobby that he engaged in from time 
to time. 

“So...” she began. Rudy could real- 
ly make her nervous. 

“Di,” he said, “wanna have dinner?” 

“I can’t have dinner with you, 
Rudy,” she said heroically. 

“Sure you can,” he countered. “Why 
can’t you?” 

“Same reason as before.” 

“We had lunch before,” he reminded 
her. 

“That was over a year ago, and it 
was lunch—which is a far less danger- 
ous meal. You're asking for dinner. 
100 
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You know what'll happen if we have 
dinner.” 

“Remind me,” he said. 

“T still have a romantic fantasy 
about you,” she said in a low, even 
voice. “And I can’t see you till it’s 
over.” 

“It’ll never be over entirely,” he in- 
formed her. “Besides, I have a fantasy 
about you.” He cleared his throat. 
“And the worst thing we can do with 


a fantasy is feed it. The fantasy will © 


only increase if we don’t see each other. 
But if we dose ourselves with a little 
reality, we'll demystify the whole 
thing. We’ll become more real to one 
another.” 

“I don’t see how we could be more 
real to one another,” she mumbled. 

“Dinah, I’m talking about demystifi- 
cation,” he said. “I’m talking about 
dinner.” 
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hen she arrived at his hote 
called him from the lobby. “! 
right down,” he said. 

So she stood there, trying t 
casual, trying not to feel afraid 
who cares? So I’m afraid, she tha 
He’s probably changed his shirt ¢ 
ple of times himself. 

Then, there he was. Rudy didn’ 
as though he smiled much, but 
did, he did it somehow without 
ing. A cool flame, he burned ing 
ently. 

They looked at each other, 
looked away. “Well,” he offered 
loosen up. It’s the first couple of 
utes.” She watched the side of hil 
as he said this; it looked blank. 

She realized that since she 
have that much of a relationshig 
her father, Rudy was the most 
male relationship she had i 
world. He was more familiar { 
than any man. When he walked 
was as though the world had f 
arrived. When she was with i 





was with him. When she wasn’ 
him, she was NOT WITH RUD 


ou’re at your low weight,” hi 

mildly as they got into her : 

“Really?” She frowned. “I 

that you just remember me } 

than I am. Also, it’s night. Eve 
seems thinner at night.” 

Rudy practically smiled. @ 
you're here to tell me these 
Imagine living all these years a 
knowing that people look thi 
night.” 

Dinah colored. “You know 
mean.” She opened the car do 
got in, reminding herself to b 
She started the car. Rudy look 
the window into the L.A. night. 

“Where do you want to eat! 
asked him, checking her rearvie} 
ror, wondering if she should 
dressed more casually so he wa 
know that she cared. Oh, whé 
hell; he knew that she cared. 

“Oh, anywhere,” he said, stw 
her profile. 

“You're the guy,” she reminde 
“You decide.” 

“Tm the guest.” 

“Right. Okay. What do you 
Italian, right?” 

“Sure, Italian’s good. Or Japal 

“Right, right,” she said, rem 
ing. “California rolls.” 

“There ya go. One of the main| 
I like about California. The) 
How’s Kevin?” 

“Kevin and I had a fight,” she 

“A bad one?” 

She looked at him. “A bad oné 

“That’s too bad,” he said, st 
“What was the fight about?” 

“Well—you really (cont 
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continued 


want to hear this?” 

“Sure I want to hear it.” 

“Well, I came home from this thing, 
and Kevin was waiting for me in my 
room, watching TV...” 

“You guys were living together?” 

“No, no, he just knew my alarm com- 
bination and he was waiting for me. 
He didn’t like to go out with me, which 
I should have seen as a sign right 
away. I mean, in all the time I was 
with him, he only met two of my 
friends. And that was by accident. I 
never met any of his friends.” 

“Yes, but you’re an extremely social 
person. You know, this is not dissimi- 
lar to one of the problems you and I 
had.” 

“Oh, come on, what is this, male 
bonding in absentia?” 

“Di, you always had hundreds of 
people calling; people were over all the 
time. Sometimes I felt like I had to 
make an appointment. And I was liv- 
ing with you, for God’s sake—” 

“T thought you wanted to know 
about Kevin.” 

“I do:7 

“Well, then let me finish my story.” 

“Sure, go ahead.” 

“Unless you feel that it’s gonna side- 
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track you into a sense memory... 
she said. 

“No, no, go ahead. I’m sorry that I 
interrupted.” 

“Okay.” She thought for a moment. 
“Where was I? Anyway, I come in and 
he’s sitting there on the bed, watching 
TVies 

“IT don’t know if I want to hear all of 
this.” 

“No, no, it wasn’t like that. There’s 
no nudity in this story. He’s just sit- 
ting on the bed, fully clothed with just 
his boots off, watching TV, and Tony, 
my puppy—!I had gotten a new puppy 
that week—was on the floor, crying, 
yelping, howling. It was awful. It was 
so annoying, and he’d been doing it all 
day. So, I sit down on the bed, the TV 
is on, Tony’s screaming, and I turn and 
scream Tony! at the top of my lungs, 
and Kevin just kind of stiffens and 
leans back, and I think, Uh-oh, we 
have an incident on our hands. So I 
say, ‘What?’ and he looks at me funny 
and says, ‘Nothing... I just don’t like 
screaming, that’s all.’ And I say, ‘Well, 
I don’t either, but he’s been doing that 
all week, and I wasn’t screaming at 
you.’ And then he just jumps off the 
bed and grabs his boots and says, ‘’m 
not having a good time,’ and walks out 
of the house and drives away.” 

“Uh-huh, drives away. You don’t 


like that,” Rudy remarked. “You n 
liked it when I wanted to go for a 
to cool down during an argumen 
don’t know how you could go out 
someone named Kevin anyway.” 

“Can I finish my story?” Di 
asked. 

“Yeah,” he said. 

“Oh, I don’t know, it sort of 
after that anyway,” she said. 
called me from his car phone .. .” 

“He has a car phone?” Rudy i 
rupted. “Well, there you go, r 
there.” 

“He didn’t have it when I first 
him,” she said defensively. 

“Well, that’s almost all right, th 
he said, “from your point of view.” 

“Thanks,” she said. “So he calls 
says, ‘What does somebody have t 
to get your attention? Wrap a iow 











around your neck?’ So I say, ‘How 
you!’ He says, ‘How dare I?’ and h 
up on me.” 

“Yeah, then what happened?” 

“Well, I was very upset,” she sai 

“I can imagine,” he said. “That 
possibly be the whole story.” 

“No,” she said thoughtfully. “V 
sort of. There isn’t much more. I ca 
his machine after he hung up on 
knowing that he wouldn’t be home 
that I could just leave him a mes 
The gist of it was, ‘I don’t know y 
happened, but I don’t see the ne 
be Sicilian about this.’ I was ve 
set. Anyway, then he didn’t call m 
four days, and I knew that it was 4 
I should have known that you can 
out with a guy that talks about 
self like he’s in the next room.” 

“What does that mean?” 

“Oh, nothing. You know, he 
compliment himself like he was 
one else who was in the next r 
she replied. “Like—‘A lot of p 
might condemn me, but I’m an ha 
person no matter what the situal 
and I’m devoted to my family.’ ” 

“He actually said that?” 

“Not exactly that,” she answé 
“But like that.” 

“Well...” Rudy began, “what 
this guy do again?” 

“Lawyer,” she said. “Show-busi 
lawyer.” 

Rudy sighed. “It doesn’t surpris} 
so much that you dated a lawyer 
said. “It’s that you admit it so rea 
* “T guess,” she said. “I thought t 
was semisafe, though. A lawyer 
most a normal job.” 

“Not at all,” Rudy said. “Thi 
predators. They use the truth li 
lie. And he’s not Jewish—that’s w 
your cultural problem lies.” 

“How do you know he’s not Jew 
she asked. “I don’t remember te 
you that.” 

“His name is Kevin,” 
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@ ONE THAT GOT AWAY 


continued 


Rudy explained simply. “There are 
no Jews named Kevin. Although I 
must admit the car phone did throw 
me for a moment.” 

“Get over yourself!” she exclaimed, 
irritated. “I’m not really Jewish ei- 
ther, you know.” 

“You might as well be,” he said. 

“Here we are.” She turned off Ven- 
tura Boulevard into the parking lot 
of Teru Sushi. Rudy looked at her. 

“Youre not mad, are you?” 

“No,” she reassured him, “I’m not. 
Tm really not. Pm just hungry. I was 
nervous to see you, and on top of 
that, ’'m hungry.” 

“Great,” Rudy said. “Let’s eat.” 

She followed Rudy into the restau- 
rant, a detective and her clue. It’s 
not that Dinah was afraid of Rudy 
per se. It was really herself she was 
afraid of. 


cently. 


y«: want sake?” Rudy asked inno- 
“You know what'll happen if I 


“| still have a romantic fantasy about you,” she said in a low, 


drink sake,” Dinah said, as much to 
herself as to anybody else. 

Rudy just looked at her. 

“I get very drunk on sake,” she 
said in a low voice, “and then wake 
up in the middle of the night all de- 
hydrated and with palpitations and 
everything.” 

“Hon, if you don’t want it, fine,” he 
said, “but don’t spoil it for the rest of 
us.” 

“You should have some!” she said 
cheerfully. “You’re always greatly 
improved by alcohol. It relaxes you.” 

“T am relaxed,”he said irritably. 

“You never seem relaxed.” 

“Neither do you. Shall we order?” 


nodding his head in the direction 
of her food. 

“How could it be?” she replied with 
her mouth full. “It’s yakitori, chick- 
en on a stick. How’s yours?” 

He shrugged and bit into some 
square sushi thing. She stared at his 
second sake. 

“You know what I thought after 
the fight with Kevin?” she asked. 

“Hmm?” he grunted, chewing. 

“T thought that if relationships are 
gonna be stressful, I should’ve stayed 
with you. At least I know you.” 

Rudy nodded. “Relationships 
needn’t be stressful, you know.” 
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He: is that?” he asked politely, 


“Well, ’'m sure I wouldn’t know,” 
she said. “They’ve kind of had their 
way with me. What relationships 
have you had that aren’t stressful? 
Certainly not Vicki or Lauren or 
Anne. Those are all your relation- 
ships prior to me. And you never in- 
dicated that they were anything but 
stressful.” 

Rudy cleared his throat. “I’m in a 
situation now that’s very different 
from my previous .. . relationships.” 

Dinah’s heart stopped. She stared 
at Rudy. It had never occurred to her 
that he would have another relation- 
ship. Particularly a successful one. 
That is, during her lifetime. 

“What?” she said faintly. 

“Tm seeing someone now who’s 
wholly unlike anyone I’ve ever seen 
before,” he explained calmly. “I 
mean, we started out as friends and 
it’s gradually matured into a very 
... nurturing situation. I don’t know 
quite how to describe it except 
that...” he looked to the corner of 
the restaurant almost wistfully“... 
she’s so kind to me.” 

“Why shouldn’t she be?” Dinah 


anyone after our whole disaster. I 
mean, I have to say, I was pretty 
devastated by it. I now think that 
I...had kind of a breakdown.” He 
laughed. “I was a shell of a man be- 
cause of you. If you put your head 
against me, you could hear the ocean 
roar.” 

Dinah tried to look civilized and 
nonchalant as she finished off the 
sake. “Yeah, well, we both got beat up 
pretty badly,” she said generously. 

“Exactly my point,” Rudy said. 
“Which is precisely why I would be 
so reluctant to, you know, involve 
myself with anyone for quite some 
time.” He stared off into the corner 
of the restaurant again. “But Lind- 
say makes it ... pretty easy—I don’t 
know how to say it. She’s compietely 
undemanding, somehow.” 

Dinah shook her head in wonder- 
ment. “How can you respect that?” 

Rudy shrugged and smiled a 
small, mysterious smile. “Why do I 
have to respect it? I enjoy it.” Dinah 
glared at him. “C’mon, Di, what’s the 
big deal? I don’t know, it’s not really 
as much about what I want 


even voice. “And i can’t see you till it’s over.” 


said tensely, baring her teeth in 
what she hoped would pass for a 
smile. She signaled the waiter. 
“Could I have some sake, please?” 
She turned back to Rudy. Her heart 
was pounding. “When did you start 
seeing this person? What is her 
name?” 

“Lindsay,” he said. “Well, let’s see 
... when did we have lunch?” 

“Um... about a year ago,” she of- 
fered. 

“Yeah, that sounds about right,” 
he said, putting his hands together 
and narrowing his eyes slightly. 

The sake arrived, and Dinah 
poured herself a cute little cup and 
downed it, screwing up her face as 
its bitter taste passed down her 
throat. “So, what does Leslie do?” 
she asked. 

“Lindsay,” he corrected her. “She’s 
an interior decorator.” 

“Really? gow did you meet her?” 

“At a party, actually,” he said as 
the waiters cleared away their dish- 
es. “We were both there with other 
people. Later on I found out who she 
was and got her number.” 

“Great,” she said, filling up her 
sake cup again. “So you’ve been to- 
gether, what, like a year?” 

“Not quite,” said Rudy, smiling 
slightly. “I mean, at first I was very 
reluctant to get into anything with 


as... how little I have to give. Not 
really that, but she’s just on my 
side...on the team,” he said. 
“Which, if you think about it, is a | 
very touching gesture.” | 

“Doesn’t she have a life?” 
asked. 

“That’s not the point,” he said, | 
looking at the check and counting | 
out the money to pay. “The point is, 
she cares about me enough to want 
to see me happy. That actually | 
makes her happy.” | 

“Well, that’s very ... touching. In | 
an archaic sort of way,” she said as 
they both rose and she followed him 
miserably out of the restaurant. 

“Just because it’s not an impulse — 
of yours doesn’t mean that it’s archa- | 
ic,” Rudy said mildly, his hands in | 
his pockets as they waited for her 
car. “Do you know that in the eight | 
months that I’ve been seeing this 
girl, we’ve only had two fights?” 

“That’s great,” she said tightly. 

“That’s not great,” he said as they | 
climbed into the car. “It’s a miracle.” 

Dinah was feeling the sake. She 
was feeling sorry for herself and 
lonely. It was really and truly over. | 
She had lost Rudy forever to a Girl 
Scout, a cheerleader, a nice girl. 

Dinah knew at that moment, as_ 
much as she’d ever known anything, — 
that she had to get him back. a 
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DISHES THAT AREN’T FROZEN. 


It’s about time for new Del Monte 
Vegetable Classics’ Ten delicious 
vegetable dishes that go from cupboard 
to microwave to delicious in just three 
minutes. Del Monte Vegetable Classics. 
Look for all ten varieties in the canned 


food aisle. GROW 
NEW IDEAS 


| le in selected areas. ©1989 Del Monte Corporation 
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THE MOST DANGEROUS 
RELATIONSHIPS A WOMAN 


can be treacherous to our emotional health. At home, at work and with friends, 
here are the liaisons you should avoid. By Lesley Dormen 





he unfair affair: getting involved 


with your boss 
Articulate, intelligent and 
ambitious, Sophia Wa- 


lensky* had come far from 
the working-class neighborhood 
where she grew up. She’d put 
herself through college and be- 
come the manager of a small 
office-supply company. At twen- 
ty-eight, she’d been with the 
firm five years when the compa- 
ny’s president, a forty-year-old 
married man, invited her to 
dinner, to console her over a 
failed romance. 

“We'd always been close, 
maybe a little flirtatious,” says 
Sophia. “I was surprised, but 
took it as a friendly gesture.” 
After dinner at a pricey French 
restaurant, she recalls, “we 
kissed, and then he said, ‘The 
rest is up to you.’ ” 

Her boss made it clear from 
the start that he’d never leave 
his wife, and Sophia says she 
accepted that. “I went into it 
thinking, I’m going to have an 
affair with this wealthy, hand- 
some man, and Im going to be 
able to handle it.” 

They conducted 
“Name and identifying 
have been changed. 
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their ro- 


details 





mance over other elegant din- 
ners and nights in expensive 
hotels. They took business trips 
together, and once they even 
vacationed in the Caribbean. 
But although her boss en- 
couraged Sophia to date others, 
on Monday mornings he would 
grill her about whom she’d been 
with over the weekend. He be- 
gan asking her to tell him that 
she loved him. He called her ev- 
ery night,,stole time on week- 
ends to see her. Flattered by the 
attention, Sophia lost interest 
in seeing other men. Even her 
job became more exciting: Be- 
cause he had arranged for her 
to report directly to him, she 


was privy to inside information 
about the company. 

But nine or ten months later, 
her boss’s affection began to 
wane. He started paying atten- 
tion to a company secretary who 
had just broken up with her 
boyfriend. Sophia’s suspicions 
were confirmed one night when 
she followed her lover and the 
secretary to a hotel tryst. Later, 
he angrily denied her accusa- 
tions—but he didn’t call quite 
so frequently anymore. 

A year after it began, the af- 
fair was over. Devastated yet 
desperate to hang on to her job, 
Sophia stayed with the compa- 
ny. But her career there was 
finished, and she finally left. 
Now, five years later, she says, 
“It took years of therapy for me 
to realize that there was never 
anything in that relationship 
for me. I’m bitter still. ’'d never 
again go out with a married 
man, nor would I ever date any- 
one I worked with.” 

The appeal of an affair in the 
office is obvious. People who 
work together “share concerns 
and spend a lot of time with 
each other,” says Neil Lewis, 
Ph.D., a management psycholo- 
gist in (continued on page 112) 
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“Marilyn Monroe in ‘The Seven Year Itch’” 
In full color on fine china 


Actual diameter: 8% inches 


©1990 The Estate of Marilyn Monroe 
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arilyn Monroe. She was the ultimate 
glamour girl. Innocent when she 


Sizzling when she sang. 

In little more than a dozen movies, Marilyn 
Monroe cast a spell of enchantment upon the 
world...a hypnotic hold now preserved indelibly 
on’film. 

Now, the famous scene from the popular 
otion picture “The Seven Year Itch” has been 
aptured by artist Chris Notarile, in an enchant- 
ing portrait created exclusively for the collector’s 
plate medium. “Marilyn Monroe in ‘The Seven Year 
Itch’” is highly recommended by The Bradford 
Exchange. 

It has the potential to appreciate in value. 
e edition of “Marilyn Monroe in ‘The Seven Year 
tch’” is limited to a maximum of 150 firing days. 
Once the edition closes, collectors’ demand could 
exceed the supply of plates and force asking 
prices up. 
The Bradford Exchange—picking winners 
since 1973. Worldwide, limited-edition plates 
re the only collectibles traded on an organized 
exchange. And with offices in the United States 
and nine other countries, Bradford is at the 
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; T™ designates a trademark of ‘The Seven Year Itch,’ 


wo convenient monthly installments of $12.37* 
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‘ignature 
iit. Mrs. Ms. 
Circle One) Name (Please Print) 
ladies 


‘ity State 
/Plus a total of $3.19 postage and handling and sales tax where applicable. Please respond promptly. 


HE BRADFORD EXCHANGE 


Chicago, IL 60648 


9345 Milwaukee Avenue 


winked. Provocative when she walked. 





Please respond by: September 30, 1990 


Please enter my reservation-order for “Marilyn Monroe in 
’ first plate in the Marilyn Monroe 
The Estate of Marilyn Monroe. Collection. Limit: one plate per customer. 

i understand that I need send NO MONEY NOW. I will pay for “Marilyn Monroe in ‘The Seven Year Itch’” in 
each, the first being billed before shipment. 


Telephone 


Relive the Kegenth 


very heart of this exciting international market. 
That means Bradford analysts can often spot 
trends in the making. 


If, for example, you had followed one of our 
major recommendations in 1978, you would have 
bought the first issue in the Gone With the Wind 
series, a plate that now trades at $270.00*—more 
than 1,000% of its $21.50 issue price. 


Like any marketplace subject to the laws of 
supply and demand, the plate market is ever 
changing. Not all plates go up in value; some go 
down. But right now, Bradford Exchange analysts 
rate “Marilyn Monroe in ‘The Seven Year Itch’” as 
one of the year’s top prospects ...and we'll back 
up your purchase with our 365-day money-back 
guarantee. 


To acquire “Marilyn Monroe in ‘The Seven Year 
Itch’” at its $24.75 issue price—backed by our 
365-day guarantee—simply fill out and mail the 
order form provided. Send no money now. You will 
be billed in two convenient monthly installments. 
But don’t delay. The time to get “Marilyn Monroe 
in ‘The Seven Year Itch’” is now—before it has a 
chance to increase in value. 


*As cited in The Bradford Exchange Market Report, Volume II-5. 
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Guarantee 


Within one full year after you 
receive your plate, you may 
resell it to us if for any reason 


) you are not completely 
satisfied. We will issue you a 
refund check (or credit your 
account if you paid by credit 

Zip card) for everything you have 
paid, including postage. 
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@ RELATIONSHIPS 


continued from page 106 


Atlanta. “Human beings being what 
they are, relationships evolve and 
move forward, often in a romantic 
direction.” 

An increasing number of office af- 
fairs do not fit the stereotypical secre- 
tary/boss liaison, Lewis says. Instead, 
they are just as likely to be between 
managers and their bosses, as in So- 
phia’s case. “There’s clearly a trend,” 
Lewis says, “toward more women in 
middle management having romantic 
relationships at work.” But in nearly 
every case, it is the man who has the 
better job, and his power can be dan- 
gerously alluring. “Women in our cul- 
ture have traditionally been attracted 
to more powerful men,” notes Lewis. 
“An affair with her boss may be a way 
for a woman to gain status.” 

Yet as exciting as these liaisons 
might seem, experts agree that they 
must, without exception, be avoided. 
At their worst, with an older, manipu- 
lative man preying on a younger, na- 
ive woman, they can “bring incest to 
mind,” says E. Sue Blume, C.S.W., a 
social worker in private practice in 
Freeport, New York, and the author of 
Secret Survivors: Uncovering Incest 
and Its Aftereffects in Women (John 
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Wiley 1990). “There is an incredible 
imbalance of power.” 

Once the affair ends, it is often the 
woman who, because of her lower sta- 
tus, will suffer the greater professional 
damage—hanging on in a dead-end 
job, as Sophia did, or feeling so uncom- 
fortable that she has to leave. When 
she does leave, all too frequently it is 
with less-than-enthusiastic references 
from her former lover. “People often 
feel vindictive and angry at the end of 
an affair,” says Barbara Gutek, Ph.D., 
a management and policy professor at 
the University of Arizona. “What if 
he’s angry? What kind of recommenda- 
tion would he give?” 

The emotional fallout can be severe 
as well. “So much of a woman’s self- 
esteem comes from having a satisfying 
romantic relationship,’ Lewis says. 
“When it doesn’t work out in the office, 
she loses as a woman and as a profes- 
sional. That blow can trigger a loss of 
self-worth, or depression.” 

Even if the affair does blossom into a 
stable relationship, a woman’s career 
can still be jeopardized. One San Diego 
lawyer moved in with a partner in her 
firm, her superior in a case they were 
working on. “No one will mind,” he 
assured her. But when colleagues 
found out, they did mind. Once a gold- 
en girl at the firm, she was ostracized, 


her work suffered, and she event 
resigned to go to another firm. 
The bottom line, Lewis says, is. 
“it’s tough to do a good job at work 
have a good romantic partnership, 
a colleague. My advice is to kee 
mance and work separate.” 


The worst of friends 


When Eleanor Ross, thirty-three 
divorced, her friend Angie Ha 
couldn’t have been more suppor 
She encouraged Eleanor to go to | 
ness school and to pursue a job i 
financial field. Soon Eleanor | 
ed an exciting job, bought a house 
started dating again. Angie, whos 
reer and marriage were shaky, b 
to act differently. At times she se¢ 
almost hostile about Eleanor’s lov: 
“If a relationship didn’t work 
Angie would insist it must have | 
something I’d done,” says Eleanor 
come away from those conversa 
feeling lousy, really doubting mys 
Eventually, Eleanor started a 
ing Angie. “I know she feels hurt. 
she also told a mutual friend tha’ 
envied me—my style, my abilit 
stick with a job. That’s funny, bec 
I’ve certainly envied aspects of he 
But I feel so undermined now t 
can’t continue the friendship.” 
Undoubtedly, an envious friend 
has a potential for danger no m 
which side you find yourself on: 
thirty-four-year-old Suzannah Be 
a children’s book illustrator, wh 
graphic designer Carly Renfrey 
choir where they both sang. The 
struck up a friendship immedi 
“We love to sing, we’re both free-| 
visual artists, and we knew lots 4 
ple in common,” Suzannah says. 
were differences, though. Suza 
was more successful professiot 
but Carly had a more active socia 
“Socially, Carly is very charming 
open,” Suzannah says. “I don’t 
the initiative and go after people 
as much confidence. I found m 
feeling very envious of those quali 
For Suzannah, an evening out 
Carly was usually followed by se 
days of feeling down—less sexy, 
vivacious, less charming than 
friend. “When you start comp 
yourself to another person, all yo) 
tice is how you fall short. Even w 
sshe was very generous in her p 
of my work to other people. | 
so guilty just having those fee 
toward her.” 
Envy of this kind is far from un 
mon between close friends like Si 
nah and Carly. Says Robert Bri 
Ph.D., a social psychologist at Inc 
University —Purdue University, at 
anapolis, “We don’t envy people 
are very different from (conti 
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@ DANGEROUS RELATIONSHIPS 


continued 


ourselves. Our basis of comparison is someone who is 
similar to us. If I’m an amateur tennis player, I don’t 
compare myself with John McEnroe.” 

Surprisingly, though, envy need not be all bad for us. 
“For example, the time you gained five pounds on a diet, 
and your friend lost ten,” says JoAnn Magdoff, Ph.D., a 
psychotherapist in New York City. “Situational envy like 
this can motivate us to do better.” 

But how can we tell if envy is turning dangerous? 
“When it’s less a response to a temporary shift in the 
events of a friendship and more of an overall feeling 
about that friend,” says Magdoff. “You see her as wonder- 
ful and yourself as worthless.” 

This kind of feeling indicates less about the friendship 
than it does about the damaged self-image of the woman 
experiencing these troubling emotions, say experts. Early 
family experiences often hold clues to the origins of this 
sort of envy. Therapy helped Suzannah realize how her 
friendship with Carly prompted the same hurt she’d felt 
as a child when her father showered attention on her 
vivacious older sister. “I was attracted to that situation 
all over again,” Suzannah says ruefully, “as if this time J 
would be the chosen one.” 

Experts insist that a woman can recognize her pat- 
terns, as Suzannah did, and learn to change them. 

“The real clue,’ Magdoff says, “is how much your envy 
has to do with what’s happening between you and your 
friend and how much it has to do with your own history. 
Ask yourself when you've felt like this before. If the only 
time you feel good is when no one else does, that may be 
saying a lot about your own lack of self-esteem or your 
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need to rescue.” 

Some antidotes for envy: Carve out your own niche 
the world, says Bringle. “Find one in which you c¢ 
demonstrate your worth in a way that’s different fr 
that of a friend, even if it’s just a little bit different.” Ve 
envious feelings through exercise, the way men hal 
always done, Magdoff suggests. You might even want 
take a break from the friendship itself, she says. “T 
your friend that you love her but are going through h 
and just need some time to work it out. That’s bei 
protective of the friendship.” 

If you’re the person being envied, it’s very difficult 
to be joyous about your own good fortune. But expe 
advise that you stay sensitive to a friend who’s havin 
hard time—and don’t set yourself up to be envied. S 
Magdoff, “People can be deliberately provocative ab 
their accomplishments as a way of assuring themsel 
that their choices have been good.” 


The clinging (male) vine 


All week Jeannie Sarris* had been looking forward 
dinner out with her three closest women friends. 
when she called her husband, Gil, at work to remind 
that he and the kids were on their own that night, 
said, “Can’t you stay at home tonight? I really need 
talk to you.” Jeannie felt a stab of irritation; still, 
canceled her plans. He’s under lots of pressure at w 
now, she told herself. He needs me. 

But that night they fought, first over Gil’s refusal 
take Jeannie’s advice on how to handle his ineffect 
boss, then over the kids. Hadn’t Gil agreed to follow up 
their son’s math troubles? Why hadn’t he called 
teacher? “Stop ordering me around!” Gil finally shout 

“Tm absolutely exhausted!” Jeannie shouted bac 


Apparently so. 
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. “I simply cannot do everything by myself!” 
arriages like Jeannieand Gil’s, in which the wife is 
inant and “superfunctional” and the husband is de- 
dent and “underfunctional,” tend to be the most un- 
py, says Augustus Napier, Ph.D., director of the Fam- 
Workshop in Atlanta and the author of The Fragile 
d (Harper & Row, 1988). 

uike Gil, underfunctioning husbands are ambivalent 

yut their marriage, Napier says. They want their wife 
sake care of them, but at the same time they resent her 
ause they don’t like feeling dependent. “Often these 
n had controlling mothers, and they look for this same 

‘iracteristic in a wife,” Napier says. “Others had absent 

)weak fathers. A man who learned to lean on women is 

j2ly to be looking for a strong, helpful partner.” 

he danger in this marriage lies in its inequality, says 

‘w York City psychotherapist Emily Marlin, M.S.W. 

‘iis kind of relationship can’t work indefinitely because 

( not a partnership. The wife is in the position of 

1ing much more power. The clinging husband is look- 

| for her to satisfy all his needs, and that sets him up 

( disappointment.” 

he woman at the helm of such a relationship isn’t 

fre by accident, either. Says Marlin, “Like her hus- 

} d, she also may have learned her role in childhood. 

}) may have grown up in a dysfunctional family, the 

I'd of alcoholic or otherwise needy parents. When her 

i as a child felt out of control, she may have become 

ter-responsible as a survival technique.” 
jut far from helping the marriage, the wife’s excessive 

zability becomes a trap for both partners. “The depen- 
lt man may communicate his resentment indirectly, by 

i zetting’ to do things or by clinging,” says Napier. She, 

€ is ambivalent, Napier says. “While she may uncon- 
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sciously encourage her husband to depend on her, she 
also resents him for it.” 

What can this kind of couple do? “Avoid being paren- 
tal with him,” Napier advises. “Don’t give more support 
than you would give a friend or a peer.” 

“Start letting go of some of that control,” Marlin sug- 
gests. “Start being responsible instead of super-responsi- 
ble.” Experts especially urge women to develop satisfying 
lives outside the home and to learn to let their husbands 
help them more. 

Therapy can help, as it did for Jeannie and Gil. “We 
were revealed to ourselves in a completely new way,” she 
says. “It was rough going for a time, but our marriage 
feels safer now—and much more equal.” 


Reading the signals 


Over the course of a woman’s life, she may be faced with 
any number of dangerous relationships. But experts say 
that if a woman learns to recognize and resist them, she 
need never suffer through another one. 

“Your feelings are a good barometer of what’s right for 
you, rather than what people say you should or shouldn’t 
do,” says Emily Marlin. “Look at whether the relation- 
ship causes more pleasure or pain.” 

And although it’s not easy to break out of these rela- 
tionships once you're ensnared, it can be done, experts 
say. “If you look hard at some of the patterns behind your 
behavior instead of judging it, you can free yourself,” says 
Marlin. “Know the reason you played a particular role in 
the past, and it will be easier to let go of that role 
in the present.” a 


Lesley Dormen is a free-lance writer based in New York 
City who has a special interest in psychology. 
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Greek and Roman architecture add a bit 


= of grandeur to your home 


SOUTHERN 
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Can't bear to face 
fall? Sneak away 

fora weekend toa 
Charming hotel or 
luxury resort in the 
Sunny South, and 

make summer last 


a little longer 
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seat of a bicycle built y 
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Romancing the home is _ in 


‘13 style: a host of ways to 


i entice with flowers, 
fruits and spices 


Varilux® no-line bifocals. After all, where is it written that if you need bifocals, the whole world has tok 


You'll like what you see through our lenses, too, because you won't have to make visual leaps ov 
bifocal line to refocus between near and far. There is no bifocal line. 


And unlike conventional bifocals, Varilux lenses help you see clearly—near, far and all the distan; 








WE OFFER THE PERFECT DISGUISE. 


{ veen. Even that critical intermediate distance where grocery shelf prices and your car’s odometer live. 


Have an eye exam once a year, and insist on genuine Varilux lenses Or call us at 1-800-VARILUX, 


i: 612 for the Varilux professional nearest you. We'll help you 
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{vent a personal matter from attracting public notice. 
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+, if you prefer, to P.O. Box 3900, Peoria, IL 61614. Varilux ©1990 
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With Bertolli olive oil, you can 
eat well, live long and be happ 


W hart else is there? 


Specifically, these experts fou 
olive oil, which has no cholest¢ 
and is high in monounsaturate( 
fats, can actually reduce the 
of cholesterol, known as LDL, {} 
is bad for you. | 
Yet olive oil protects the 

















Classico is the 
’ traditional olive 
oil for all kinds 

of cooking. a 


In Lucca, Italy, where we make food will be brought to the fore- —_ of cholesterol, known, 
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Bertolli olive oil, three simple, front naturally. as HDL, that is good Fs 

traditional rules play a large part Moreover, you'll be eating for you. Me a 

in everyone’ life. ar healthfully. That's something | 2 | 
Every meal, for instance, is a , Which ordinary oils can’t | BER] 


prepared in accordance with oe 4 brings us do. Not corn oil, not} _ (0012 
rule number one. is : to rule sunflower oil, not | ( live’ 
Fat Well umber other vegetable oils. | ~ Cjagei¢ 
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icra | | Gee Ve «Number three. 7 
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When you use Live Long. 


heartwarming experience, inde}, 
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= the first bottle of Bertolli sai 
ee was sold in 1865. 
Olive oil, a staple of the diet in BE RTOL I 
Mediterranean countries, is good | 


for your health. Eat well. Live long, Be hap} 
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MLLAR TALK........... 


feACHED, SERENELY SPARE INTERIORS, YOU'VE GOT THE IDEAL 
\CKDROP FOR THE LATEST RAGE—NEOCLASSIC ACCESSORIES. IN- 
IRED BY ANCIENT ARCHITECTURE BUT THOROUGHLY MODERN, 
{ESE CLEAN-LINED PIECES ADD INSTANT STYLE TO ANY ROOM 
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ents that evoke the 

| days of Greece and 
) >: An lonic column 
torts an Etruscan urn, 
} ceful iron armchair 

| Greek key design, 

|) Sarreid, Ltd. The 

tt complement to any 
tC look? Architectural 
r) in simple frames. 


ri, J. Pocker & Son 
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This elegant carving 
set features Greek 
columns. By Swid Powell 


for Reed & Barton 


Showcase out-of-the-ordinary items like the triangular clock with a 
Greek key border (at Portico) and the two-handled urn by Sarreid, 
Ltd. A grand gilt mirror with a columnar frame like this one by Paul 
Hanson is always a class act. (The Ballard Designs catalog, 404- 
351-5099, offers Greek chic at great prices.) Details, P.S. 16. 
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Cover 58,910 square miles in 112 pages and stock 
up on great suggestions for a vacation you'll remem- 
ber for a lifetime. Call or send us this coupon for your 
free copy of our Georgia On My Mind Vacation Book. 


Name. 
Address. 
City. State. Zip. 


Return to: GEORGIA, Box 1776, Dept. Ljo9 
Atlanta, GA 30301; 1-800-VISIT-GA 














GREAT ESCAPES 


SOUTHERN COMFORTS 


As summer draws to a close, what better way to motivate 
yourself for the hustle and bustle of fall than with an 
indulgent weekend getaway? Here are the best romantic 
inns, elegant hotels and energizing spas in the heart 
of the historic South (when you want to be pampered, noth- 


ing beats Southern hospitality). 


Foley House Inn 
Savannah, Georgia 

As soon as you ar- 
rive at this charming 
bed-and-breakfast, you'll 
be served tea in the an- 
tiques-filled parlor to re- 
fresh you after your jour- 
ney. Guests are lavished 
with every attention, from 
evening cordials and 
mints on the pillow to 
shoes polished and 
ready at the door before 
breakfast. An equal 
amount of loving care 
has been spent on the guest rooms, 
which bear such old-world British 
names as Grimthorp and Leck- 
hampton. All feature fireplaces and 
traditional artwork, and many boast 
modern (but very welcome) over- 
size Jacuzzis. Nightly rates range 
from $100 to $200 double, includ- 
ing breakfast. Call 800-647-3708; in 
Georgia, 912-232-6622. 


Sanderling Inn 
Kitty Hawk, North Carolina 

North Carolina’s scenic Outer 
Banks is the setting for this luxuri- 
ous oceanside guesthouse, named 
for a local waterbird. People come 
to Sanderling to get away from it all 
amidst 3,700 acres of unspoiled 
coastline—but if you’re looking for 
something to do, the Wright Broth- 
ers Museum is a_twenty-minute 
drive to the south, and you can take 
aerial tours from the historic First 
Flight Airport. Rates are $85 to $120 
double; rooms include kitchens, 
monogrammed bathrobes, import- 
ed toiletries and breathtaking 
views. Call 919-261-4111. 


Tutwiler Hotel 
Birmingham, Alabama 

This 148-room hotel has a 
colorful past: The original Tutwiler 
opened in 1914, hosted such func- 
tions as a Charles Lindbergh press 


PS. 6 





Whether you prefer 
the city or the shore, 
there's a retreat in 
store for you: Foley 
House, left, is tucked 
away in picturesque 
Savannah; Sanderling 
¢ Inn is the toast 

of the North 
Carolina coast 


conference and _ Tallulah Bank- 


head's wedding reception, then 
was destroyed in 1974. Today’s ho- 
tel re-creates all the grandeur of the 
original, from the ornate cast-iron 
chandeliers in the lobby to beautiful 
antique-reproduction furniture in the 
guest rooms. ; 

The Tutwiler has a special ro- 
mance package for fall, with ac- 
commodations in a mini-suite, din- 
ner for two in the hotel restaurant, 
bottle of champagne, rose on the 
pillow at bedtime and breakfast in 
your room the next morning, $89 to 
$198 double. For true romantics, a 
night in the presidential suite with 
satin sheets, Dom Perignon and a 
candlelight diner (continued) 
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Dp iscover a complete selection 
4 of contemporary European 
and American accessories. This ex- 
clusive collection includes sophisti- 
cated styles and exciting casuals. 
This is the kind of creation that 
keeps pace with the way you live 
today, and also includes a special 
idea to grow in this fashion world 
with us. Christmas gifts for family 
and friends. This is a new lifestyle, 
very Chic.$2 refundable with first 


order. 
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VICTORIA'S SECRET 
Linden 








K njoy the luxury of shopping 


Victoria’s Secret Catalogue. Our 


directly from home with 


international collection encom- 
passes lingerie and fashion for the 
most discerning tastes. Receive a 
coupon for up to $50 off your first 


purchase. 7 issues, $5. 

















Eillenburg'’s VY icker | 
k & casual 


W: carry all major lines of 
rattan and wicker furniture 


and have added many wood repro- 
ductions and upholstery lines at up 
to 47% discount. Names like Henry 
Link, Lane/Venture, O’ Asian, Lex- 
ington, Laine Upholstering, Clark 


Casual and others. $6. 





ce unique, contempo- 
rary home furnishings, acces- 


sories and gifts; many of them exclu- 


sive to Crate and Barrel, including 
dinnerware, cookware, stemware, 
barware, Christmas entertaining 
items and children’s gifts. One year 


for just $2. 
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| Goaeee CURTAINS...Over 
100 styles! Charming ruffle, 
fringe and lace trimmed curtains. 
Tab styles, too. Warm colors and 
floral prints, balloons. lots of lace. 
lined and insulated styles, bed en- 
sembles and home accessories. 
Retail shops in New England, New 
Jersey and Maryland. 64 page color 


catalog. FREE. 





rime Shopper offers you, 

our prime reader, ‘90s 
fashion, jewelry, decorating and 
accessories all within the comfort 
of your home. Just circle your 
choices on the coupon and mail, 
along with your check or money 
order, payable to Ladies’: Home 
Journal. (Requests cannot be 
honored after November 30, 1990.) 
It’s that easy. So...P.S. Enjoy! 


Please circle your selections: 

101. Chie 

102. Ellenburg’s Wicker 

103. Country Curtains 

104 Victoria’s Secret 

105 Crate & Barrel 
Shipping & Handling 
TOTAL ENCLOSED 


Name 
Address 


City 





State Zip 


Send to: Ladies’ Home Journal 
PRIME SHOPPER 
P.O. Box 5099 
Pittsfield, MA 01203-5099 
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Two hotels that will truly 
make you feel like you're in 
Europe: Step inside the 

opulent lobby of the Brown 


Hotel in Louisville, above, 
and you'll get a taste 

of things to come—all the 
rooms are just as elegant. 
There aren't many hotels like 
the Biltmore, in Coral 
Gables, right. It looks like a 
castle, and the staff 

will treat you like royalty 


(continued) with strolling violinists 
goes for $1,000. Call 800-866-7666. 


Brown Hotel 
Louisville, Kentucky 

The elegant rooms of this 
landmark have sheltered the likes 
of the Duke of Windsor, Harry Tru- 
man and Elizabeth Taylor. Com- 
pletely renovated in 1985, the hotel 
is part of the restored downtown 
area known as Theater Square, with 
nearby attractions like the Kentucky 
Derby Museum. “First Nighter”’ 
packages are $95 double the first 
night, $75 each additional night, in- 
cluding complimentary champagne 
and breakfast. Call 800-866-7666 


Cedar Grove Mansion 
Vicksburg, Mississippi 

This grand historic house, 
wh survived the Civil War Battle 


VIC h 
PS. 8 


wo 








Glorious gardens 
surround the Cedar 
Grove Estate. The 
mansion, top right, 

© and the carriage 

| house, above, are 
both grand. Stroll the 
{i grounds, sip a mint 
gm julep and pretend 
you're at Tara 


of Vicksburg (a Union cannonball 
remains lodged in the parlor wall), 
has hosted such guests as Jeffer- 
son Davis and Ulysses S. Grant. It’s 
been lovingly restored with many of 
the original furnishings, including 
gaslight chandeliers, gold-leaf mir- 
rors and the bed Grant slept in. 

You can stay in either the ante- 
bellum-style main house, the car- 
riage house, poolside rooms sur- 
rounded by formal gardens or fam- 
ily-size cottages across the street. 
Rates range from $75 to $140, in- 
cluding breakfast and a tour of the 
house. Call 800-862-1300; in Mis- 
sissippi, 800-448-2820 


Green Park Inn 

Blowing Rock, North Carolina 
One of the South's oldest lux- 

ury resorts, this eighty-five-room 

Victorian manor is perched high in 


the magnificent Blue Ridge 
Mountains (the village owes its 
fj} Name to an unusual rock forma- 
~ tion in nearby Johns River 
f Gorge). It's easy to relax in this 
. peaceful place, but if you want 
¥ to fill your days with activities, 
there's tennis, golf, antiquing 
and tours of the breathtaking 
high-country region, including 
Grandfather Mountain and Glen- 
dale Springs. 

The inn makes a perfect stop- 
#@ ping place along the Blue Ridge 
B Parkway, which crosses a near- 
B by mountain crest between 
North Carolina and Virginia. 
Rates are $89 to $155 double, 
or $149 to $205 with two meals 
daily. Call 704-295-3141. 


Biltmore Hotel 
Coral Gables, Florida 

Opulence is the hallmark of 
this magnificently restored Moorish- 
style castle. Worth a visit for its ar- 
chitecture alone, the Biltmore also 
has its own spa, where you can get 
a once-in-a-lifetime beauty and fit- 
ness overhaul guaranteed to soothe 
your cares (and maybe even your 
wrinkles) away. 

Swedish massage, body wraps, 
facials, Sauna and whirlpools are 
among the seductive options, along 
with a spa menu designed by the 
chefs of New York's four-star res- 
taurant Le Cirque (you won't know 
youre dieting!). Mediterranean- 
style rooms offer sweeping views of 
Biscayne Bay. A three-night pack- 
age, including room, spa, personal 
trainer and three meals daily, is 
$1,200 per person. Call 800-433- 
0362; in Florida, 305-445-1926. 


Southwind Health Resort 
Cartersville, Georgia 

“Women only” is the rule at 
this country-estate-turned-health- 
spa thirty minutes from downtown 
Atlanta. A weekend here will give 
you some much-needed pamper- 
ing, relief from stress and a chance 
to lose a few pounds if necessary. 

There are daily aerobics, water 

exercises and fitness walks, plus 
plenty of time to relax in a hot tub. 
You can also take advantage of 
body and skin-care treatments, low- 
cal cooking classes and lectures on 
nutrition and general well-being. 
Four-night weekend packages (ar- 
rive Wednesday, leave Sunday) are 
$695; one-day spa samplers are 
$199. Call 800-832-2622; in Geor- 
gia, 404-975-0342. 
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1 CENTURY OF STEAMBOATIN: 
THE ORIGINAL 
AMERICAN VACATION. 


In 1890, Benjamin Harrison was president of the United States. eae 
ffalo Bill’s Wild West Show featuring Annie Oakley and Sitting Bull was a IY UE 
shit. Miss Liberty celebrated her fourth birthday. And The Delta Queen // 
samboat Co. was born. | 

America has changed a lot in the last hundred years, but the grand | 
dition of Steamboatin’ still lives on board the legendary Delta Queen® ‘\\ 
d the magnificent Mississippi Queen®. 

The two grand ladies of the river offer you the time of your life with 
uxe quarters, fine dining and exciting entertainment. You'll gently glide back 
time past historic riverboat towns, plantations and battlefields ... to the very heart of America. 

The Delta Queen is the last of the truly authentic riverboats — so much a part of America’s 
ritage, she’s listed as a National Historic Landmark. Traveling the Delta Queen is like being the 
ast of honor in an exquisite old home. 

The Mississippi Queen, the largest and grandest steamboat ever built, combines the charm of 

iteryear with the comforts of today such as.a library,-elevators, movie theater, pool, gym and more. 

dwned with a giant red paddle wheel, she is truly the queen of the Mississippi. 

_ When you hear the whistle blowing and the calliope playing, it’s your tin.to rediscover America. 
‘a free color brochure highlighting our centennial year, call your travel agent, our toll-free number 
00-543-1949, or return the attached postage-paid card. 
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-THEPLEASURES OF POTPOURRI 


FILL YOUR HOME WITH THE COLOR AND FRAGRANCE OF FLOWERS— 


FOR MAKING YOUR SUMMER GARDEN LAST WITH VIVID, SWEET- 


SVEELING FORZO URI BY THEODORE JAMES, JR. 


ALL YEAR LONG. HERE, OUR EASY, STEP-BY-STEP INSTRUCTIONS 





reating potpourri from scratch 
is one of the most delightful 
and satisfying projects you can 
undertake. It’s as easy as it is 
enjoyable, and the mixtures 
you make will keep your house 
alive with color and scent even 
in the drear of next winter. 

You can use flowers and herbs 
from your own garden, or buy 
them from a garden center or 
florist. Then just hang plants to 
dry—or zap them in the 
microwave—and you'll have your 
own signature floral medley. 
Below, step-by-step instructions 
and recipes for making potpourri. 


FIRST, THE INGREDIENTS: 
For scent 
The following plants will give your potpour- 


ri its perfume: 
PS. 10 


LAVENDER With its thin, sil- 
very gray leaves, tiny white 
rose or lavender flowers and 
pleasing fragrance, this plant 
is probably the most popular 
for potpourri. Although there 
are many varieties available, 
English lavender is the most 
aromatic, the easiest to grow 
and the hardiest. 

ROSES Besides lavender, rose 
petals and whole roses are 
two of the most important 
ingredients. Choose the most 
heavily scented varieties, 
such as floribundas, which 
also produce profuse blooms. 
LEMON VERBENA OR LEMON 
BALM These citrus-scented 
plants have minuscule white 
flowers. Although lemon verbena is more 
fragrant, it’s not as widely available 
as lemon balm, nor is it hardy. 

SCENTED GERANIUMS These are available 
from most nurseries in such beguiling scents 
as rose, lemon verbena, lemon, apricot, 
pine, chocolate, peppermint, lime, apple, 
coconut, nutmeg and almond. 


For color 

The plants below are virtually unscented 
when dried, but they'll perk up your pot- 
pourri with splashes of blue, pink, yellow, 
gold, red and purple. 

BACHELOR'S BUTTONS This plant’s thistle- 
like flowers—especially the blue vari- 
ety—retain a remarkable brilliance when 
they’re dried (also available in pink, 
white and purple). 

LARKSPUR has distinctive spikes of blue, 
red, white, pink or purple blossoms. 
MARIGOLDS are available in various 


shades of yellow, gold and orange. 


PREPARATION 


Once you've collected the plants you'll 
need—whether you've purchased or picked 
them—you can begin the drying process. 
Choose one of these easy methods. 


HANG DRYING is the oldest and most deco- 
rative technique. 

1. Choose herbs or flowers with long stems. 
2. Strip stalks of leaves. 

3. Bunch six stems together and wrap with 
a rubber band one inch from the bottom. 





4. Label each bunch (when dried, many 
herbs look alike). 
5. Using twine, hang the bunches upside 
down in a dry, warm, dark place for two 
days to two weeks. Make sure the bunches 
are far enough apart to allow air to circu- 
late between them. 
6. Take down when bone-dry—otherwise 
material will mildew. Separate the leaves 
from the herb stalks, and snip dried flowers 
from their stems; discard everything else. 
Store each variety of herbs and flowers 
separately in an airtight container, such as 
a canning jar ora large mayonnaise jar. 
Label. (To absorb any remaining moisture, 
add two tablespoons of uncooked rice to 
each container. (continued on P.S. 15) 
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USY MOMS 


ACK-TO-SCHOOL 
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2E'S A SPECIAL GUIDE TO HELP YOU GET 
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STOCK UP ON GROCERIES 


2 Cool Whip 





O Jif Peanut Butter 


C1) Kudos® Snacks 
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1 Malt-0-Meal Cereal 0 
C€) Quaker® Chewy Granola Bars Oo 
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CO Sunshine® Cookies & Crackers 


STOCK UP ON BEVERAGES 
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0 Tang 0 
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ORGANIZE SCHOOL WARDROBES 
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GIVE THEM SOMETHING SPECIAL 


OC Hallmark “To Kids With Love” Cards 
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For long-lasting quality 

that’s easy on the budget, 

look for the certified 
TEFLON 2 seal. 


NO-STICK SYSTEMS™ 





For premium performance 
from America’s favorite 
No-Stick, look for the certified 

SilverStone seal. 


QUiIND 


NO-STICK SYSTEMS™ 
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BICYCLES 


WHAT BETTER WAY TO ENJOY THE) 
DOORS—AND GET IN SHAPE—THA| 
A BIKE? HERE, OUR GUIDE TO Bl 
THE PERFECT CYCLE. BY JEANNE C 


Today, bicycling is more popular tha 
before. A whopping ninety million Am¢ 
now own bicycles, and ten million mo 
purchase bikes this year. To meet this gi 
demand, manufacturers are making < 
variety of bikes that give you great 
mance and value. 


BICYCLE BASICS 

The first thing to consider in your quest 
right bike is price. Keep in ming 
quality costs extra. ““ You get what you p! 





1 
Take to the hills on a mov 
bike such as Schwinn’s High | 


so plan on spending a minimum of abou 
hundred dollars,’’ advises Jim Fremont, 
tion director at the Bicycle Federation of 
ica in Washington, D.C., a nonprofit or; 
tion that promotes bicycle use and safety. 
assess your cycling needs. Below, the ty 
bikes to choose from. 

Racing bikes Although these ari 
primarily for racing, some amateurs likif 
because they’re light and fast on the ope ff 
However, they’re less comfortable thai 


_ styles and are designed only for flat roads 


$300 to $3,500. 
Sport/recreational road IF 
Once known as “‘ten-speeds”’ (most bik F 
have twelve to twenty-one speeds), the 
like racing bikes, but have a wider rey 
gears and a sturdier design, so they’ref 
suited for hilly roads. Price: $350 to $2 | 
Mountain or all-terrain [Ff 
(ATBs) Though designed for unpavf! 
rain, many people choose ATBs fcf! 
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mfortable ride, durability and wide-ranging 
ars that take you down city streets just as 
sily as country trails. Their design forces you 
pedal harder, however, so long rides on hard 
vement can get tiring. Cost: $350 to $2,500. 





ce for fitness or fun with a sport/recre- 
onal bike, such as Fuji’s Absolute 


ry or cross bikes The closest you can 
ne to an all-purpose bike. Although they’re 
signed for riding on the pavement, they’re 
table for occasional off-road trips. Cost: 
0 to $1,800. 


IYING TIPS 
1en you re ready to hit the stores, look for a 
e shop that has a complete selection of well- 
de bicycles and equipment, a well-stocked 
vice area with mechanics on the premises, 
_a knowledgeable and helpful sales staff. 
hen, wearing the type of clothes you'll be 
ang in, test-drive two or three models. 
‘men—especially those five foot three and 
‘er—need to be especially careful in select- 
‘the proper size. “‘Fit is everything; it’s like 
jing clothes,” says Georgena Terry, presi- 
it of Terry Precision Bicycles for Women, 
red in Rochester, New York, one of several 
panies that make bikes designed especially 
~vomen. 
|0 find a bike that fits, straddle the top tube, 
ar that runs from the seat to the handlebars; 
\n your feet are flat on the ground, there 
jild be an inch of clearance between you and 
Lop tube; on a mountain bike,, there should 
}iree to four inches. (Forget “‘girls’ bikes.”’ 
}r open frames are weaker than those of 
ys’ bikes.’’) Then sit on the seat and make 
! you can easily reach the handlebars. 
juring your test-drive, check for stability. 
fs the bike shift easily? Are the brakes 
)2rful? Do the wheels spin smoothly? If the 
) passes the test, ask about the warranty and 
}.ce options. 


|. Y IT SAFE 

}) year, more than half a million cyclists are 

lin bicycle accidents, and nearly seventy 

|sand suffer serious head injuries. So when 

}ouy a bike, you should purchase a helmet, 

| Look for those that meet performance 
cards of the American National Standards 
ute (ANSI) or Snell Memorial Founda- 

| Prices range from $40 to $80. 
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To get the most advanced 
No-Stick yet — twice as tough, 
twice as durable — 
look for the certified 
SilverStone SUPRA seal. 


NO-STICK SYSTEMS™ 





Spend 24 hours 





8 a.m.: Eating a con- 
centrated, balanced 
mix of essential 
nutrients. 


7am.: Preening- 
along with quality fat 
in diet-promotes a 


shiny coat. 


6 a.m.: Utilizin 
energy stored dur- 


ing sleep. 





2 p.m.: Metabolizing 


Noon: Jumping 1 p.m.: Long, deep 

five times one’s sleep raul linoleic acid in fat 

height. muscle. hes keep skin free 
of flaky deposits. 





6 p.m.: Swatting 
furiously at imag- 


inary prey. 


7 p.m.: Leaving 
scent by performin 
Dea eights aroun 
your feet. 


8 p.m.: Eating a dry food 
such as Iams exercises 
teeth and gums while 
pocane tartar. 





fey 
fea 
ee 


Midnight: Stretching 1 a.m.: Getting into 2.a.m.: Catchin 
and tensing aids mus- mischief and another 40 winks. 
cle tone. knitting. 


Sleeping two-thirds of the day away may not look like hard 
work, but your cat still requires the maximum nutrition in lams 
to look and feel her best. 

Because much like the lion, who sleeps 20 
hours a day, cats burn up massive amounts of 
energy in short bursts. Like jumping five times 
their height to swat at a moth. 

So, to replenish that energy, your cat needs the 
concentrated, complete nutrition contained in 
lams. She needs its real meat protein—which is 
easier to digest and utilize than the vegetable 





swear oll supermarket pet food lorever, 
















3 p.m.: A oi that feels 
food, looks good. And 










as a cat and youll 





lam. “Even while s sun- 
ning and dozing on a win- 
dow ledge, leg muscles are 
being flexed. 


10: a.m.: eae cell. 
tissues during nap. 


9 a.m.: Balanced nutri- 
ents and fatty acids keep 
nose and footpad leather 
pliable. 





5 p.m.: Stop to play 
aa a ball. 


4 p.m.: Nature calls. More meat 
protein means more food is ab- 


aunts it. sorbed which means less stool. 


9 p.m.: Finding a warm 10 p.m.: Body uses 1] p.m: 

spot to—you guessed it— ene in food to Quality fat 

nap. guard against blind- keeps energy 
ness and heart at optimal 
disease. level. 








5 a.m.: Meticulous 
grooming improves Sl 
and coat. But it’s no sul, 
stitute for eating a bal- 
anced diet. 


4 a.m.: Vitamins in 
food promote clear, 
alert eyes that quick- 
ly adapt to night 


vision. 


3 a.m.: Low magnesium 
in diet helps prevent 
FUS. 


protein found in most supermarket cat foods and results in 
smaller stool. She needs its quality fat for a shiny coat. Along wi 
an optimal balance of carbohydrates, vitamins and minerals. fh 

For the kind of efficiency that pays off in a healthier cat, loo 
for Iams Cat Food or Kitten Food. You won't find it in super- 


markets, but you will find it 
ee. 
IAMS ®@: 


in pet stores, feed stores 
Special pet foods found on 


and veterinary offices. 
For more information, 
at special places. 


call us toll-free at 
1-800-525-4267 (IAMS). 





E PLEASURES OF POTPOURRI 


tinued from P.S. 10) When you're 
y to make potpourri, remove the rice by 
ig through a colander.) 

ROWAVE DRYING This state-of-the-art 
nique is the quickest and most effective. 
lace whole flower heads, petals or herb 
es on a paper towel and put in the 
owave. 

ry at full power for one minute. (Flowers 
‘spin in place in the oven.) Do not leave 
microwave unattended during the drying 
ISS. 

not totally dry after one minute, micro- 
» for another thirty seconds at full power. 
k again. Continue drying for thirty-second 


* 


intervals until bone-dry. Store as you would 
hang-dried material. 


PRODUCTION 

Now you’re ready to begin creating your own 
potpourri. In addition to the flowers and 
herbs you've dried yourself, you'll need: 
ESSENTIAL OILS to enhance and fortify the 
scents of dried plants. The scented oils come 
in tiny bottles and are available at many crafts 
shops, health-food stores, herb or potpourri 
specialty shops, and at some department 
stores and florists. Most cost between $1.25 
and $1.50 for one eighth of an ounce; a small 
amount goes a long way. 


STYLE 


FIXATIVES are vital because they absorb the 
essential oils into the dried plants, helping to 
maintain the oils’ scents for a long time. 
One of the best is chopped orris root, which 
comes from the roots of certain irises and is 
available in many health-food stores or crafts 
shops. Use only chopped orris; the powdered 
form makes dried material dusty. (If you can’t 
find orris root, try dried, chopped lemon or 
orange rinds as fixatives. However, they don’t 
hold scent as well.) 

SPICES are delightful additions to potpourri. 
Try bay leaf, cinnamon sticks and whole all- 
spice, clove, ginger root and nutmeg for a 
fragrant twist. 


7 s . 
avenly scents—the basic recipe Making potpourri is as simple as following the four easy steps below; only the 
2dients will differ. Try one of our fragrant mixtures (shown)—or experiment with different herbs and flowers to create your own. 


ace the orris root in a quart-size glass or porcelain jar and add 2 teaspoon of the essential oil. Mix thoroughly with a wooden 
nn. Cover the container with a lid and put aside for at least three days to allow the oil to be absorbed by the fixative. Shake every day. 


ter three days, pour the fixative-oil combination into a large glass or porcelain bowl. (Do not use a metal bowl, as it will affect the 


».) Add all the other ingredients except those to be used as decoration. Mix thoroughly. You should have one quart of potpourri. If 


‘add more dried material and mix again. ® Place potpourri back in the jar and cover. After two weeks, it should have a strong scent. 
t, add 2 teaspoon more oil. In either case, leave it for another two weeks in a dark place. Shake or stir the mixture every few 






CLASSIC LEMON 


. © Place the finished potpourri in a container or bowl with decorative ingedients on top and display. 


This mixture is usually made with lemon 
verbena. However, since the plant may not 
be readily available, the recipe here has 
been modified. 
3 tablespoons chopped orris root 
Y2 teaspoon lemon verbena oil 
1 cup crushed dried lemon balm, lemon 
verbena or lemon-scented 
geranium leaves 
1¥% cups whole dried lemon balm 
or lemon verbena leaves 
1 cup dried marigolds, and/or 
chrysanthemum flowers 
delicate scent of rose makes this a Yo cup dried lemon-scented geranium 
uc. For the brightest batch, select red, leaves (optional) of a more romantic era. 
|v or orange petals; they retain their 3 tablespoons chopped 
i best when dried. orris root 
| iblespoons chopped orris Ye teaspoon lavender oil 
- root 1% cups dried lavender flowers 
) aspoon rose oil 1 cup dried lavender leaves 
| ip dried crushed rose petals Ye cup chopped dried orange rind, plus 
> ips dried whole some extra larger pieces to decorate 
rose petals the finished potpourri 
sip dried lavender leaves tablespoons dried firethorn berries or 
» and/or flowers holly berries (optional) 





VICTORIAN LAVENDER 


This softly scented recipe will evoke visions 


)-FASHIONED ROSE 





w 





2\p dried rose-scented Ye cup dried blue bachelor’s buttons or 

' geranium leaves larkspur blossoms a 
s hole dried roses, 1 chopped vanilla bean = 
for decoration 1 tablespoon whole allspice > 3 


athe book “The Potpourri Gardener,” by Theodore James, Jr. Copyright © 1990 by Theodore James, Jr. Published by Macmillan 


PS:15 


New baby? 

New grandchild? 

Give the gift “tig 
with all your love 
in every Stitch... 


with our “Square Bears” 
Crib Quilt or Wall 
Hanging Kit. 





38” x 50” Use as crib cover or wall hanging. Made in U.S.A 


Create a Tradition With This Original 
9-Patch Design 


Your adorable, cuddly Square Bears® quilt is more 
than just a thrilling present for a new baby—it's the 
beginning of a tradition. One day, that child may 
pass along your quilt as a treasured personal 
heirloom to his or her children, and they, in turn, to 
theirs. . .each telling, lovingly, how it all came from 
you! 


Everything is Included... 
All It Needs is Your Love 


For you, creating this unique lifetime gift is easy as 
well as rewarding. You receive everything needed to 
complete either by hand OR machine: very highest 
quality 100% cotton fabric, muslin backing, em- 
broidery floss, batting, ribbon, even the needle. 
Colors are wonderful for boys and girls. 

Just follow the straightforward instructions that 
include templates, quilting design, patch placement, 
and more. 


Free Shipping plus Money-Back Guarantee 
This is a special introductory offer so we can only 
accept check or money order. Complete kit, every- 
thing included, is only $39.99—no charge for ship- 


ping! You must be completely satisfied or return the 
kit within 30 days for immediate refund, in full 


HURRY for FREE GIFT: Order now and receive a 
useful Travel Sewing Kit FREE with your order! 


To give the gift with all your love clip coupon below 
and mail today to 


L.M.C.S. INC. DEPT. 990 ¢ P.O. BOX 639 
PALISADES PARK, NJ 07650 


PLEASE ALLOW 4-6 WEEKS FOR DELIVERY 
™ CUT HERE 

Om wee Pe eee See EE eT GE AR er ee ee 
l L.M.C.S., INC. DEPT. 990, 
P.O. BOX 639 
| PALISADES PARK, NJ 07650 
1 © YES — rush my adorable Square Bears Quilt 
] Kit complete for only $39.99 plus my free 

gift— shipping included!* | have enclosed check 
| or money order made payable to L.M.C.S. Inc 
j 


PAC CU he ee ee EEE 
Address AD eae 


Citys State) Zip a eee 


? L.M.CS. Inc. 1990 
ET AVE 
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WHAT'S IT WORTH? | 


By June L. Johnson, ASA, and Melanie Berge 


What can you tell me about this cathedral chair? It’s from 
husband's family, and he says it’s at least eighty years old. 
—Jeanne Husman, Virginia Beach, Virgi 


Your side chair is in the Gothic Revival style and 
actually about one hundred forty years old. It looks 
be in excellent condition, and its value is approximate 
$200 to $500. 


A dear friend gave us this settee, but we know very little about 
Can you give us any information? 
—Audrey Occhipinti, Teaneck, New Jers 


The carving on your late-Victorian settee makes it vis 
ally interesting and slightly unusual. Because of thi 
and since it appears to be in excellent condition, 
estimate that the piece is worth $1,200 to $1,500. 


This table and sideboard have both been in our family for years. ¢ 
you tell me how valuable they are? 
—Florence J. Clouser, Vienna, Virgi 


Your sideboard is of the American Empire style, andt 
wood Is a flame-grained mahogany veneer. The pied 
which dates from around 1830 to 1850, is worth 
proximately $1,750 to $2,200. 

The swing-leg drop-leaf country-style table appeal 
to be maple, circa 1870 to 1890. Depending on its ove 
all condition, its value is $250 to $850. 


June L. Johnson, an appraiser in Prospect Heights, Illinois, is a senior member of 
American Society of Appraisers. 


‘What's It Worth?” will feature appraisals of readers’ antiques. Send a color slide | 
photographs), plus any info you know about the object, to: Prime Shopper Apprais¢ 
LHJ, 100 Park Avenue, New York, NY 10017. The Journal regrets that we are unable 
appraise every item. Slides and letters will not be acknowledged or retum 


P.S. 2 and 3: Varilux: No Line Bifocals: 
f -BIlY GUIDE a free brochure explaining why Varilux 
the best alternative to bifocals and to fi 


an eye-care professional near you, call 800-VARILUX. P.S. 5: For more informa 
about Sarreid, Ltd., call 919-291-1414; Paul Hanson, 201-933-4873; J. Pocker &$ 
824 Lexington Avenue, New York, NY 10021, 212-838-5488; Portico, 379 Wi 
Broadway, New York, NY 10012, 212-941-7800. The Reed & Barton carving set is 
Robert Venturi for Swid Powell, 800-822-1824. P.S. 12 and 13: DuPont's three certifi 
No-Stick Brands (Teflon, SilverStone and SilverStone Supra) are available in a wi 
variety of housewares at leading discount, general merchandise, variety, departmé 
and specialty stores. P.S. 16: To order the “Square Bears” Quilt Kit plus your free g 
send $39.99 to: L.M.C.S., Inc. Dept. 990, P.O. Box 639, Palisades Park, NJ 076% 


PRODUCT INFORMATION DIRECTORY :=':2 


choose one of DuPont's three certified No-Stick Brands the next time youre purch 
ing cookware, bakeware or small electrical appliances. For the facts about the ade 
value of DuPont's “good/better/best” product offering, write DuPont Teflon Finist 
Brandywine Building, Room B4228, Wilmington, DE 19898, and ask for a free ¢ 
“Why the real nonsticks certified by DuPont are your best buys.” 
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BONE sc. 
jel Cute Rend Ne uprigh ee 


Now everything you 
want in a lightweight, full-size vacuum is 
right at your fingertips with the Dirt Devil 
Upright™ That’s because our new cleaner has 
a complete set of attachments built right in. 


Our New Baby Is Easy To Change. 


With the Dirt Devil Upright, you can 
clean from floor to ceiling without running to 
the closet and hunting for attachments. And 
you'll never have to wrestle with a converter 
again. That's because we've already connected 
the extension hose to the cleaner so this kid is 
always ready to go. That means you'll save 
time. You'll even save closet space because 
everything stores on the cleaner 


This Little Sucker Has 
A Unique Feature — 
The PowerEdger. 


Finally, a vacuum 
cleaner has been conceived 
that offers true edge cleaning, 
Just flip the switch, and our 
exclusive PowerEdger™ 
directs all of the vacuum’s 
suction to one edge of the 
cleaner so you can easily 

clean along baseboards. 


Find Out Why 
We're Braggin 
About Our Baby. Gil 
See why the Dirt oe 
Devil Upright is the all- 
in-one cleaner that cleans it all. Watch its 
powertul 7.0 amp motor and revolving brush 
N | 4 remove deeply embedded dirt from carpets. 
. Then put the attachments and the PowerEdger 
ay to the test. Just call us at 1-800-321-1134 for the 
re au location of the Dirt Devil retailer nearest you. 
; | g And you'll discover that this is one tough baby. 


PA pon eh COR ee , < by SIdoyale 


©1990 Royal Appliance Mfg. Co. All rights reserved. 








PTHOUNAL 
Un 


Important insights into 
the way we feel 


THE SECRET ILLNESS: 
UBSESSIVE- 
COMPULSIVE DISORDER 


ran Sydney, forty-five, had al- 

ways been compulsively neat. 

But at age twenty-two, when 

her first child died at birth, 

Fran’s need for perfection 

grew all-consuming. Towels 
had to be folded just so, and 
the labels on the canned food in her 
cupboards had to face the same way 
and be the same distance apart. 

As her three children were growing 
up, her need to “protect” them 
through neatness and perfection in- 
tensified.“We couldn't have visitors, 
because they would disturb the order 
of things,” she recalls, “and | didn’t 
allow the kids to play with their toys 
because of the mess. If clothes 
touched the side of the washing ma- 
chine when | was taking them out, 
they had to be washed all over again. 

“| was a cleaning machine. Clean- 
ing became a way of controlling 
something that wasn’t controllable,” 
she explains. “It made me feel safe— 
for about two seconds.” 

As freakish as Fran's situation 
sounds, it’s all too typical among suf- 
ferers of obsessive-compulsive disor- 
der (OCD), an anxiety condition 
that afflicts millions of Americans. 
People with OCD experience persis- 
tent, unpleasant thoughts, or obses- 
sions, such as preoccupation with dirt 
and disorder, fear of acting on violent 
impulses or feeling overly responsible 
122 








for the safety of others. To offset their 
anxiety, they feel forced to repeat 
meaningless actions, or compulsions, 
such as constant washing, cleaning, 
checking, counting and arranging. 
They know their obsessions and com- 
pulsions are irrational and excessive, 
yet they cannot control them. 

Although the disorder has been 
recognized for more than one hun- 
dred fifty years, no one knew how 
prevalent it was until recently. Fearing 
they would be labeled as crazy, many 
victims tried to conceal their affliction 
from others. However, in 1988, a 
three-year survey by the National In- 
stitute of Mental Health found that an 
estimated 4.5 million adults suffered in 
secret from this disease. 


RECOGNIZING THE SIGNS 

“Everyone has occasional fleeting 
bizarre thoughts,” says Michael 
Liebowitz, M.D., director of the Anxi- 
ety Disorder Clinic at the New York 
State Psychiatric Institute in Manhat- 
tan. “You know you won't act on 
them, so you dismiss them. What is 
abnormal is if the thought becomes 
recurrent and intrusive, affecting your 
ability to function.” 

A second characteristic of OCD is 
the sheer amount of time it con- 
sumes—often hours a day. “A lot of 
everyday situations can bring out 
compulsiveness in many people,” says 
Wayne Goodman, M.D., chief of the 
OCD clinic at the Yale University 
School of Medicine. “You may check 
a couple of times to see that you 
locked the front door, for example. 
For someone with OCD, this compul- 
siveness follows them everywhere. 
They'll check the lock again and 
again. At work theyre still concerned, 
so they'll call a neighbor to check.” 

These pathological doubts sepa- 
rate a person with OCD from some- 
one with an obsessive-compulsive 
personality, says psychologist Fred 
Penzel, Ph.D., a member of the sci- 
ence advisory board of the Obsessive 
Compulsive Foundation, in New Ha- 
ven, Connecticut. “In OCD, repetitive 
behaviors are attempts to eliminate 
anxiety and fear that harm will come 
to oneself or to others,” he explains. 
“An obsessive-compulsive personal- 
ity, on the other hand—one that is 
superclean or superorganized—sees 
its actions as positive. There is no 
distress or doubt associated with 
the behavior.” 

OCD afflicts both men and women 
alike. Although researchers don’t 
know why, it often begins in adoles- 
cence or the early twenties. However, 
there are cases of children as young 
as two years old with the disorder. 
And while some people may be only 
compulsive washers or checkers, oth- 
ers are afflicted with multiple symp- 
toms. In short, says Michael A. Jenike, 
M.D, director of the Obsessive Com- 
pulsive Disorder Clinic and Research 
Unit at Massachusetts General Hospi- 
tal, “there's nothing consistent about 
this disorder.” 


THE LATEST BREAKTHROUGHS 
Definitive knowledge about the 
cause and treatment of OCD has 
also been elusive, but experts are 
making (continued on page 126) 
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(continued from page 122) progress. 
Current research points to a bio- 
chemical imbalance in the brain in- 
volving the neurotransmitter seroto- 
nin, a chemical that affects sleep, 
appetite, anxiety and repetitive be- 
havior. Exactly how serotonin is im- 
plicated, though, remains a mystery. 
Genetics may also play a part. Stud- 
ies show that about 25 percent of 
OCD sufferers have an immediate 
family member with the disorder. 

Researchers have discovered that 
drugs that act on serotonin seem to 
be the most effective treatment. Re- 
cently, one such prescription drug, 
clomipramine, which has been 
available abroad for more than 
twenty years, was approved by the 
Food and Drug Administration. Sold 
under the trade name Anafranil, it’s 
the only drug approved for the 
treatment of OCD. Two antidepres- 
sants, fluvoxamine (or Faverin) and 
fluoxetine (or Prozac), are being 
used experimentally to treat OCD. 
Almost 60 percent of patients are 
dramatically helped with medica- 
tion, reports Jenike. But, he and oth- 
er doctors caution, medication is a 
treatment, not a cure. 

The best answer for most victims, 
say experts, combines drugs and 
behavior therapy. With therapy, 
OCD sufferers are exposed to in- 
creasingly large doses of what they 
fear, while discouraged from per- 
forming their anxiety-reducing ritu- 
als. Over 90 percent of people with 
OCD can be helped with this two- 
pronged treatment, adds Jenike. 

For Fran Sydney, medication 
marked the turing point in her battle 
with OCD. Today, she says, “I’m able 
to have a normal life. | can leave 
things disorganized for a while. | can 
cope as well as any mother. It’s just 
the normal life cycle that gets to 
me now!” —ISABEL FORGANG 


For more information about OCD, or 
for a referral to support groups and 
treatment centers nationwide, contact 
the Obsessive Compulsive Foundation, 
P.O. Box 9573, New Haven, CT 
06535; 203-772-0565. 

oe 


beating the postvacation blues 


our vacation was everything you 
hoped it would be—telaxing, 
rejuvenating and fun. But your 
high spirits faded as soon as you 
got home. If you had such a good 
time, why do you feel so bad? 
It’s perfectly normal to feel blue and 
even depressed after retuming from a trip, 
says Arlene Kagle, Ph.D., a clinical 
psychologist in New York City. “On 
vacation, we get more than enough sleep, 
food and drink; suddenly we're rested and 
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relaxed,” she says. “Then we come back 
and have to jump-start our lives again. It’s 
not that we hate what we do back home, 
it’s that we loved what we did on vacation.” 

Women—especially those with 
children—may be the most susceptible fo 
the postvacation blahs. “Vacation often 
represents a greater degree of change for 
women,” says Kagle. That's because it gives 
them a break from the cleaning, cooking 
and errands they're normally responsible 
for, she explains. Once they get home, the 
chores start all over again. 

For both sexes, going back to work can 
also be a tough transition, points out 
Angelo Dispenzieri, Ph.D., professor of 
organizational dinical psychology at Baruch 
College, City University of New York in New 
York City. At work, our days are structured 
and our activities must be approved by our 
boss, he says. “During vacation, you don’t 
have that judgmental process going on; no 


one’s checking over your shoulder.” 

Fortunately, you can conquer the 
postvacation blues. Here’s how to make 
your homecoming a little easier: 

Wi Start with the vacation itself, suggests 
Dispenzieri, and choose a trip that will 
make you feel renewed, not exhausted. 
“Some people go on vacation not to relax, 
but to fit in as much entertainment as 
possible,” he says. “They end up feeling 
more wiped out.” 

Strive for a balanced vacation, agrees 
Dan Baker, Ph.D., executive 
director of behavioral 
health at Canyon Ranch 
Spa, in Tucson, Arizona. 
“Ask yourself what kinds of 
activities will make 
you feel refreshed.” 

Il Be creative with your 
vacation days. Rather than 
taking a single two-week 
trip, go away for several 
long weekends instead. If 
you plan them for different 
seasons, you'll have 
something to look forward 
fo throughout the year. 
i Schedule transition time 
between the end of your 
vacation and your retum to 
work. Some people may not 
mind jetting home on the red-eye and 
heading directly to the office, but “for many 
of us, it’s important to come home a day 
or two early to get back into the rhythm of 
things,” says Kagle. 
i If the thought of going back to the office 
has you down, pinpoint the cause of your 
malaise, and work on changing the 
situation. “A lot of what causes the post- 
vacation blues comes from the resulting 
clash of where people would like to be and 
what they're doing now,” says Baker. So if 
your workload is overwhelming, try to 
delegate some of the responsibility ; if 
you're bored with your job, come up with 
some ideas for making it more challenging, 
and discuss them with your boss. 
i Finally, plan to do something fun after 
your trip. Go out to dinner with friends, take 
the kids to the zoo. Rather than dreading 
going home, you'll have something 
pleasant to anticipate. —LINDA LEUZZI 
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GET THE TRANQUILIZING BENEFITS 
OF A SPA GETAWAY WITHOUT 
LEAVING YOUR HOME OR OFFICE. 
HERE, FIVE FAST AND EASY 
STRESS-REDUCING TECHNIQUES 


When you’re feeling tense, treat 
yourself to these quick-fix relax- 
ation tips from Howard Rankin, 
Ph.D., a psychologist and clinic 
director of the Hilton Head Health 
Institute, in South Carolina. 

Mi Whenever you feel anxiety clos- 


A touch of romance 


ing in, sit in a comfortable position 
with your eyes closed, and breathe 
in deeply. Then, slowly exhale. 
Focusing on the in-and-out move- 
ment of air will help you control 
your breathing and clear your mind. 
The exercise also 
slows your heart rate 
and helps prevent hy- 
perventilation, which 
is acommon symptom 
of stress. 

WH One of the ultimate 
stress-busters is medi- — 
tation. Simply put, this 
relaxation technique 
allows you to switch 
your attention from 
emotionally charged 
ideas to neutral ones. 
Close your eyes and © 
imagine a_ calming 
sound—for instance,a 
bird chirping; or, if it’s 
easier, concentrate on 
a part of your body, 
such as the point where 
your foot touches the = 
floor. Once you’re 
completely relaxed, let 
thoughts enter your mind at will, 
but don’t react to them—simply let 
them go. A good way to do this is to 
imagine yourself on a grassy river- 
bank; pretend that each thought is a 
log that comes down the river and 
floats around the bend. 

Mi To relieve muscle tension that 











builds up during a long day, lie on 
the floor and close your eyes. Start- 
ing with your toes, tense each part 
of your body, hold for a few sec- 
onds, then relax. Work your way up 
to your facial muscles. Afterward, 
you'll feel refreshed 
and ready to go. 

Mi Simple exercises 
= will loosen tight mus- 
cles and leave you 
feeling more energet- 
ic. Try some calisthen- 
ics or a few easy 
| stretches such as this 
| one: Reach one hand 
to the ceiling as if 
climbing a rope; low- 
er, and at the same 
time stretch up with 
the other. (Exercising 
on a regular basis may 
help produce endor- 
phins—chemicals _re- 
leased by the brain that 
induce feelings of 
well-being—and may 
@ aid in preventing stress 

= buildup.) 

Wi Busy or noisy sur- 
roundings often contribute to ten- 
sion. If all else fails, try a change of 
scenery: Take a leisurely walk, or, 
if you don’t have much time, sim- 
ply go outside for a few minutes of 
fresh air to clear your head. You’ll 
return more relaxed, with a new 
perspective. —MARIANNE WAIT 





Whai’s the most romantic moment you've ever spent with your mate? Whether it 
was cozy (a secluded weekend spent cuddling in front of a country fireplace) or sexy 
(washing each other’s hair ina steamy shower), we'd like to hear from you. Send us 


an essay of no more than five hundred we re 
with your husband, and address it to Box | z 






9 


scribing your most loving moment 
LHJ, 100 Park Avenue, New York, NY 


10017 (make sure your essay is postmarked by September 30). We'll pay $100 
for those accepted for publication and print them in next February’s issue. 
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HEAL 


WHY WOMEN GET 
ADDICTED TO FOOD... . 


thought only teenage girls had unhealthy feelings about food. But now it appears 
that a growing number of adult women also suffer from anorexia and other eating 
disorders—and they're just beginning to get help. By Marie Dawson 
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‘T was starving, but I wouldn't 
have food in my apartment. Des- 
perate with hunger, I found my- 
self in Times Square at one A.M., 
surrounded by crack addicts, 
homeless people and runaways. I 


rummaged through garbage 
cans with them, praying I'd find a 
discarded hot dog. There I was in 
a Perry Ellis coat, but I'd com- 

pletely lost touch with reality.” 
Sherry Abrahams,” thirty, 
recovering anorexic 


*Name has been changed. 
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‘Td purge while my husband was 
at work—sometimes ten times a 
day. I was in constant pain from 
vomiting and exhausted from try- 
ing to hide my ugly, shameful 
secret. I was living a terrible lie, 
and it was slowly killing me.” 
Anne Donaldson, * thirty, 
recovered bulimic 


‘Tve lost and gained the same 
seventy-five pounds again and 
again. I’m addicted to food; it’s 
my cocaine. But I’m the person 
my family looks to for help. Food 


seems to be the only thing that 

takes care of me.” 
Joan Fontana, * thirty-nine, 
compulsive overeater 


Many of us believe that eating 
disorders, like acne, fade with 
the teenage years. But that’s not 
true; Sherry, Anne and Joan are 
typical of the rising number of 
adult women who suffer from 
eating disorders, a compulsive 
pattern of eating and weight- 
related behaviors. 

The most common is compul- 
sive overeating. Sufferers may 
consume massive amounts of 
food without regard to hunger. 
Not everyone who is overweight 
is a compulsive overeater, says 
Ronna Kabatznick, Ph.D., a con- 
sultant for Weight Watchers In- 
ternational. Compulsive over- 
eating is uncontrollable, and it is 
often done in binges, usually in 
response to emotional triggers 
such as anger or depression. 

Bulimia is the next most fre- 
quently reported disorder; its 
victims gorge the way compul- 
sive eaters do, but they tend to 
rid themselves of the calorie 
overload by vomiting, purging 
with laxatives or using diuretics. 

In anorexia, the least common 
of the three, an obsession with 
food and weight (continued) 
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@ ADDICTED TO FOOD 


continued 


loss becomes a compulsion to avoid 
eating. If this self-starvation is carried 
to its extreme, victims’ bodies waste 
away and eventually cease to function. 

Experts are deeply concerned about 
the number of women over thirty who 
suffer from these disorders. According to 
the American Anorexia and Bulimia 
Association, 2 percent of women over 
thirty—more than one million—are vic- 
tims of anorexia; and 6 percent—four 
million—suffer from bulimia. Although 
no firm statistics are available on com- 
pulsive overeaters, experts who treat 
the disorder estimate the numbers as 
high as five and a half million. 

The numbers have jumped signifi- 
cantly in the past five years. Three 
major centers—the Renfrew Cen- 
ter, in Philadelphia, and Sheppard 
Pratt Hospital and Mercy Medical 
Center, both in Baltimore—report a 25 
to 30 percent rise in the number of 
older patients they see. 

Some doctors believe the increase 
stems from a surge in the number of 
women who are willing to report their 
affliction and seek assistance. Others, 
like Judith Brisman, Ph.D., director of 
the Bulimia Treatment Associates of 
New York City, attribute part of the 
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increase to social factors, including 
high divorce rates, the breakup of 
families and fear of aging. “Many 
women feel they have nothing to hang 
on to externally,” she says. “If they 
also don’t have anything to hang on to 
internally, their anxiety is overwhelm- 
ing. Food helps drown it.” 

Brisman and others also assign an 
important role to society's emphasis on 
weight control. “Women are taught to 
view thinness as a way to make them- 
selves valuable,” says Katherine 
Halmi, M.D., director of the eating- 
disorders program at Cornell Medical 
Center—Westchester division, in White 
Plains, New York. “The problem is 
many women can’t stop dieting—thin- 
ness becomes a drug.” 

Whatever the surface reasons, though, 
experts stress that these disorders are 
usually rooted in a deep emotional dis- 
turbance resulting from early prob- 
lems within a family. For example, 
therapists treating eating disorders 
see a high number of patients who re- 
port having been sexually abused as a 
child. “The experience can mar a wom- 
an for life,’ says Laura Zarro, R.D., 
director of the nutrition center at 
Mount Carmel Health, a hospital in 
Columbus, Ohio. “For many, starva- 
tion, or bulimia—with its rituals of 
bingeing and purging—becomes the 
palliative to get rid of feelings of im- 
perfection and lack of control.” 

Resentments against family can also 
trigger compulsive overeating. Mem- 
bers of Overeaters Anonymous (OA) say 
that many women in their thirties and 
forties who come to the group have re- 
lied on food as a source of comfort 
against feelings of inner emptiness, low 
self-esteem, and fear of abandonment. 

Although many men also face per- 
sonal frustrations, very few develop 
eating disorders. The reason, experts 
theorize, is that males and females 
handle emotional stress differently. 
Men generally are taught that ex- 
pressing anger is okay, so they dis- 
charge these feelings in a blistering 
verbal attack or physical violence. Wo- 
men are taught to hide their rage; un- 
consciously, they begin to express emo- 
tional problems through food fixations. 

Men are also more likely than wom- 
en to turn to substance abuse as a 
release from pain. “Many women pour 
feelings into food in the same way 
someone else turns to alcohol or 
drugs,” says one longtime OA member. 
“It’s a more acceptable, more easily 
hidden addiction.” 

However, these disorders can be over- 
come if sufferers grapple with the emo- 
tional issues, as our case histories show. 


SHERRY the fear of being a woman 


Sherry, an administrative assistant 













who lives in New York, developed 
orexia after she and her boyfri¢ 
broke up and her efforts to become 
actress met with failure. 

“Td always been obsessive ab 
food,” she says. “My father was i 


cally and verbally abusive—and 
was the tool I used to deal with 
cult feelings. I always worried abl 
weight also—I’m only five-foot-i 
and weighed one twenty.” 

In 1986, at twenty-six, Sherry 
plied to a number of acting school 
knew the auditions were tough, so I 
out to train myself, living on diet s 
I thought this would purify me an 
the black void inside. 

“I weighed myself seven or ei 
times a day. I felt so powerful wa 
ing the needle go down. Then the rd 
tion letters started coming in. I 
despair. But I still had somethin 
show for all my months of diligenet 
was down to one hundred pounds.” 

Sherry resigned herself to re 
ing an administrative assistant. B 
thin was now her only goal. “I 
convinced I was becoming more b 
tiful. Then I got down to ei 
pounds, and it became harder to m 
the needle on the scale go down. I tj 
purging but couldn’t do it, so ’'d ha 
bite of a cookie, then spit it o 
couldn’t trust myself to have foo 
the apartment. Instead, I’d go out 
rummage through garbage cans.” 

Anorexia not only gave Shery 
false sense of strength; it also shie 
her from the intimate relations 
she had come to dread. “As I wat 
my female shape disappear—lI los 
period, breasts, buttocks—I beg 
feel release. I thought if I could di 
pear, people couldn’t hurt me.” 

Sherry’s feelings of emptiness 
fear of intimacy are pivotal them 
many anorexia sufferers, says Anj 
Schneer, C.S.W., a psychoanalyst 
cializing in eating disorders in 
York City. “An anorexic is unab 
ask for what she wants in a rela 
ship because her sense of self is b 
on others’ desires. She knows ho 
empty herself out, but not how 
herself up—or how to be filled up 
healthy, loving relationship.” 

In 1987, Sherry began to feel 
Her hair had fallen out, and her 
was skeletal. She tried treatment 
while but gave it up, and her we 
then plunged to sixty-five pounds. 

At that point, Sherry knew her 
was in danger. In early 1988, 
heard about OA, which also acts jf 
support group for anorexics, and bt 
to attend meetings. She also foun¢ 
therapist she continues to see todé 

“As my female form came back, | 
new respect for my body. I startep} 
write plays asa way of (contin 
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(continued) finding a place in the 
theater. Now that I can express my- 
self with words, my body doesn’t 
have to suffer.” 

Today, Sherry is still an adminis- 
trative assistant but works on her 
plays in her spare time; one is sched- 
uled for a reading this year. She goes 
for therapy weekly, eats a balanced 
diet and never weighs herself; she 
wears size 6 or 8. She’s dating, and 
while she still has a long way to go, 
she feels like a different person. 
“Sometimes I hear myself giggling, 
and I can’t believe it’s me.” 


ANNE the need to be perfect 


Anne, a nurse from Baltimore, is mar- 
ried and has two children. She suf- 
fered from bulimia for eleven years. 

“All my life, Ive struggled with 
feelings of inadequacy,” she says. “I 
was sexually abused by a male baby- 
sitter when I was eight, and as a result 
I grew up feeling dirty and unlovable. 

“My mother was an alcoholic, and 
my father was emotionally absent. 
As the eldest of four, I felt every- 
thing depended on me.” 

At seventeen, Anne developed bu- 
limia. “Bingeing and purging—espe- 
cially purging—gave me release. I 
was vomiting up the tremendous 
burdens Id placed on myself. It was 
also a way of staying thin. I’m five 
foot three, and I would shoot up from 
one hundred eighteen pounds to one 
thirty and down again.” 

Anne set increasingly difficult 
standards for herself. “I killed my- 
self trying to get top grades. I had to 
have a job in the most demanding 
environment—critical care. Still, I 
felt worthless. I thought getting 
married would patch me up, but it 
didn’t work. 

“I don’t know how [hid my bulimia 
from my husband. I didn’t purge dur- 
ing my pregnancies, but I binged 
constantly and gained a lot of 
weight. Bulimia got my weight down 
afterward. Then it became my sur- 
vival kit. 

“After work, I’d stop at a fast-food 
restaurant and eat several por- 
tions. Then I'd go home, lock myself 
in the bathroom and vomit. On days 
I stayed home, I’d eat macaroni and 
cheese or boxes of cookies and then 
purge all day, keeping my daughters 
away from the bathroom.” 

Bulimia often begins—as it did for 
Anne—with feelings of worthless- 
ness, says Judith Brisman. “The 
bingeing starts in response to un- 
comfortable feelings; the purging is 
a means to stay thin—the one thing 
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they know is valued.” It canalso bea 
release of anger. 

In 1987, Anne acknowledged that 
her health was deteriorating. She 
was always exhausted, and her body 
was racked by gastric and muscular 
pains. “I worried that I couldn’t take 
care of my kids. I knew I could die.” 

In January 1988 she entered the 
eating -disorders program at Mercy 
Hospital in Baltimore, which includ- 
ed a month as an inpatient and ses- 
sions with a psychotherapist and a 
nutritionist for several months. 

“Bulimia prevented me from fac- 
ing issues for years,” Anne says. 
“The greatest thing was discovering 
I would never need to be perfect 
again.” 

Anne hasn’t binged or purged for 
more than two years. Today she 
weighs one fifty, and while she feels 
she could lose the extra weight, she 
concentrates on eating a proper diet 
and hopes the pounds will come off 
gradually. “At this point, it isn’t 
really an issue,” she says. 


JOAN when a woman can’t say no 


Joan, a New Jersey woman who re- 
cently left her job as vice-president 
of a clothing manufacturer, has suf- 
fered from compulsive overeating for 
more than twenty years, losing and 
gaining the same seventy-five 
pounds again and again. 

“From a very young age, food 
helped me cope. I absolutely adore 
eating,” she admits. “My family gave 
me the role of caretaker, probably 
because I was the eldest, and the 
pattern stuck. ’'m always there for 
my mother and two brothers.” 

“T’m five foot five, and at the mo- 
ment I weigh the most I’ve ever 
weighed—two hundred five pounds. 
I've managed to diet down to one 
thirty at times, but then there would 
be a crisis and Id start to eat again. 
Last year was especially stressful, 
because my father died of cancer.” 

Joan had been through numerous 
diet programs, but five years ago, 
she decided to give up dieting. Mar- 
ried for four years, Joan says she has 
no pressure from her husband to 
shed her excess pounds. “Sometimes 
I think he would like me to be thin- 
ner, but he never says anything. And 
I’ve found it so hard to diet since I 
married. I often think about a won- 
derful dish I can cook my husband 
instead of what’s good for me.” 

Giving to everyone else before one- 
self is a problem for many compul- 
sive eaters, says Sandra Samaniego, 
Ph.D., a clinical psychologist at 


Lenox Hill Hospital, in New York 
City. Overeating is a means of blot- 
ting out rage at being used. Food is 
also a way to fill up the void left by 
feeling unloved as a child. 

After years of diet programs, Joan 
has decided to go it alone. “I’ve al- 
ways been driven to succeed, but I 
desperately needed a change. My job 
was too stressful. I’d go all day with- 
out eating, and then we’d sit down to 
a huge dinner at nine-thirty at 
night.” Joan quit, and is now getting 
ready to start a housewares store. At 
the same time, she stopped letting 
her relatives take advantage of her. 

“It’s nice to have a little sanity in 
my life,” she says. “I’m not in any 
formal program, but I’m watching 
what I’m eating and exercising a lit- 
tle, losing maybe a pound a week. 
I’m at peace with myself.” 


The road to recovery 


Treating any food fixation is a two- 
part process: Patients learn to 
change their disordered eating hab- 
its and work to heal the underlying 
emotional problems. This is the most 
painful part of the treatment and 
usually requires a long-term com- 
mitment. Bulimics are sometimes 
given antidepressants, too. Anorex- 
ics must be under the care of a doctor, 
because their health is in such grave 
danger. Compulsive overeaters need 
not be under a doctor’s care, but they 
often find support groups such as OA 
or Weight Watchers helpful. 

Emotional recovery includes a | 
practical side. Says Halmi: “A wom- — 
an must map out goals that make 
her life satisfying and get the focus 
off her weight and body.” Adds Da- 
vid Roth, director of eating-disorders 
programs at Sheppard Pratt Hospi- | 
tal, “She has to find new ways of 
dealing with stress.” 

It’s a tough road back, but chances 
are good that a woman will recover if 
she takes the step of seeking help. 


Marie Dawson, a New York writer, © 
has a special interest in health. 


FOR MORE INFORMATION, CONTACT: 
Wi The National Association of Anorex- © 
ia Nervosa and Assorted Diseases, Box 
7, Highland Park, IL 60035; 708-831- 
3438. Hi The American Anorexia/Bu- 
limia Association, 418 East 76th 
Street, New York, NY 10021; 212-734- 
1114. Hl Overeaters Anonymous, 4025 
Spencer Street, Suite 203, Los Angeles, 
CA 90503; 213-542-8363. I Anorexia 
and Bulimia Treatment and Education 
Center hotline: 800-333-4444. 
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To help you and your 
family stay healthy. 
By Joan Lippert 


ULTRASOUND 
FOR OVARIAN CANCER 


Using high-resolution ultrasound, 
doctors can now detect ovarian cancer 
early—when a woman still has a 90 
percent chance for a cure. Until now, 
doctors have had no reliable method for 
detecting these tumors in the early 
stages. Physicians at King’s College 
School of Medicine and Dentistry in 
London screened five thousand women 
and found five early-stage cancers that 
would have otherwise gone undetected. 

The technique involves a vaginal 
probe, which can pick up abnormalities 
in the ovaries and other tissues, which 
may indicate malignancy. The procedure 
is now being used on high-risk patients— 
postmenopausal women and women 
whose mothers, sisters or 
grandmothers have had the disease. 
Michael Crade, M.D., of the Memorial 
Medical Center, in Long Beach, 
California, is the only U.S. physician 
currently using ultrasound this way, but 
he hopes the test will become widely 
used here ina few years. 


MELANOMA VACCINE 


NATURE'S CLOT BUSTER 


Doctors have long known that regular workouts can cut 
heart-attack risk. For one thing, exercise increases the 
level of tissue plasminogen activator (TPA), a natural 
protein. Doctors use a form of TPA to dissolve clots in 
heart-attack victims; they think TPA may also help 
prevent clots. Now researchers think the benefits can last 
even after a workout is over. 

John R. Stratton, M.D., a professor of medicine at the 
Seattle Veterans Administration Medical Center, tested 
TPA levels in twenty-three healthy subjects and then put 
them on a six-month aerobic-exercise regimen of walk- 
ing, jogging or biking forty-five minutes a day for four or 
five days a week. After the program, the subjects’ TPA 
levels had risen an average of 20 percent and remained 
elevated at least thirty-six hours. Stratton’s next goal: to 
determine how high TPA levels must go to protect 
against heart attacks and to find out whether less-intense 
exercise will enable people to reach these levels. 


Joan Lippert is a New York-based health writer. 


Doctors may soon be able to 
immunize infants against Haemophilus 
influenzae type B, the bacterium that causes 
most cases of meningitis, a potentially fatal infec- 
tion of membranes covering the brain and spinal cord. About 
eleven thousand American children under age five develop 
meningitis annually. Although more than half are under 


STOPPING A nice vecine may b gen 


CHILDHOOD KILLER icon sents ot ope 


older. Research at Kaiser Permanente Medical Center in Walnut 
Creek, California, and elsewhere, however, suggests that 
the vaccines are safe and effective in babies 
as young as two months. Pediatricians may 
be permitted to vaccinate their young- 
est patients by late 1991. 


esearchers are making headway against melanoma, the deadly skin cancer that kills 
more than six thousand Americans a year. In 1987 Malcolm S. Mitchell, M.D., professor 
of medicine and microbiology at the University of Southern California Cancer Center, in 
Los Angeles, began testing a vaccine-like serum made with fragmented melanoma cells, 
injecting it into patients with advanced cases of the disease. The serum stimulated the 
immune system to kill cancer cells in five of twenty-five people tested, thereby preventing a 
recurrence of the disease for an average of seventeen months. This is very promising, since many 
untreated melanoma patients die within a year of onset. Since that time, Mitchell has given the 
treatment to an additional 54 patients; of those, thirteen have responded with full or partial 
remissions. Future research will test this therapy in people with cases of early melanoma. 
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E SS ee calcium fits into 
your life? It doesn't take much to get 100% of 
your minimum daily requirement. 


So you don't need to fill your plate to a 


4] your calcium needs. And dairy foods go with 
| every possible: “rie 


_ needs, for life. 
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TAMILY HEALTH 


DENTAL QUESTIONS 
YOU WR 
AFRAID TO ASK... .. 


wonder whether your dentist's advice is on target—but feel too shy to seek a 
second opinion? Want to Know about pain control or whether new techniques like 





tooth implants could work for you? Here, top dentists from across the country give 


you the answers you want to know now. 





PAINLESS DENTISTRY 

| keep reading about ad- 
vances in dentistry, but my 
dentist doesn’t have painless 


drills—or any other new 
equipment. And when I ask 
for Novocain or nitrous oxide, 
he seems to disapprove, say- 
ing, “This won’t hurt a bit.” 
Why is going to the dentist 
still such an ordeal? 

While visiting the dentist will 
never be as much fun as a day 
at the beach, most of the time 


it can be painless, or nearly so. 
“A lot of Americans still have 
a nineteen-fifties view of what 
happens when you go to the 
dentist,” says Christine Dumas, 
D.D.S., assistant professor of 
clinical dentistry at the Univer- 
sity of Southern California, in 
Los Angeles. “But the fact is 
that dentistry in the nineties 
can actually be a_ pleasant 
experience.” 

Local anesthetics are routine 
for most patients. Many den- 


By Tara Flanagan with Ann Ferrar 


tists also use nitrous 
oxide (“laughing gas” 
or “sweet air”) for pa- 
tients who have no 
medical conditions 
that rule out their 
use, such as pregnan- 
cy. There is no such 
thing as a completely 
painless drill, but 
high-speed drills do 
considerably reduce 
the time it takes to 
prepare teeth for fill- 
ing. Novocain injec- 
tions with microthin 
needles have im- 
proved to the point 
where the injection is barely 
felt if the dentist first ap- 
plies a topical numbing agent 
with a cotton swab. 

“You have the right to ex- 
pect relatively pain-free den- 
tistry,” says Edwin D. Joy, Jr., 
D.D.S., chairman of the de- 
partment of oral and maxillo- 
facial surgery at the Medical 
College of Georgia, in Augus- 
ta. If your dentist is using 
outdated equipment, switch 
dentists and (continued) 
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(Gingivitis, it’s reversible.) 


| s, this early form of gum disease is reversible. But brushing and flossing may not be enough to reverse it. 
See your dentist. And use Listerine® Because Listerine Antiseptic is the ovy non-prescription 
» mouthwash accepted by the American Dental Association for its help in preventing and reducing plaque 
above the gumline and gingivitis. Plus it kills germs that cause bad breath. 


(ADA 


ACCEPTED 


American 
Dental — 
 ) 1989 Warner-Lambert Co Association 





Effect on periodontitis not determined 
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continued 


have all your records and X-rays 
transferred. 


When I drink ice water or hot coffee 
or tea, my teeth hurt. Is every pain 
cause for alarm, or is it okay to wait a 
few days before calling the dentist? 
Almost any toothache warrants a con- 
sultation with your dentist. Granted, if 
you've always had sensitive teeth and 
are reminded of it when you get your 
first breath of cold air on the ski 
slopes, don’t panic. Sensitivity to hot 
and cold may be nothing more than 
that, but it can signal decay or exposed 
roots. For the latter problem, your den- 
tist may steer you away from abrasive 
toothpastes and suggest a desensitiz- 
ing toothpaste. If discomfort is severe, 
filling material may be applied to the 
“neck” of your teeth, the spot where 
the crown meets the root. If sensitivity 
is new, .confined to one tooth or one 
area of the mouth, there could also be 
decay on the crown or beneath the 
gum line. Or perhaps you recently had 
a filling that’s too high, causing pain 
when you bite down. 

If sugary foods cause a pang that 
eventually goes away, don’t ignore it, 
cautions Jacqueline Dzierzak, D.M.D., 
a prosthodontics specialist in Chicago. 
The pain could signal a deep cavity 
that has penetrated the outer enamel 
and exposed the tooth’s underlying 
dentin, the soft, sensitive inner struc- 
ture that lies close to the roots; the 
acids produced by sugary foods will ir- 
ritate it. Any pain that throbs, radi- 
ates to other areas of the mouth or 
causes swelling in the gums—all of 
which may signal infection—is cause 
to see your dentist right away. 


| had a tooth capped recently, but 
despite several follow-up visits, it’s 
still causing discomfort. What can | 
do if | feel I’ve received inadequate 
dental care, or if my dentist refuses 
to repair the work free of charge? 
Dentists should repair faulty work at 
no extra cost. Unfortunately, many pa- 
tients live with problems rather than 
ask that they be fixed. Tell your den- 
tist if the completed work feels unnat- 
ural or causes pain. Remember, most 
practitioners want satisfied patients. 

If you’ve seen your dentist several 
times with no results, it may be time 
for a second opinion, advises Dzierzak. 
To find another dentist, contact 
your local or state dental society 
(check the phone book for the name 
and address), or check with a nearby 
hospital that has a dental service. 

If the second practitioner tells you 
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@ DENTAL QUESTIONS 




































the work was done poorly, go to 
first dentist and explain the diagno 
If he or she refuses to repair the w 
free of charge, ask your dental soci 
to mediate. While mediation is ge 
ally free, it may take from a few we 
to several months for a conclusion. 


DENTAL CAUTIONS 


Is there any risk of getting AIDS 
other infectious diseases from de 
treatment? How can I tell if my | 
tist is taking adequate precautions 
To date, not a single case of A 
caused by a dental visit has been 
ported anywhere. Nonetheless, 
tists take routine precautions to m 
mize the risk of infection from any 
ease. Dentists should wear ste 
gloves and sterilize all instrum 
that will be reused. (Masks and val 
tive eyewear are worn mainly as 

tection from blood splash and 
spray.) Chairs and aprons should 
be wiped down after each use. 


’m three months pregnant 
haven’t seen a dentist in two ye 
Should | wait until after delivery? 
Now—more than ever—you need 
pay attention to your oral heg 
“Hormonal changes during preeal 
can trigger pregnancy gingiviti 
redness and swelling of the gums 
occurs more frequently around plé 
accumulations,” explains Ma 
Jeffcoat, D.M.D., chairman of the 
partment of periodontics at the 
versity of Alabama at Birmingham 
keep up with your at-home care 
regular professional cleanings. 

If your pregnancy is normal, it’s 
(and recommended) to have ro 
work such as fillings done at this ¢ 
Local anesthetics generally 
deemed safe after the first trime 
although nitrous oxide and many 
temic drugs should be avoided. To 
imize risk to the fetus, X-rays s 
be taken only when absolutely n 
sary. Tell your dentist about any 0 
cation you take and about any con 
cations with your pregnancy. Ask 
obstetrician what dental treatmel 
drugs are right for you. 





’'m concerned about radiation { 
dental X-rays. How risky are X-i) 
and why can’t I simply refuse the 
When they are taken properly, X: 
are generally believed to be both 
and necessary. As Joy points out, 
risk-benefit ratio of X-rays to ai 
disease is clearly in favor of X- 
Without them, early diagnosis | 
treatment of many dental problem> 
comes impossible.” q 
Exposure to X-rays is cumulé 
but with modern equipment, the 
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minimal. Filters (to prevent scat- 
d radiation), precise timers, high- 
.d film and lead aprons (some with 
ective thyroid collars) ensure that 
get only the necessary exposure. 
owever, most dentists believe X- 
; should not be ordered until the 
ent has been examined. Under 
nal circumstances, a full-mouth se- 
should be done every three to five 
‘s. Bite-wing X-rays, which show 
the crowns, should be ordered no 
e than once a year. 


ND DRILLING AND FILLING 


d braces as a child, but now my 
h are shifting and | have an over- 
- again. Could more orthodontic 
k help, or is shifting normal? 

le shifting teeth may signal gum 
ase, orthodontists know that teeth 
» a “memory” for their original po- 
ns and that some forward shifting, 
icularly in the lower teeth, is usu- 
normal. But T.M. Graber, D.M.D., 
)., editor-in-chief of the American 
nal of Orthodontics and Dentofa- 
Orthopedics, says, “You can’t 
e the teeth alone for every prob- 
’ That’s why orthodontists today 
oncerned with facial muscles, jaw 
bone growth, and age-related 
ges, as well as with straightening 
. If dentists shove teeth around 
out changing the muscle function, 






















you may want to contact an orth- 
tist, ideally the one who worked 
pu originally. New braces or a re- 
»r to move teeth back or prevent 
-er movement may help. 


how much I brush, my 
1 are still yellow. Should I try the 
tooth whiteners? 

ood and Drug Administration is 
esearching the safety of the new 
e-counter whiteners,.and ex- 
caution that if your teeth are 
ored, no amount of brushing will 
‘substantially anyway. Says Du- 
“Just as some people have fair or 
complexions, some of us are born 
lighter or darker teeth.” Tooth 
'is not determined by the outer 
‘el, she points out, but rather by 
inderlying dentin, which is natu- 
‘yellowish, gray or brown. Some 
joration stems from aging, inju- 
lo the nerve or medications such 
= antibiotic tetracyline. 


gh. Therefore, avoid abrasive 
i polishes. A pea-size bit of tooth- 
; is enough to clean your teeth. 
| nay want to give up or cut down 
/aoking, coffee, tea, colored soft 
ts and berries. Bleaching, which 


penetrates the enamel and into the 
dentin, whitens teeth in three out of 
four cases, but requires several dental 
visits. Tetracycline stains are stub- 
born; often, bonding or laminates are 
required to hide them. 


I need to have two teeth pulled, and 
I’m wondering if | should get im- 
plants. Are they safe? Painful? How 
well do they work? 
An implant is an artificial tooth root, a 
titanium post implanted into the bone 
to support an artificial crown. You can 
have just one, or many. According to 
Dzierzak, implants are safe and more 
reliable than ever when placed by a 
reputable periodontist or oral surgeon. 
After placement, implants must heal 
for three to six months before final 
crowns or bridges are attached. This 
healing period is normally uneventful, 
involving nothing more than soreness 
in the area for a few days after sur- 
gery. Implants are more secure than 
bridges and crowns because the titani- 
um anchor bonds to your bone. Pa- 
tients with implants often report bet- 
ter speech and chewing ability than 
those with normal dentures. 


I need extensive dental work, but I 
don’t have dental insurance. And 
frankly, after the mortgage and car 
payments, there’s not much left. How 
can | get the care | need? 

First, consult your local or state dental 
society and explain your situation. 
Ask for names of dentists who perform 
work at low cost for those who need it. 
Many dentists will work out special, 
long-range payment plans. Or you 
may wish to check out the nearest den- 
tal school. Most have clinics where stu- 
dents provide care at greatly reduced 
fees. Although such care typically 
takes longer than in a private office, 
the quality of work is generally good. 


I never had my wisdom teeth taken 
out. They don’t bother me, but my 
dentist recommends | have them 
pulled. Should I? 

Chances are your wisdom teeth are im- 
pacted (not fully erupted, or grown in), 
which can be a cause for removal. 
That’s because the flap of tissue that 
covers the tooth can trap food and bac- 
teria and eventually lead to infection. 
If the tooth is impacted into the bone 
and therefore unable to erupt at all, 
the surrounding tissue sac can form a 
cyst or tumor. 

Wisdom teeth that have grown in 
crooked may be trapping food, posing a 
decay hazard to themselves and sur- 
rounding teeth. If your dentist is urg- 
ing you to get them taken out, it’s 
probably wise to follow his advice. 
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When I heard about 
my friend's gum surgery, 
I made myself this promise. 





\ 
te ft 
o 
RS S 
se * ou 


> 
os 


Her experience got me flossing 
every day. It is one of the best 
ways to remove plaque, (ADA) 
prevent gum disease, and | sexi | 
help avoid gum surgery. = 


A reminder to remember to floss. 


Gohmenalohen 
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LHJ’S FOLLOW-UP ON CURRENT NEWS, VIEWS AND WHO'S WHOS 


~ GERMS THAT 
KILL HEALTHY 
PEOPLE 


ow rare is the devas- 
tating bacteria that 
killed Muppeteer Jim 
Henson? Not rare at 


Henson—spread 
throughout her body af- 
ter she’d had chicken 
pox. The bacteria de- 
stroyed circulation in her 
limbs, and doctors were 
orced to amputate at 
the knees and elbows. 
“Sometimes | remember 
the shape of her little 
hands and feet, and | 
want to cry,” says Jessi- 
ca’s mother, Lisa. 
Doctors may soon be 
seeing more such cases. 


Jim Henson might 
have saved his life if 
he'd seen a doctor 
when his respiratory 
= symptoms first 

= became more severe 


our immune sys- 
tems, or both. 
Still, doctors 
emphasize that 
there’s no cause 
for panic. “It’s 











j 
1 
; 
y 
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all, it seems—and be- 
coming more deadly. 
Consider the case of 
Jessica Esquivel, six, 
of San Diego. Earlier this 
year, invasive group A 
streptococcus bacteria 
—the type that attacked 


“Group A bacteria have 
always been prevalent,” 
says epidemiologist Ben- 
jamin Schwartz, M.D., of 
the federal Centers for 
Disease Control, but 
currently “changes in 


curred that account for 
more severe disease.” 
Experts are baffled by 
group A's increasing ag- 
gressiveness; studies are 
under way to determine 
if that’s due to mutations 


the strains may have oc- 


in bacteria, alterations in 


HAVE YOU SEEN JACOB? 


Last March, LHJ told you about Jacob 
Wetterling (left), twelve, who was kid- 
napped from St. Joseph, Minnesota, by a 
masked man with a gun. Today, nearly 
one year later, Jacob is still missing. 

“I believe my son is alive—! must be- 
lieve that,” says Patty Wetterling, as she 
struggles to hold back tears. 

Patty and her husband, Jerry, draw 
courage from their three other children 
and well-wishers nationwide. They’ve re- 
ceived about one hundred thousand let- 
ters, many from Journal readers. “They 
give me the strength to go on,” says Patty. 


There is a $200,000 reward for information leading to Jacob’s safe 
return. Call the Stearns County Sheriff's Department, 612-251- 
4240, or Crime Stoppers, 800-255-1301. 


not an epidemic sweep- 
ing across communities 
like the flu,” says Dennis 
Stevens, M.D., Ph.D., of 
Veterans Affairs Medical 
Center, in Boise, Idaho. 

The bacteria usually 
invade the _ throat 
through airborne drop- 
lets in the same way a 
cold virus does, or they 
enter the bloodstream 
through a break in the 
skin, such as a cut. Many 
people who carry the 
bacteria are naturally 
immune and will never 
get ill, Schwartz says. In 
others, group A can 
cause anything from im- 
petigo, a minor skin con- 
dition, to several poten- 
tially lethal disorders, 
such as rheumatic fever 
or pneumonia. 

Serious group A-in- 
duced illnesses can be 
especially _ frightening 
because they often be- 
gin with mild symptoms 
that worsen within hours. 

Toxic strep pneumo- 
nia often occurs, as in 
Henson’s (continued) 
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How to spot killer bacteria HM trend alert 


BATTLE OF THE LUNCH BOXES 


(continued) case, after 
several days of mild res- 
piratory illness. are 
toms include a sud 
fever of 102°F. or more, 
increasing shortness of 
breath, blood in sputum 
and chest pain. 

In strep throat, usually 
a mild respiratory infec- 
tion marked by low- 
grade fever, sore throat 
and swollen glands, se- 
vere type-A infection is 
signaled by a sudden 
rise in temperature, con- 
fusion, dizziness or a red 
skin rash. Increasing pain 
at the site of a minor 
injury may also be a sign 
of invasive group A. 

Schwartz says that 
strep throat, common in 
school-age _ children, 
rarely turns dangerous. 

Still, if a child's symp- 
toms—or yours—quickly 
escalate, get to your 
doctor as soon as possi- 
ble. The presence of 
group A in your respira- 
tory system can usually 
be diagnosed with a 
rapid-detection throat 
culture or through a 
blood test, if the bacteria 
entered through the skin. 
The condition can then 
be treated with antibiot- 
ics, which are most 
effective if given before 
the bacteria affect vital 
organs. —ANN FERRAR 
*Editor’s note: 
The Esquivels have no 
private insurance, and 
their medical costs total 
several hundred thou- 
sand dollars. Readers 
can send contributions to 
the Jessica Esquivel Trust 
Fund, Union Bank Impe- 
rial Beach, 900 Palm 
Ave., Imperial Beach, CA 
92032. 
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lunch box isn’t just 
a place - to pack 
your little darling’s 
PB&J—it’s an all- 
important — totem. 
Just ask Pauline Spinrad, a 
teacher from Glen Cove, 
New York, who had to scour 
two stores to find precisely 
the right one for her young 













daughter 
Leah. | 






lunch-box business. Split 

about evenly be- 

tween two com- 

panies, Aladdin 

and Thermos, 

it’s a real high- 

stakes game. 

The manufac- 

turers can pay 

more than 

$150,000 for 

the rights to 

depict some 

famous figure, 

and things can 

, change just as 
S quickly as a small child’s 

mind: for instance, Bat- 


te ‘ 


F man was boffo last year, but 


now he’s crash-landed. 
True, there 
are still a 
few hardy 
perennials 
like Mickey 





showed her a 
lot that were 
half the price ) 
but were . 
equally cool,” 
says the slightly exasperated 
Mom. But this six-year-old 
fashion plate knew just what 
she had to have for school: 
Tiny Dinos. Was that because 
the cute saurians star in a 
series of children’s books? 
Of course not, silly. 
“1 knew about it before | 
saw it because my friend 
had it— Ashley.” 

So much for predictabili- 
ty in the $35-million-a-year 







Mouse. 
This fall, 
™ however, a 
bigger-than- 
usual battle looms, 
as the superheroes of the 
big and small screens duke 
it out in the stores. On 
this side, fighting —_ for 













and Nintendo’s Super 
Mario Brothers. On the 
other, wearing Thermos 
colors, the Ninja turtles, 





Aladdin, are Dick Tracy 





New Kids on the Block 
and Bart Simpson. 

Aladdin is banking on the 
Disney movie to move Dick 
Tracy lunch boxes; Thermos 
predicts that a million turtles 
will race off the shelves. The 
most popular dude of all 
promises to be bad boy 
Bart. But Thermos says it’s 
licensed to make only a limit- 
ed number—so you better 
get one soon, man, or your 
kids will have a cow. 

Adults who are bemused 
by the fuss over a plastic 
gewgaw that retails for 
$5.99 to $6.99 can take 
comfort in the fact that many 
kids abandon boxes for pa- 
per bagsor schoollunches 
by about fourth grade. Or 

they can see them as 
collectibles, according 
to Scott Bruce, publish- 
er of a quarterly maga- 
zine, Hot Boxing. Bruce 
estimates that vintage 
oldies like a 1963 Jet- 
sons can bring as much 
as $3,000. So when your 
offspring ditches Bart or 
Dick, you just might want to 
adopt him yourself. 


—John Schwartz P 
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lost 25 Ibs. 
13 months... | 
ind I feel terrific!” ae Ye 





dent 


Cristina Ferrare (of 

ow I went from size 14 to 

size 10.” 

Even when I was a model, I always worried 
ut my weight. I tried all kinds of diets...but 
7 all left me feeling tired and depressed. This 
il, | had a beautiful baby and in May I still 
25 pounds to lose. Honestly, I didn’t know if I 
d do it. 
¢n I discovered Ultra Slim-Fast... 
1s amazed how easy it was. 

didn’t feel like I was on a diet—never hungry 
‘eprived and I lost all that weight on the Ultra 
'-Fast Program. I had a thick delicious Ultra 
'-Fast shake for breakfast (hint: I make it in a 
‘der with ice), one for lunch, and a Slim-Fast 
jition Bar for a snack (the peanut butter ones 
Breat!), then a sensible dinner every night. We 
| went out to my favorite restaurants. 


1s amazed at how energetic I felt. 

tra Slim-Fast is healthy and nutritious. Each 
/e gave me an abundance of vitamins, minerals, 
(in, important fiber and carbohydrates. This 
‘tionally balanced program gave me all the Ps Ie i 
xy I needed to keep up with my hectic sched- Cristina Ferrare: Slim and Looking Great! = 
| -and my four children. Rit ge ee ee am ee. Sag 


st of all, I actually went from a size 14 to a size Cristina’ Diet Recipe = Ultra Slim-Fast + Imagination. 









And Ihaven’t felt this goodsincelwas22” FT wececor ot 
ap 2s ma p Listina's Pina Colada Mocuy Creme I 
; 1 Soz. skim milk 8 oz. skim milk a 

I J heaping scoop Ultra Slim-Fast lheaping scoop Ultra Slim-Fast 1 

1 Vanilla Chocolate i 

1, cup pineapple 11/2 tsp. instant coffee ! 

Lea), cup banana 1/2 packs lo-cal sweetener l 

, 4/4 tsp. coconut extract 10-12 Ice cubes 

i '/4 tsp. rum extract Blend until smooth. I 

j 1 pack lo-cal sweetener i 

t 10-12 Ice cubes i 

1 Blend until smooth. Hl 


CUT ALONG DOTTED LINE 


| istina Ferrare may not be typical of the average Slim-Fast user Most users need 
| sweight. Weight loss varies with the individual depending on a variety of factors © 1989 Nutrition Division Thompson Medical Company, Inc 


ERICA 


BY 


EVENING 


ood girls go to heav- 
en, but bad girls go 
to...prime_ time. 
Soap siren Susan 
Lucci has played All 
My Children’s witchy 
Erica Kane for twen- 
ty years. This fall, 
she'll debut on Dal- 
las as mysterious 
Sheila Foley, who'll be 
trying to sink her claws 
into Bobby Ewing. In real 
life, Lucci, forty-one, 
swears she isn’t evil at 
all; married for twenty- 
one years to Helmut 
Huber, who’s also her 
manager, she’s the 
mother of Liza, fifteen, 
and Andreas, ten. LHJ 
caught up with Lucci on 
the set of ABC’s Bride in 
Black, a romantic thriller 


Susan Lucci says i Quote marks ff The green screen 


De UE 


“| already did love you when you didn’t have any money, remember?” 
—fvana Trump, fo Donald’s question of whether she’d love him if he 
eee eg 


BR ee Rei Me eRe ke) Pea TRUCE my urea Ly 
_ dinner table is becoming a trap rather than a pleasure.”—Julia Child, 


lamenting cholesterol hysteria 


“In South Africa, we believe that if the women were in the forefront, 
we would have long won our freedom.”—Winnie Mandela, on apartheid 








scheduled to air 
later this year. 


@ How does it feel to 
always play a vixen? 
Once in a while, 
someone will say 
something mean. 
But in general, 
people root for Eri- 
ca. They like her 
goals even if they 
don't like her 
methods. A few 
years ago, while 
we were shooting 
a scene in New 


A 


York, the crowd yelled, 
“Go for it, Erica!” 

@ How would Erica handle 
Bobby's brother, J.R.? 

She might just decide to 
run off with him! They’re 
similar types. 

@ You recently lost again 
after your eleventh Emmy 
nomination. How would Erica 
deal with this? 

No doubt about it, Erica 
would have run on 
stage, taken that trophy 
and claimed it as hers 





MOTHER EARTH, MOVIE STAR 


other Earth will be as 
unavoidable as Ma- 
donna this fall. She'll 
be starring—or at 
least getting saved— 
in a flood of green- 
themed TV shows, 
videos and films. 

The deluge begins 
with E.A.R.T.H. Force, 
a new CBS drama 
about a team of ex- 
perts, from zoologists 
to nuciear physicists, 
who fight threats to 
our ecological bal- 
ance. It’s the first se- 
ries to focus solely on 
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solving environmen- 
tal problems—but ob- 
viously, it won’t be 
the last. 

Also forthcoming is 
Ted Turner’s Captain 
Planet and the Plane- 
teers, an animated 
weekend morning se- 
ries that will feature 
the voices of Meg 
Ryan, Whoopi Gold- 
berg and Sting as 
environmental heroes 
and villains. The in- 
trepid planeteers will 
defend the earth 
against characters 


like Hoggish Greed- 
ly and Verminous 
Skumm. Each _ epi- 
sode will center on an 
““eco-emergency,”’ 
from acid rain to oil 
spills, ending with 
tips on how to help. 
On the more seri- 
ous side are two 
PBS documentaries: 
a four-part series air- 
ing September 18 to 
21, The Decade of De- 
struction, about the 
devastation of the 
Amazon rain forest in 
the eighties; and, 


long ago! §—LESLIE JAY 
starting in October, 
Race to Save _ the 


Planet, a ten-part se- 
ries that will be nar- 
rated by Meryl Streep. 

Even the hilarious 
host of America’s 
Funniest Home Vid- 
eos, Bob Saget, has a 
video that would nev- 
er appear on_ his 
show: What You Can 
Do to Save the Planet, 
available this fall. 
Also due out: Help 
Save Planet Earth: A 
Practical Guide, host- 
ed by Ted (continued) 
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UP FRONT 


Ted Danson, 
Whoopi 
Goldberg and 
Captain Planet 
save us all 

this fall 
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(continued) Danson 
and starring Jamie 
Lee Curtis, Whoopi 
Goldberg, and Beau 
and Lloyd Bridges; 
and Save the Earth: A 


How-to Video, aa. 
ing Dear John’s ras- 
cally Jere Burns. 
Sitcoms like Cheers 
and Murphy Brown 
are likely to devote 
time to earth again 
this year. And an ABC 
TV movie, based on 
the book Dead Heat, 
will look at what life 
will be like if we lose 
the race against the 
greenhouse effect. 
On the big screen, 
several scripts are in 
the works, with topics 
from rain forests to 
pesticides. One is set 
during the aftermath 
of an environmental 
catastrophe—stay 
tuned.—MARIANNE WAIT 


Washington watch If Give us your opinion 


A NEW DEFENSE AGAINST RAPE? 


iolence against 
women is _ris- 


ing so fast that 





Congress may 
make sexual as- 
sault a federal offense. 

A bill sponsored by 
Senator Joseph R. Biden, 
Jr., (D-Del.) would classi- 
fy sex crimes, from offen- 
sive touching to rape, as 
violations of a woman’s 
civil rights. This 
would allow a 
victim to sue her 
ages in federal 
= court—even if local 


had 


- been lax in pursuing 


authorities 


her case—much as 
women and minorities 
can file suit there for civil- 


rights violations under 


equal-employment laws. 

“We had to do some- 
thing,” says Biden, who 
called the 


violence against women 


increasing 


“the ultimate example of 
sexism in America.” 
Over the past ten years, 
the incidence of rape has 
risen four times faster 
than the total crime rate, 
and three to four million 
women are severely bat- 
tered each year. 

The bill would also 
authorize $300 million 
in grants to help law- 
enforcement agencies 
combat gender-related 
crime, make  spouse- 
abuse laws enforceable 
across state lines, double 
federal funding for shel- 


ters for battered women, 


and establish a national 
commission on violent 
crime against women. 
For years, many rape 
victims have said that 
state authorities do not 
take 


charges seriously and 


always assault 
sometimes even blame 
the victim. Biden says that 
classifying the crime as 
a civil-rights violation 
would help underscore 
the brutality of the of- 
fense. “Creating a civil- 
rights remedy can never 
blunt the pain of a sur- 
vivor of a sex crime,” 
he says, “but it does say 
that we will not tolerate 
perpe- 
trated against women 


these crimes 


simply because they are 


women.” —MW. 


THE LH) "90S NETWORK cue onnty sear catinpn 


THE OBSCENITY CONTROVERSY LAST JUNE, LYRICS BY THE RAP GROUP 
2 LIVE CREW WERE DECLARED OBSCENE BY A FEDERAL JUDGE, AND THEIR.ALBUM WAS PULLED 
OFF SHELVES IN A NUMBER OF CITIES. HOW DO YOU FEEL ABOUT THIS ISSUE? 


Who should determine what music our children 


can—and cannot—listen to? 


wus 


A) The courts should decide what’s obscene and 


set national standards that will be enforced by 
police and prosecutors. 

B) Every parent should decide which record 
albums are right—or wrong—for his or her own 
children. 

Call 900-370-5626 by September 15 to tell us 
your answer. The first minute costs you seventy- 
five cents; each minute thereafter costs fifty 
cents. You must use a touch-tone phone. 


BBN 
Fey 
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“When I heard 
Today Sponge 
worked for 24 hours 


without hormones, 
Thad to try it” 


You may be one of the many women 
who prefer a birth control method without 
hormonal side effects. That's why there's a 
choice. Today® Sponge. 

Today Sponge works safely and effec- 
tively for 24 hours without hormones* 

So it doesn‘ alter your body chemistry. 
And, its doctor-recommended spermicide, 
Nonoxynol-9, provides reliable protection. 
Ten years of development and testing 
have made Today Sponge a method of birth 
control that responds to what women want 
and need in a contraceptive. So far, millions 
of women have used Today Sponge with 
safety and confidence. 

Today Sponge is small, comfortable 
and disposable. And it’ very easy to use. 
You just wet it and insert. There’s no mess. 
No interruptions. It gives you 24 hours of 
continuous protection, allowing you to be 
more spontaneous. 

With its unique combination of safety, 
convenience, and effectiveness, Today 
Sponge just may be the right choice for you. 
Have any questions? Ask your doctor 
or give us a call at the Today TalkLine. 
1-800-223-2329. We'll be glad to help. 











ins. In clinical trials inefiiding women who did 
all Laboratories, N.Y., NY. ; 
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ELIZABETH 


TAYLOR'S 
GREATEST BATT 


Thirty years after her first Oscar-winning \f_ 
performance, Elizabeth Taylor is still the ¢ 
ultimate star. Again and again, she has 

survived pain, addiction : ; 
and the loss of those . 
she loved. This time+s____ 
no different; she’s fighting \ : 
harder than ever , 
to regain her strength 
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lizabeth Taylor is 
grateful. “| would like 
to thank the hundreds 
of wonderful, caring 
people who have seen 
me through this trying 
period,” she told La- 
dies‘ Home Journal not 
long ago, when she 
returned home to her 
elegant villa in Bel Air 
after nine weeks in 
the hospital. During 
the lingering illness 
that almost killed her, fans had 
flooded her hospital room with flow- 
ers and more than fifty thousand 
cards, and now Elizabeth wanted to 
say how much the tributes meant. “It 
is their tremendous love, affection 
and support that has helped me to 
face this difficult time head-on and is 
an essential part of my total recov- 
ery,” she declared. 


“This has been a frightening time for me,” 


nia—and that’s what her doctors in- 
sisted was wrong after they per- 
formed a lung biopsy. 

The tabloids gave the ailing star 
no rest. Photos were snapped of 
her as she was wheeled on a gurney 
to the waiting ambulance to travel 
between hospitals. Some wondered 
why Taylor was transferred to a hos- 
pital in Santa Monica, but Saint 
John’s, known for its privacy, was 
also the choice of Taylor’s ever-re- 
clusive friend, Michael Jackson. He 
was admitted in mid-June, suffer- 
ing from chest pains, which turned 
out to be caused by muscle strain. 

Her four children—actor Michael 
Wilding, Jr., thirty-seven; film editor 
Christopher Wilding, _ thirty-five; 
sculptor Liza Todd Tivey, thirty-three; 
and former model Maria Burton, 
twenty-eight—rallied around her, 
and so did famous friends like Shirley 
MacLaine, Robert Wagner and Roddy 


she says. “My sole concern at this point 
is getting well and carrying on with my life.” 


Taylor had been exhausted and 
run-down from traveling—to London 
to promote her Passion perfume and 
through Europe and to Thailand to 
attend fund-raising dinners for AIDS 
research—when disease struck last 
spring. On April 9, she was admitted 
to Daniel Freeman Marina Hospital, 
in Los Angeles, with a severe sinus 
infection and a high fever. 

After one week there, she trans- 
ferred to Saint John’s Hospital and 
Health Center,in Santa Monica,where 
doctors later revealed that the fifty- 
eight-year-old patient had been near 
death, surviving with the help of life- 
support systems. 

The tabloids had speculated wildly 
that the Hollywood legend was dying 
from Legionnaires’ disease or AIDS. 
The AIDS rumors gained a modicum 


_ of credibility from the fact that one of 


the doctors treating Taylor was an 
infectious-disease specialist. But in- 
fectious-disease specialists also treat 
patients with severe viral pneumo- 


McDowall. Slowly Elizabeth seemed 
to improve; but then a new complica- 
tion struck her weakened system: 
bacterial pneumonia, the same rap- 
id-fire disease that nearly killed her 
in 1961. She was quickly treated with 
antibiotics, and after four frightening 
weeks, the virulent disease was final- 
ly vanquished. 

The tabs outdid themselves during 
the Liz-watch, reporting that she was 
drinking heavily in her room (not 
true), that she was suffering from 
lupus (wrong again) and that she 
had armed guards escort her thirty- 
seven-year-old boyfriend, Larry For- 
tensky, from the hospital (never hap- 
pened). At one point, a hoaxer even 
convinced the wire services that she 
had taken up with a twenty-three- 
year-old named Julian Lee Hobbs. 
That tale was vehemently denied by 
her longtime friend and aide, Chen 
Sam, and it later emerged that the 
supposed boyfriend was a show-biz 
hopeful. (continued on page 226) 
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Tee cm aT aD a WU Le) aa eee De 
LIGHTNER USED HER RAGE TO. START MADD (MOTHERS AGAINST DRUNK 
AR eee sade VA) CL) 
WITH HER GRIEF. HERE, SHE TELLS HER STORY AND OFFERS WISE 
AND COMPASSIONATE ADVICE FOR COPING WITH THE LOSS OF A 


have adarge collection of family 
photographs that'|'ve kept hidden 
away in a drawer for many years. 
There's one; though, that | must 
have taken*out and looked at a 
are so times: my daughter 


Cari's ‘softball-team oles (CIS aa Nala 


ever | look at her freckled -thir- 
teen-year-old face gazing with 
such determination. at the photogra- 


_ pher, | remember the.sunny Saturday 


when the picture Mets taken. 


BY CANDY LIGHTNER AND NANCY HATHAWAY 


lt was May 3, 1980. On that day, 
Cari walked down a quiet suburban 
street on her way to a local school 
carnival and was killed by a hit-and- 
run drunk driver. , 

a night before, she told me at the 
ES@aaticmaracacmy econ sleep 
over at-a friend's house. | was very 
irritated; I'd been trying to teach my 
kids to plan ahead—without much 
10 [ofelc icc OM Cat |ammall@ |] An 18> 10m Or- 1g 
_asked me_ (continued on page 224) 


erat © 1990 by Candy Peart and Nancy Hathaway. From GIVING SORROW WORDS: HOW TO COPE WITH GRIEF AND GET 
ON WITH YOUR LIFE, to be SE by Warner Books, September 1990. Permission granted by Arthur Pine Associates, Inc. 
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When gambling became legal last. 
year in Deadwood, South Dakota, 
residents thought it would bring back 
the Wild Western glory days. 
Now, gamblers are betting over half 
a million dollars a day, and some 
are striking it rich. But gaming has 
brought more than money: 
°Y a higher crime rate, addiction and 
S ee gt ild abuse. A special LHJ report 

: a nasmall town in turmoil 


a 


Ne Sum rises over the Black Hills at five AM, the 
feGins and the jingle of slot machines serenade 
wag of a new day. Mike Smith, sixty-six, a 
(ToL Mook Oise tke La 
I working two of the dollar slots in the 
ae: e| lobby. “These are my lucky machines,” 
king. “Hit a thousand-dollar jackpot once.” 
eleven AM, Carolyn Derby, forty-six, a waitress, 
Stra) eae fifty dollars in fips into 
farterslots at the local supermarket. She finished her 
oo) Grd shift at a nearby restaurant hours ago, but 
hesstll hasn't made it home. “I-know I'm never going 
-" a ycome out on top,” she says, shrugging. “But if | had 
“w= enough money, I’d stay and play all day long.” 
Welcome to the gold rush of 1990, where prospec- 
tors play slot machines instead of panning streams. On 
a Saturday night in Deadwood they spill onto Main 
Sn CMe talitalet! gambling a clutching 
Rui oe ols olrail ce RIL coins and (continued) 
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(continued) looking for the nearest 
one-armed bandit. They don’t have 
to look far: Slots operate not only in 
the town’s forty-six gaming halls but 
also in cafés, laundromats and even 
the local supermarket. 

The scene in Deadwood, a town 
of twenty-two hundred, is one that’s 
being repeated, with slight varia- 
tions, across the United States. 
America has been bitten by the 
gambling bug; in 1989 alone, play- 
ers bet a staggering $290 billion, a 
rise of 67 percent since 1982. Lured 
by the promise of easy money, eco- 
nomically depressed areas are try- 
ing to cash in by legalizing some 
form of gaming, whether it be high- 
stakes bingo on Indian reservations 
or nonstop wagering on riverboats. 
And while Deadwood is the first 





community since Atlantic City to 
sanction casino gambling within its 
city limits, it will almost certainly not 
be the last. “There’s a wave of gam- 
bling sweeping the country,” says 
Bill Thompson, Ph.D., professor of 
management at the University of 
Nevada—Las Vegas. 

But would-be high-rollers should 
take heed; although gaming has 
brought new jobs and more money 
to Deadwood, it has also meant the 
end of small-town life as residents 
know it. Local retailers have been 
forced out by real estate specula- 
tion. Arrests are up 250 percent, 
and reports of child abuse have in- 
creased. Main Street, once so quiet 
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that a mountain lion could (and oc- 
casionally did) walk down it, is now 
as clogged with cars as any Man- 
hattan intersection. 

Some families have packed and 
left rather than subject their kids to 
the greed-that flourishes in the new 
Deadwood. Many of those who re- 
main are angry. Says Cathy Zappi- 
tello, a mother of six, “It looks too 
enticing, and | don’t want my chil- 
dren exposed to it.” 

Adds Debbie Renner, who left 
town with her husband and three 
children, “Those people who are 
coming in to start the casinos don’t 
have their families in this area. All 
they've invested is their money. |’d 
like to call those other towns that 
are looking into gambling and say, 
‘Don’t do this until you think about 
it.’ Gambling is a last resort. | 
don’t think we were ready 
for a last resort.” 


Guns and gold 


Deadwood has long had a 


raffish reputation: In 1874, 
gold was discovered in the 
Black Hills. Two years later, 
Wild Bill Hickok was shot to 
death while playing poker in 
a local bar. He’s buried in a 
hillside cemetery along with 
Calamity Jane, a prostitute 
who claimed to have been Wild 
Bill’s wife. In fact, Deadwood’s past 
is so colorful that the entire town 
was designated a national historic 
landmark in 1961. 

The freewheeling frontier spirit 
persisted well into the twentieth cen- 
tury: Four illegal brothels operated 
openly as recently as 1980, and al- 
though gambling was forbidden by 
law, a friendly poker game was 
never difficult to find. 

Yet Deadwood is a real 
community as well. Clap- 


board houses stacked gia 
like multicolored box- a) 4 2 
es terrace the hills on AaB & 
either side of town, ope 


their tiny gardens making bright 
splotches of color. At three-thirty 
P.M., children board yellow school 
buses in front of the elementary and 
middle schools that Deadwood 
shares with the neighboring town of 
Lead (pronounced Leed). 

Many feared, though, that Dead- 
wood had become a dead-end 
town. The area’s biggest employer, 
the Homestake gold mine, is still ac- 
tive, but it has been decades since 
any new industry has come to the 
area. A lot of residents decamped 
for bigger, more prosperous com- 
munities: From 1960 to 1980, the 
town’s population plummeted by 
one third. As the tax base declined, 
streets crumbled and city services 
deteriorated. Summer tourists, who 
stopped by on their way to or from 
Mount Rushmore, forty-five miles 
southeast, couldn’t supply enough 
cash to make a difference. 

Says Mayor Bruce Oberlander, 
‘We'd tried to attract substantial 
new businesses but always failed. 


Says gaming-hall cashier Betty Whittington, “Now we 
look like a phony little amusement park.” 


Nobody came up with a better an- 
swer than gambling.” 

And so in 1987 eight residents 
formed the “You Bet’ committee 
and began a campaign for gam- 
bling to combat the town’s decay. 
All the city revenues from gambling 
would be earmarked solely for 
historic-preservation efforts. Gam- 
ing would be restricted to slot ma- 
chines, poker and blackjack, with a 
maximum of thirty games per build- 
ing and a top bet of five dollars 
per game. 

In April 1989, the You Bet com- 
mittee’s initiative was approved by 
a margin of 75 (continued) 
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}GEON GENERAL'S WARNING: Smoking 
ses Lung Cancer, Heart Disease, 
hysema, And May Complicate Pregnancy. 








(continued) percent. Seven months 
later, in November, the first casino 
opened its doors. 

Gaming proved more popular 
than even its advocates could have 
foreseen; by March, gamblers, most 
of them from South Dakota and 
neighboring states, were betting a 
staggering $20 million a month. 

But even though the town has 
already received more than $1 mil- 





lion in licensing fees and tax reve- 
nues alone, many locals think it has 
been the loser. In the first six months 
after gambling was legalized, it be- 
came apparent that growth would 
be wide open; nobody had 
thought, for example, to clamp a 
limit on the total number of casinos 
or slot machines allowed. 

Says Susan Guilbert, a dental hy- 
gienist and mother of three, “What 
we thought we would have is a 
town with gambling. What we've 
got is a gambling town.” 

And the sport that was going to 
save historic Deadwood has hardly 
done so: The town is now listed as 
one of America’s eleven most en- 
dangered historic places by the Na- 
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tional Trust for Historic Preservation, 
a nonprofit group. “The growth 
pressures from gambling are threat- 
ening the town’s historic character,” 
says Carl Nelson, a spokesman for 
the agency in Washington, D.C. 

Adds Betty Whittington, a four- 
teen-year resident who works as the 
head cashier in the Franklin Hotel's 
basement casino, “Now we look 
like a phony litte amusement park.” 

Even the mayor acknowledges 
that the town is endangered by the 
money that is pouring in. “The city is 
having a difficult time keeping up 
with changes generated by gam- 
ing,” Oberlander says. “The greed 
factor is definitely here.” 


Instant millionaires 


Not everyone in Deadwood 
agrees, however, that gambling has 
brought more bad than 
good. “Sure, there are some 
negatives, but the positives 
far outweigh them,” says 
Melodee Nelson, who with 
her husband, Tom, helps run 


her family’s Best Western 
motel. Wearing a shocking- 
pink jumpsuit, Nelson is sit- 
ting in the motel’s crowded 
dining room. 

“There were days when | 
would have two people in here, a 
waitress and a cook, and they'd 
both be sitting at a table drinking 
coffee. Now look,” she says, gestur- 
ing around the room. “What gam- 
bling has meant to this town is a 
good economy.” 

Gambling has also paid off 
handsomely for some real estate 
owners: Jeanette Tice, thirty-four, 
got just over $1 million for the Main 
Street jewelry store she bought sev- 
eral years ago for $75,000. Sill, 
she isn’t happy with the deal. “I 
didn’t want to sell,” she says. “But | 
didn’t have any choice. Business 
dropped by seventy-five percent. 
The gamblers were here to gamble, 
not shop.” 


The selling frenzy has left down- 
town Deadwood without many of 
the stores essential to a small com- 
munity. On Main Street alone, a 
department store, a women’s cloth- 
ing store, a shoe store, a drugstore 
and two hardware stores have 
been shut down. In their stead are 
novelty gift shops and casinos. 
“You can't buy a pair of socks in 
downtown Deadwood,” complains 
Susan Guilbert. 

The boom seems likely to contin- 
ue, at least for now. Two conven- 
tion center/casino combos are 
planned; the larger will have 265 
hotel rooms and cost about $13 mil- 
lion. With competition growing, 
there is already talk among Dead- 
wood’s casino owners of lobbying 
to overtum restrictions on the num- 
ber of machines in each building 
and the maximum amount of bets. 


Kids and gambling 


Any doubt that gambling had per- 
manently changed Deadwood’s 
character disappeared last April, 


“| don't like the idea that my town has been taken 
over,” says Debbie Renner, a mother of three. 


when a drugstore just one hundred 
feet from the town’s middle and ele- 
mentary schools was converted into 
the Silverado casino. 

Now kids can look out the 
school's front windows directly into 
a gaming parlor. And mothers like 
Cathy Zappitello worry about the 
threat posed to their children’s safe- 
ty, too. “Someone in the casino has 
a few drinks, and they've lost. Or 
they're excited because they won, 
and they get in a car,” she says. 
“How conscious of the children’s 
safety are they going to be?” 

Such concerns are not unfound- 
ed. A report issued by Les Bradley, 
Sr., Deadwood’s police chief, shows 
that in the months following the le- 
galization of gambling, there has 
been a 250 percent increase in ar- 
rests and a 126 percent climb in 
calls to police dispatchers, mainly 
attributable to speeding, drunken 
driving, (continued on page 219) 








Relive precious memories 


Bugs Bunny shown actual size. 
Other ornaments shown approximately ‘/ actual size. 


| Charming hand-painted 
aristmas ornaments featuring 

| Bugs Bunny, Daffy Duck" 

iky Pig™ and all your favorites. 


iver 50 years, the wonderful Looney Tunes™ 
ion characters have brought laughter and 
) millions of fans. Now, you can make 
adorable characters a cherished part 
Jur Christmas festivities with The Bugs 
iny & Friends Christmas Ornaments, 
iind new collection portraying beloved 
Jey Tunes characters in heartwarming 
) tmas scenes. 


| Your favorite personalities, 
‘expertly sculpted and hand-painted. 


re all here in this exclusive collection offi- 
| authorized by Warner Bros. Bugs Bunny 
} ut of a chimney top to spread goodwill to 
i lorable Tweety™ sports a Santa Claus out- 
jyhile Elmer Fudd™ sings his favorite 
mas carol. 

| ch of the 12 ornaments in this collection 
i een expertly sculpted and meticulously 


hand-painted to capture the personality of each 
playful cartoon character. Your collection will 
be accompanied by an attractive storage box 
and a serialized Certificate of Registration. 


A Danbury Mint exclusive. 


Available exclusively from the Danbury Mint, 
The Bugs Bunny & Friends Christmas Orna- 
ments are attractively priced at just $9.95 each. 
Your first and last ornaments will be shipped 
individually. In between, every other month you 
will receive two ornaments, but you need only 
pay for one ornament per month. If you prefer, 
charge your ornaments to your credit card. Your 
satisfaction is guaranteed and you need send no 
money now. Simply return the Reservation 
Application today! 





This handsome storage box is yours at 
no additional cost. 





RESERVATION APPLICATION 


The Danbury Mint 
47 Richards Avenue 
Norwalk, Conn. 06857 


Please accept my reservation for 7he Bugs Bunny & 
Friends Christmas Ornaments, a collection of 12 hand- 
painted ornaments. A storage box will be included at no 
extra charge. The cost of each ornament is $9.95.* 

I need send no money now. My first and last orna- 
ments will be shipped individually. In between, every 
other month I will receive two ornaments, but I need 
only pay for one oriament per month. If not satisfied, | 
may return any ornament within 30 days for replace- 
ment or refund. This subscription may be cancelled by 
either party at any time 
*Plus any applicable sales tax and $1.95 shipping and handling 


Please return 
promptly 


Name 
(PLEASE PRINT CLEARLY) 

Address 
City 
State sa ip Ss 
(J Check here if you want each ornament charged to your 

LJ VISA () MasterCard 
Credit Card Number Expiration Date 
Signature Se eS 
Please allow 8 to 12 weeks after payment for initial shipment L9 
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HOW 10 GET MORE STYLE MILEAGE 


@ Try something a bit offbeat 

It you need a black turtleneck, opt for velvet 
instead of wool. About to buy a reliable 
slim wool skirt in camel? Go for the same 
shade in suede—it’s more eye-catching. 


i Set your sights on quality 

Don’t purchase lots of inexpensive items 
just to have something new. Better to save 
up and splurge on one or two items that 
will upgrade your image and your whole 
wardrobe. A great jacket is always a good 
start, since just about anything you toss 
it over will look new. 





@ For once, count on comfort 
One of the reasons the items this fall are so 


flattering is that they’re so easy to wear— 
it’s impossible to look good and feel confi- 
dent when your clothing is uncomfortable. 
Here are a few hints for loosening up. Opt 
for fine-gauge sweaters and supple 
washed-silk shirts instead of more tailored 
blouses; wear bodysuits under stirrup pants 
to avoid tuck-in bulges; on weekends, try a 
big, cozy sweater over stretchy leggings 
instead of bulky trousers or tight jeans. 


l@ Sample a few new hues 
Don’t go through yet another season in 


basic navy and gray. Punch up the old 
standbys by wearing them with muted 
shades of moss, peach, pink, eggshell or 
tan. Or exchange conservative dark tones 
for the new warm browns and taupes, 
rich bricks, cool corals and earthy olives— 
they‘re just as classic-looking, and they 
work well together. 


i Go for figure flattery 

Just because something is trendy doesn’t 
mean it looks good on everyone. However, 
wearing some of the new items the right 
way can provide ideal curve control: Pair 
long jackets with skinny pants; top a black 
cat suit with a bright jacket to optically 
pare your curves; if you like short slim skirts, 


Bet -O-O 


top them with a long sweater or jacket. 


@ To buy or not to buy? 

There are lots of wonderful style options in 
the stores right now .. . and just as many 
items that are better left on the racks. What 
to avoid: Wide pants. They’‘re just too much 
for the bigger, longer tops. Long skirts. 
They’‘re simply too dowdy. If you absolutely 
hate your legs, wear trousers. Hot pants. Let 
teenagers buy ‘em up. Patterned hose. 
Gams shouldn’t get more glamorous than 
simple ribs and cables. 
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FOOTWEAR 


For the retailer nearest you call, 1-800-628-7463 


DOLLY'S 
HOUSE 


Two years ago, Dolly Parton headed home 
to the Smoky Mountains to restore 
the tiny country cabin where she and her ten 
siblings were born. And today, 
from the top of the old tin roof to the fieldstone 
fireplace, Dolly’s sure got something 
to sing about! Y’all come down for a visit. 


By Lauren Payne, Decorating Editor 
D ' i ee ¥ 
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Preserving family history: The two-bedroom Parton home was bought 


by Dolly’ s great-grandfather for $150 at the turn of the century 
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ucked away in 


the Tennessee 
mountains is the 
charming house 
that was home 
to Dolly as a lit- 
tle girl. Dolly remembers 
but happy days 


) growing up there, when 


for several years she and 
her brothers and sisters 





shared one bedroom, 
sleeping two or three to a 
bed. Her parents, Lee and 
Avie Lee, sold the house in 
1968, but Dolly brought it 
back into the family twenty 
years later. With their 
memories to guide them, 
Dolly and her younger 
brother Bobby, a carpen- 
ter and builder, and Dol- 


Ulf 


i 


ly’s good friend Ann War- 
den worked eight months 
restoring the house. Now, 
whenever she’s not on 
tour or at Dollywood— 
her five-year-old theme 
park in Pigeon Forge— 
Dolly returns to the home- 
stead to kick off her show- 
biz shoes and settle back 
into a simple country life. 





Hi Above: The Parton clan 
used to gather ’round a 
crackling fire to listen to the 
Grand Ole Opry on the 
radio (little did they know 
Dolly would be singing 
there years later!). On the 
mantel, a painting of Dolly’s 
grandfather, Preacher Jake 
Owens; at left are portraits 
of other Parton ancestors 


Photos, Jeff McNamara. Restoration and deslgn, Bobby Parton; interior design, Ann Warden; flowers, Sweet Hollow Greenhouses and Landscaping. Details, page 213 





M@ Because her mama was 
“‘always having babies,’’ 
creating a true-to-life 
restoration meant reserving 
a corner of the children’ s 


bedroom for a nursery (above). 


Dolly couldn’ t resist 
buying the butterfly crib 
quilt; in fact, she loves 
butterflies so much that she 


chose a butterfly for the 
Dollywood logo. The sewing 
table recalls the days when 
Dolly’ s mother would 
painstakingly stitch together 
fabric scraps to make 
clothes for the children; 
Dolly wrote ‘‘Coat of Many 
Colors’ as a tribute 

to her mama’ s handiwork 


Left: The bathtub 
now has runniig 
water, afar cry from 
the days when Lee 
Parton fetched 
water from the well 
to shave. Right: 
Dolly’ s memories 
inspired the hit song 
““My Tennessee 
Mountain Home’’ 
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want the house to 
look old but act new,” 
Dolly said when the 
renovating began. So 
Dolly and Bobby used 

the structure's original 
wormy chestnut wood {in- 
‘digenous to the area) for 
he exterior; inside, they 
“added basic modern con- 
yeniences—namely, two 


bathrooms and running 
water. Dolly bought more 
than one hundred acres 
surrounding the site's origi- 
nal seventy-five, and she 
has turned the land into a 
little village with a chapel 
(her sister Stella, the sixth 
of the Parton children, got 
married there), There's 
also a_ schoolhouse, a 


replica of Locust Ridge 
School, which Dolly at- 
tended (she plays “school” 
here with her fourteen 
nieces and nephews); a 
barn; a guest house; and a 
garage with a general- 
store facade—all new 
structures that mimic the 
rustic style of Dolly’s home 
on the range. 


WB [n the dining room (above), 


Dolly included touches of 
Tennessee—from the 
punched-tin chandelier and 
a two-plank oak table made 
in Nashville to the irises, 
the state flower. Adding to 
the charm: patchwork 
window valances made from 
antique quilts 





N\N COUNTRY 
DECORATING coy csv oe 


tain retreat in the authentic, down-home country style she remembers from her 
childhood in Tennessee. Today, country remains a back-to-basics decor, with 
the emphasis on lighter, brighter tones and pared-down motifs. We asked 
three experts in country decorating for tips on the newest trends. Below, a 
few of their favorite things to make your house a cozy country home 


Sei 


WH Stitches in time: Handmade quilts 
remain a staple of country style 


QUILT CRAZY 


An enduring symbol of hearth 
and home, quilts are shedding 
their look-but-don’t-touch repu- 
tation, getting more use not just 
as wallhangings but as bed- 
spreads and throws, too. Susan 
Parrish, of Susan Parrish An- 
tiques, NYC, says Amish quilts 
are still the fave to adom walls. 
She notes seasonal trends 
among quilt buyers, who go for 
dark-colored log-cabin quilts in 
the winter, and lighter pastels in 
the summer. Carefully weigh 
the age, origin, artistic quality, 
and rarity of the pattern against 
the price when buying a quilt. 
180 
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Sea-worthy accessories to fall 
for hook, line and sinker. The 
trend shifts from field to stream 
as fish (decoys and prints) and 
fishing equipment (antique rods, 
reels and flies) replace ducks 
and hunting dogs as the motif of 
choice for country decors. 


GARDEN PARTY 


With the renewed concern for 
the environment comes the de- 
sire to bring the outside in. Pat 
Ross, author of Formal Country 
(Viking Penguin, 1989), says 
there’s no better way to get 
back to nature than to borrow 


$ “t y 
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Mi Wicker’s not just white any- 
more—and it’s not just for the patio 


from the backyard to furnish 
the inside of the home. Wick- 
er—natural or painted—as 
well as wrought-iron and twig 


furniture fill the bill. 


BOTANY 101 

Matted and framed botanical 
prints lend an elegant, but not 
overly flowery, touch. Scout out 
sea grass, palms, fruit and the 





WA is for apple: Favorite botanical 
prints inspired a copycat collection 
of ceramics 


classic tulips. Hang these pic- 
tures in a series together. 


BLOOM BOUNTY 


Flowers like those on English 
chintz have given way to 
scaled-down original and re- 
production American florals, 
according to Mary Emmerling, 
author of Mary Emmerling’s 
American Country — Classics 
(Clarkson N. Potter, 1990). The 
buds can be found on uphol- 
stered furniture, hooked rugs 
and needlepoint pillows. 








Keep your memories ina place 
as beautiful as they are. 


Keep them in a genuine Lane Cedar Chest also cherish your cedar chest. There are 
there they’ll be kept as fresh and new asthe ~— more than 100 styles, priced from $200. For 
ay they went in. Our chests are mothproof, a brochure of many popular styles, send $1 
‘oma tight and built with the finest mater to: The Lane Company, Inc., Dept T090, 
Js. So that not only will you have a place to Altavista, VA, 24517-0151. Shown No. 
jerish your treasured possessions, you'll 2592 Bountiful. 











Wi Dream houses that can charm the 
birds right out of the trees are the 
hot new accessory 


NESTING INSTINCT 


One of the most popular ac- 
cessories to feather your nest 
with now is an antique bird 
cage. Those with delicate, intri- 
cate geometric designs like the 
one above were never really 
intended to be home-sweet- 
home to a_ fine-feathered 
friend, but their offbeat appeal 
as collectibles is quickly catch- 
ing on. 


GETTING FRAMED 


Every grandma has her brag 
book, and now end tables, 
nightstands and mantels are 
following her cue, showing off 
the family’s cherished photos. 
What better way to personal- 
ize a room? Highlight vintage 
photos with antique-look gilt 
and sterling frames; trompe 
l'oeil designs and faux-grain or 
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marbleized finishes painted on 
wood frames add a whimsical, 
witty touch. 


CUSHION OF COMFORT 


Creating a cozy, homey retreat 
is what attracted people to 
country ‘style in the first place, 
and there’s nothing more com- 
fy than cushy, overstuffed furni- 
ture to sink into. If your sofa 
cushions are on the skimpy 
side, supplement them with lots 
of plump throw pillows. 





‘ ‘country’ ? 
home begins with inviting furniture 
to sit back and really relax in 


Mi The comfort of a 


COLLECTING MUSTS 


New country — decorating 
means no more overcrowded 
shelves; instead, the key to dis- 
playing collectibles is selectivity. 
Eclectic collections that break 
from traditional country themes 
are all the rage (it’s okay to mix 
folk art with fine art, Southwest 


LH) COUNTRY QUILT OFFER 





with Colonial), but each piece 
should be truly worthy of being 
displayed. And remember, 


stuffed shelves tend to highlight 





WE Like these antique Indian clubs, 
collectibles of the ‘‘what is that?’’ 
variety are definitely in 


collections of dust, not an array 
of treasured pieces. 


CERAMICS CLASS 


Spongeware _— (earthenware 
with color patterns dabbed on 
as with a sponge) appeared in 
early nineteenth-century Amer- 
ica, and the style remains pop- 
ular in country kitchens today 
because of its simple, hand- 
painted look. Spatterware, 
which is similar to spongeware 
in design, has a more random 
pattern of color. The way to 
display? Don’t simply shelve 
all your ceramic-plate collect- 
ibles; use plate hangers to give 
them eye-catching prominence 
on a wall. 


Nothing adds country charm to a room like a treasured homespun quilt. 


i!) In pioneer days, women would gather together for a quilting bee, 
Seq lending a hand to help finish one woman's handiwork. These women 
| invested years of stitching time before they could cuddle down with their 
1, hand-sewn blankets, but you can get this beautiful, Oval-Link pattern 


patchwork ready-made. In traditional country colors—cornflower blue 
and cream—the quilt is machine-washable and 100 percent cotton. A 
coordinating pillow sham and matching beige dust ruffle are also 


available. Turn to page 213 to order. 
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erican Tobacco Co. 1989. 


SURGEON GENERAL'S WARNING: Cigarette 


Smoke Contains Carbon Monoxide. 





Filters 100's: 16 mg. “tar,” 1.3 mg. nicotine; 
Lights 100's: 9 mg. “tar,”-0.7 mg. nicotine; 
Menthol 100’s: 11 mg. “tar,” 0.9 mg. nicotine; 
Ultra Lights 100's: 6 mg. “tar”, 0.5 mg. 
nicotine av. per cigarette by FIC method. ~ 
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For over 40 years, Original MINUTE” 
Rice has been America’s favorite instant 
rice. Because it’s light and fluffy. 
Perfect every time — in just 5 minutes. 


Nothing beat s the Original. 








And whether it’s part of a recipe of 
by itself, it carries off the meal ins 
That’s why today, the favorite is sti 
MINUTE*® Rice. 


© 1990 Kraft General Foo 
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OOD JOURNAL 


What’s cooking across America right now? LHJ held a fascinating sympo- 
sium in Chicago to talk about the latest trends with top food experts from coast to 





coast. Based on our conversations, we developed recipes 
you and your family will love. What's the 
Convenience. We created beat-the- 
that are delicious, and they couldn't be 
comes to flavor, some like it hot. Our 
spired by fiery 
nesian cuisine, are 





number-one trend? 
clock dinners 
quicker. . . When it 
sizzling entrées, in- 
Mexican and Indo- 
spiced just right 
... Though weekday meals have to be simple, 
weekends are the perfect time for pleasure 
cooking. And we can't think of anything more 
gratifying than big-deal desserts .. . Califor- 
nia is the trendsetting state where innovative 
chefs melded L.A. cuisine with Asian fare; and when East meets 
West, the results are sensational... These days, getting meals on the 
table is all in the family—Dad and the kids are in on the act 
... Proper nutrition is never out of | 
essential factor anymore. Get 





style, but cholesterol isn't the 
the skinny on fat to be 


Our symposium panelists: | iN On the secret to good health ... Speaking of low 


Doty Get, fod editor, tat, beef is back! It's 





leaner than ever, and we've 


Bonita Wyse, dean and got great ways to serve it up ... Besides learning | 
professor of nutrition, Utah 
State University, Logan, what Americans are cooking at home, we dis- 


Utah; William Rice, food and ; : ae 
‘ine Sieaaks tee Chicage covered what's new in restaurants, too—cheap eats. Our classic bistro 


Tribune; Carol Scroggins, = menu proves why these homey eateries are so popu- 
consumer - affairs consultant : 


and president of The lar... You can't discuss food trends without mention- 


¢ Voice, ee 
ediaick ting taapony i ing food shopping. While everybody searches for 


Oklahoma City; Paula : : 
Hamilton, food editor, The good deals on groceries for daily fare, some of our 
Tribune, Oakland, CA; Tim best buys lately are more expensive gourmet items 


Zagat, publisher and 
editor, the Zagat restaurant that add a special touch to meals. . . But perhaps the 
way see ee most important shopping strategy is being environ- 
mentally aware. We'll _ teach you earth angles that put 
the future of our planet 
bers Food journal— 


and terrific new recipes 





in perspective. . . Enjoy Septem- 
it's full of noteworthy information 


designed to suit your lifestyle. 
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Quick cooking isn't 
news—t'’s a fact of life. 
Whatis new are the many 
terrific timesaving 
schemes that help you 
get dinner on the 
table faster than ever: 
twenty-minute entrees, 
tasty microwave 
meals, do-ahead dishes 
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: (prepare and cook 
a day ahead; finish just 
before serving) 
and supper ideas that 

turn take-out foods 

into feasts. So, keeping 

these speedy strategies 
in mind, we created 

recipes that make every 


on-the-go cook a 
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real weekday gourmet 
Recipes begin on page 198 


















SOME LIKE IT HOT 
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Our panel agreed: America’s 
taste buds have been awak- 
ened, and they’re never going 
to sleep again! Below, spicy 
recipes sure to light your fire 


INDONESIAN COCONUT 
SHRIMP 


Exotic flavor results from the contrast 
of pepper and tangy ginger with 
soothing coconut milk. Look for un- 
sweetened coconut milk in the spe- 
cialty section of your supermarket. 
Prep time: 35 minutes O 
Cooking time: 6 minutes 





Ys cup minced shallots 
1¥2 teaspoons minced fresh ginger 
teaspoon minced garlic 
Y2 teaspoon anchovy paste 
Ys teaspoon salt 
Ys teaspoon ground red pepper 
Ys teaspoon turmeric 
Ye teaspoon caraway seeds 
Pinch each nutmeg and cloves 
pound medium shrimp, peeled 
and deveined 
2 teaspoons vegetable oil 
] cup unsweetened coconut milk 
Ys cup cilantro leaves 
1 green chili, sliced thin 


=a 


Combine first 10 ingredients in bowl. 
Add shrimp, toss well and let stand 
20 minutes. 

Heat oil in skillet over high heat. 
Add shrimp; stir-fry until opaque, 2 
to 3 minutes. Remove and keep 
warm. Stir coconut milk into skillet 
and cook 2 minutes. Return shrimp to 
pan and cook 1 minute more. Trans- 
fer to serving dish: sprinkle with ci- 


lantro and green chili. Serve 
with rice. Makes 4 servings. 
Nutrition info per serving: 240 calo- 
ries, 20 gm protein, 16 gm fat, 5 gm 
carbohydrates, 308 mg sodium,- 140 
mg cholesterol. 


| GRILLED CHICKEN 
| BREASTS WITH 
TOMATILLOS AND 
| SMOKY CHILIES 


Chef Rick Bayless of the Fron- 
= tera Grill, in Chicago, adds 

| heat to simple grilled chicken 
| with chiles chipotles en 
= adobo (smoked jalapeno chil- 


Sm ies in a blend of vinegar, to- 


= mato and spices). 


Prep time: 15 minutes O 
# Cooking time: 35 to 40 minutes 


2 tablespoons vegetable oil 
Ye cup chopped onion 
1 teaspoon minced garlic 
1 pound fresh tomatillos,* 
husked, rinsed and 
quartered 
1 can (13%4 oz.) chicken broth 
Y2 cup fresh orange juice 
1 to 2 canned chiles chipotles 
en adobo,* seeded and sliced 
Ys teaspoon cumin 
Salt and freshly ground pepper 
6 boneless, skinless chicken cutlets 
Cilantro sprigs, for garnish 


Prepare grill or preheat broiler. Heat 
oil in saucepan over medium heat. 
Add onion and cook, stirring, until 
golden, 7 minutes. Stir in garlic and 
cook 30 seconds. Add tomatillos 
and cook until soft, 10 minutes. Stir in 
broth, juice, chilies and cumin. Cook, 
stirring, until mixture is thick and re- 
duced to 2 cups, 20 to 30 minutes. 
Season with salt. 

Season chicken with salt and pep- 
per. Grill or broil 3 to 4 minutes per 
side. Spread sauce on 6 dinner 
plates. Top with chicken; garnish with 
cilantro. Makes 6 servings. 

Nutrition info per serving: 215 calories, 29 
gm protein, 7 gm fat, 7 gm carbohydrates, 
473 mg sodium, 68 mg cholesterol. 


*Editor’s note: Tomatillos (Mexican green 
tomatoes in husks) and canned chipotle chilies 
can be found in Latin American markets or the 
produce section of some supermarkets. 





HOT STUFF 


CHILIES RANGE IN HEAT FROM MILD TO 
INTENSE. BELOW, THE SIX MOST POPULAR 
PEPPERS AND HOW TO USE THEM 


wild to bot 






ANAHEIM The mildest chili. They turn red 
as they mature and taste like a slightly 
spicy green pepper. Used in chiles rellefios 
(stuffed with cheese, battered and fried). 


\ 


PASILLA Mild to medium-hot. Dark green. 
When dried, called chili negro. Used 
mostly in tamales and. quesadillas. 


JALAPENO The best-known chili. Usually 


sold green; the equally hot red ones are 
more mature. Can be used in any dish. 


re 


CHIPOTLE A dried, smoked jalapefio with 
a rich flavor. Used in sauces and relishes. 


sae 


SERRANO A very hot chili. Looks similar to 
the jalapefio but has thinner skin. Used in 
Thai cooking and Mexican salsas. 


Sa 








HABANERO The hottest chili available in 
the U.S. Usually sold dried; when fresh, 
they're commonly called Scotch Bonnets. 
Taste fruity. Used in Mexican salsas. 





You may never 
g0 back to ice cream 
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Fat Free- All Natural 


The Simplesse Co. Not available in all areas. : 


F ; 
| Pleasures, Simplesse, and the Simplesse symbol are registered trademarks of The Simplesse Co. 





without Simplesse. 


Introducing all natural 
Simplesse. The ingredient that 
actually takes the place of fat 
while doing something never 
before possible. It puts back 
the taste. 


So products like ice cream, 


and soon salad dressing and 
mayonnaise, taste just as rich, 
creamy, full and luscious as 
you ve always loved them. 

Even better, Simplesse is 
completely natural. Made with 
nothing artificial, nothing com- 
plicated. And since Simplesse” 
all natural fat substitute has no 
fat, it has no cholesterol. And 
a lot fewer calories. 

Right now, you can try 
Simplesse in new Simple 
Pleasures. It’s everything you 
love about ice cream, but with- 
out the fat. In your favorite 
flavors. Any questions? Just 
give us a call. 1-800-321-7254. 


All Natural = 


Simplesse 


Fat Substitute 


Almost too good 
to be true. 





Want to whip up a 
dessert guaranteed to 
take their breath away? 
We suggest the ultimate 

indulgences from 

Lana Maida Heatters Best 
Fa ge @ y ana =, Desserts Ever, the 
gees By latest cookbook by our 

favorite baker. Not 


only are these treats 


G-DEA 
ESSERT 


sinfully delicious, they 
are absolutely gorgeous! 
So the next time you 
plan to really impress 
your family and 


LAYERED LEMON ANGEL CAKE 





friends, go all out and 
bake one of these 
knock-'em-dead cakes. 
We guarantee you'll 
get compliments galore 
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Recipes begin on page 208 
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EAST MEETS WEST 
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The combination of 


light, 
healthy California cuisine and 
the unique flavors of the Far 
East is a match made in heav- 
en! One of the trendsetters of 
this new cooking style is 
Wolfgang Puck, whose tony 
L.A. restaurant, Chinois on 
Main, is famous for this fan- 
tastic fare. His recipe, below: 


a 
PORK LOIN WITH THAI SAUCE 
AND PAPAYA SALAD 


OUTER Bera 
He's now popularizing Pacific New 
Wave cooking, but Wolfgang Puck 
still feeds the famous at his orig- 
inal LA. restaurant, Spago. 

Prep time: 35 minutes 

Cooking time: 20 minutes 


Thai Paste 
4 teaspoons minced ginger 
3 tablespoons Japanese plum 
wine 
3 tablespoons chopped cilantro 
4 teaspoons peanut oil 
Ya jalapeno chili, minced 
1¥% teaspoons turmeric 
teaspoon cumin 
teaspoon honey 
teaspoon balsamic vinegar 
1 teaspoon Oriental sesame oil 
Ys teaspoon ground pepper 
Ye teaspoon salt 
Ya cup dry roasted cashews 
3 tablespoons minced green 
onions 
1¥2 teaspoons minced garlic 


—t ad oe 


Papaya Salad 
1 papaya, peeled, seeded and 


Y2 cup diced red onion 
Ys cup cilantro leaves 
3 tablespoons fresh lime 
juice 
Y2 jalapeno chili, minced 
1 tablespoon balsamic 
vinegar 
1 teaspoon honey 


> 4 pork loin medallions (6 oz. 

* ~ each) 

Salt and pepper 

© 1 tablespoon peanut oil 

@ 3 cup chicken broth 

» Ys cup port wine 

1 teaspoon fresh lime juice 
Cilantro leaves 


Thai Paste: Heat ginger and 
wine in saucepan over medium 
heat until wine is evaporated; 
cool. Transfer to blender and 
blend with next 10 ingredients. 
With machine on, gradually 
add cashews; blend until 
smooth. Transfer to bowl; stir in 
onions and garlic. (Can be 
made ahead. Cover and refrigerate 
up to 24 hours.) 

Papaya Salad: Combine all ingredi- 
ents in medium bowl. 

Preheat oven to 450°F. Flatten 
pork between wax paper with side 
of cleaver. Sprinkle lightly with salt 
and pepper. Heat oil in large oven- 
proof skillet over high heat. Add 
pork and brown well, 2 minutes per 
side. Transfer to oven and roast 15 
minutes. Remove pork; keep warm. 
Pour off drippings from skillet. Add 
broth and port to skillet and cook 
over high heat, scraping up 
browned bits, until liquid is reduced 
by half. Whisk in Thai paste, lime 
juice, and salt and pepper to taste. 
Slice pork; arrange with sauce and 
salad on 4 dinner plates. Garnish 
with cilantro. Makes 4 servings. 
Nutrition info per serving: 490 calories, 40 
gm protein, 26 gm fat, 21 gm carbohydrates, 
286 mg sodium, 107 mg cholesterol. 


THE SKINNY 
ON FAT 


There’s no doubt about it: 
The focus of nutrition has 
changed from controlling 
cholesterol to lowering fat. 
Already, most supermar- 
ket shelves boast prod- 
like no-fat baked 
goods and low-fat premi- 


ucts 


um ice cream. The reason 
for this attack on fat is 
quite simple—a low-fat 
diet can decrease your 
risk of certain cancers and 
heart disease and, of 
course, keep you slim. 
How to alter your current 
diet? Just make sure no 
more than 30 percent of 
your total calorie intake is 
from fat (only a third of that 
should be saturated fat). 


ALL IN THE FAMILY 


Have you been asking your husband and kids for years to 
lend a hand with dinner? Haven’t we all! And for some 

folks, preparing meals has truly become a family affair: 
More men and children are doing the food shopping, and lots 
of couples are buying groceries together. Women still 

do most of the from-scratch cooking (though not every night), 
but according to panel member Carol Scroggins, from- 
scratch isn’t the only way to define cooking. “These 
days microwaving a pizza is considered cooking.” (Isn’t 





diced that what your husband does on his night to make dinner?) PB 
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f You Want Soft, Chewy Chocolate Chip Cookies 
So Badly You Can Almost Taste It, 
Bite Out This Recipe and Start Baking. 
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Bes The Ultimate~ 
# ee Chocolate Chip 


> Cooktes aN 


4 cup Butter Flavor 134 cups all- 
Crisco purpose flour * 
; 14 cups firmly packed 1 tsp. salt 
“we ._— brown sugar 4, tsp. baking soda 
| 2 tbsps. milk 1 cup semi-sweet \ 
4 1 tbsp. vanilla chocolate chips 
oa 1 egg 1 cup pecan pieces 
2 > Heat oven to 375°F. Cream Butter Flavor Crisco, brown sugar, 
: milk and vanilla in large bowl. Blend until creamy. Blend in egg. 
Combine flour, salt and baking soda. 
Add to creamed mixture, gradually. Stir in chocolate chips and 
25 nuts. Drop rounded fablespoonfuls (about 2 measuring table- 
at spoons) of dough 3 inches apart on ungreased baking sheet. 
b Bake at 375°F. 8 to 10 minutes for chewy cookies, 11 to 


13 minutes for crisp cookies. 
Cool on baking sheet 2 minutes. Remove to cooling rack. 
Makes 3 dozen 3-inch cookies. 


100% pure all vegetable Butter 

Flavor Crisco with 50% less 
saturated fat than butter,* 

no cholesterol, no salt 

and no pre- 

servatives. 
















In the last few years, 
beef has gotten a 
bad rap: Loaded with 
fat and calories, it 
was Clearly not smart 
for your heart. 

But today beefhas 
lightened up; ranchers 


produce leaner cattle, 






and the fat on cuts 
is now trimmed 
to about an eighth of 
aninch. Still, beef is best 





ipuey ‘jsijA\s doud ‘Aysueyor 13}8q ‘SO}OUd 


in small portions, 
so it's Super for salads, 
sandwiches and 


“SHIA 4O1Y 'YSHAYS poo quieg 


kabobs. Welcome back! 


Recipes begin on page 214 
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More and more restaurants 
are lowering their prices and 
offering simpler, down-to- 
earth fare. Why? Restaura- 


cored teurs have realized that peo- 


ahaa 


ple are dining out with the 
family, and they want unpre- 
tentious food for a fair price 
in a comfortable place. Try 
this simply delicious bistro 
menu, and you’ll understand 
why homestyle cooking is in. 


BISTRO ROASTED CHICKEN 


Roast meat and homey cooked veg- 
etables is a typical French-country 
meal. Don’t be put off by the idea of 
a whole head of garlic—roasting 
brings out its creamy sweefness. 
Prep time: 5 minutes plus standing O 
Cooking time: 45 minutes 


1 small whole chicken (22-3 |b.) 
tablespoon butter, softened 
¥/4 teaspoon coarse or kosher salt 
Y2 teaspoon freshly ground pepper 
Ys teaspoon thyme 

1 small head garlic 
Ys cup plus 2 tablespoons chicken 

broth 


Y4 cup white wine 





—_ 


Remove chicken from refrigerator 
30 minutes before roasting. Preheat 
oven to 450°F. Rinse chicken under 
cold water and dry thoroughly. Rub 
all over with butter. Place in cast-iron 
skillet; sprinkle with salt, pepper and 
thyme. Roast 35 to 40 minutes, until 
meat thermometer inserted in thigh 
reaches 185°F. 


Meanwhile, peel outer skin 
of garlic and place head in 
small ramekin with 2 table- 
spoons broth. Cover tightly 
and roast 40 minutes. 

Transfer chicken to platter; 
keep warm. Add wine and 
remaining Ys cup broth to 
skillet and boil over high heat 
2 minutes, scraping up 
browned bits. Skim fat and 
‘discard. Squeeze garlic cloves 
from skins and press through 
sieve. Whisk into pan juices. 
Cut chicken in half. Serve with 
pan juices. Makes 2 servings. 
Nutrition info per serving: 760 calo- 
ries, 77 gm protein, 44 gm fat, 11 
gm carbohydrates, 1,060 mg sodium, 
257 mg cholesterol. 


TURNIP-POTATO MASH 


Prep time: 5 minutes O 
Cooking time: 20 minutes 


1 cup cubed tumips (Y |b.) 
Ys teaspoon salt 
Y2 pound all-purpose potatoes, 
peeled and cubed 

2 tablespoons milk 

2 teaspoons butter 

2 teaspoons chopped fresh chives 
or parsley 





Place turnips in medium saucepan 
with salt and water to cover. Bring to 
boil and boil 5 minutes. Add pota- 
toes and cook until tender, 15 min- 
utes more. Drain and mash with po- 
tato masher. Return to pan and stir in 
milk and butter. Sprinkle with chives. 
Makes 2 servings. 

Nutrition info per serving: 125 calories, 3 
gm protein, 4 gm fat, 19 gm carbohydrates, 
629 mg sodium, 12 mg cholesterol. 


ROASTED TOMATOES 





Prep time: 5 minutes O 


Cooking time: 15 minutes 


2 plum tomatoes 
2 teaspoons chopped fresh 
parsley 
1 teaspoon plain dry bread 
crumbs 
Y4 teaspoon minced garlic 
Ye teaspoon each salt and pepper 
1 teaspoon olive oil 


Preheat oven to 450°F. Cut toma- 
toes in half crosswise and trim ends 
so tomatoes will stand upright. Place 
in small baking dish and sprinkle 
with parsley, bread crumbs, garlic, 
salt and pepper. Drizzle with oil. 
Bake 15 minutes. Makes 2 servings. 
Nutrition info per serving: 35 calories, 1 gm 
protein, 2 gm fat, 3 gm carbohydrates, 150 
mg sodium, 0 mg cholesterol. 


Recipes developed by Lisa Brainerd. 


BEST BUYS 


Want to make a meal real- 
ly special? Copy the cre- 
ative chefs and jazz it up 
with specialty ingredients 
like balsamic vinegar or 
porcini mushrooms. Many 
cooks are heading to 
gourmet stores for a few 
fancy items in addition to 
regular groceries. |Indulg- 
ing the urge to splurge 
makes it more fun to cook 


up a memorable meal. 





fruits and veggies we’re used to. 
The earth’s future is an issue 
that needs attention. Stay tuned. 
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ENRICHED 


ELBOW MACARONI 





EAT THE CLOCK 


ntinued 


ke glass microwaveproof baking dish 
Hcover with wax paper. Microwave 
Nigh 4 minutes. Rearrange chicken in 
‘and pour on sauce. Cover and mi- 
ave on High 4 minutes more. 

serve, arrange chicken breasts on 
in rice on serving platter. Spoon 
ing juices over rice and garnish with 
jO, green onions and _ toasted 
mnds. Makes 4 servings. 
fon info per serving: 540 calories, 32 gm 
, 24 gm fat, 48 gm carbohydrates, 247 mg 
., 66 mg cholesterol. 
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TOMATO SAUCE 


; 















minutes of preparation is a price 
paying for fresh, flavorful tomato 
i} that can be stored in the freezer up 
fee months. We used it to spice up— 
jpeed up—litalian pasta, Creole jam- 
a and three-bean chili. 


Mime: 20 minutes O 
ng time: 1'/s hours 


edium carrots, cut into Y2-inch 
pieces 

‘elery rib, cut into 1-inch pieces 
jablespoons olive oil 

jup chopped onions 

tablespoon plus 1 teaspoon minced 
4 garlic 

tablespoons tomato paste 

arge cans (35 oz.) Italian plum 
tomatoes, chopped, with juice (or 
8 pounds fresh tomatoes, peeled, 
seeded and chopped) 
ablespoons chopped flat-leaf 

| parsley 

2Gspoons salt 

saspoon freshly ground 

| pepper 

aspoon red pepper flakes 


bd processor with steel blade, pulse 
‘ts until chopped fine; remove and 
tside. Add celery and pulse until 
bed fine. 

fat oil in Dutch oven over medium- 
heat. Add onions and garlic and 
} until translucent, about 3 minutes. 
‘carrots and celery and continue 
re stirring occasionally, 5 minutes. 
) tomato paste and cook 2 minutes 
L Add tomatoes and all remaining 
Wients. Bring to boil, reduce heat to 


{ 


i 


medium-low and simmer 1 hour. Makes 8 
cups with canned tomatoes, 9 cups with 
fresh. 


Nuirition info per cup: 100 calories, 3 gm protein, 4 
gm fat, 15 gm carbohydrates, 859 mg sodium, 0 mg 
cholesterol. 


SPAGHETTI WITH SAUSAGE AND 
MUSHROOMS 


Prep time: 5 minutes O 
Cooking time: 20 minutes 





1 pound hot or sweet Italian sausage 
Y2 pound mushrooms, sliced Ys-inch 
thick 
2 cups Zesty Tomato Sauce 
1 pound spaghetti, cooked according 
to package directions 


Remove sausage from casings and cook 
in medium skillet over medium-high heat, 
stirring to break up meat, until sausage is 
browned, about 5 minutes. Add mush- 
rooms and cook until soft, about 4 min- 
utes, and all moisture has evaporated. 
Add Zesty Tomato Sauce, reduce heat 
and simmer uncovered 10 minutes more. 
Serve over spaghetti. Makes 6 servings. 
Nutrition info per serving: 585 calories, 22 gm 
protein, 26 gm fat, 64 gm carbohydrates, 836 mg 
sodium, 57 mg cholesterol. 


THREE-BEAN CHILI 


Prep time: 10 minutes O 
Cooking time: 15 minutes 





1¥2 teaspoons coriander 

1¥Y2 teaspoons cumin 

Y2 teaspoon chili powder 

can (15 oz.) kidney beans, drained 
and rinsed 

can (15 oz.) chick-peas (garbanzo 
beans), drained and rinsed 

can (15 oz.) white beans, drained 
and rinsed 

can (4 oz.) whole green chilies, cut 
into Y2-inch pieces (reserve liquid) 

Ys teaspoon salt 

3 cups Zesty Tomato Sauce 

1 cup grated Monterey jack cheese or 

shredded jicama 


ee ie eee 


Toast coriander, cumin and chili powder 
in large saucepan over medium-high 
heat, stirring constantly, 3 minutes. (Be 
careful not to burn.) Add beans, chilies 
with liquid, salt and Zesty Tomato Sauce. 
Bring to boil, reduce heat and simmer 10 
minutes. Top with grated cheese. Makes 4 
servings. 

Nutrition info per serving: 515 calories, 25 gm 
protein, 14 gm fat, 75 gm carbohydrates, 1,671 mg 
sodium, 25 mg cholesterol. 


JIFFY JAMBALAYA 


pictured on pages 186 and 187 


Prep time: 15 minutes O 
Cooking time: 30 minutes 





2 tablespoons butter or 
margarine 


Ys cup chopped onion 

teaspoon minced garlic 

pound boneless, skinless chicken 

breasts, cut into 2-inch pieces 

Y2 pound fresh okra, cut into 1-inch 
pieces 

1 yellow pepper, cored, seeded and 
cut into 1-inch pieces 

Ys pound smoked ham, diced in Ys-inch 
pieces 

3 cups Zesty Tomato Sauce 

2 cups cooked long-grain rice 

Ys cup minced green 
onions 


—) 


Melt butter in large skillet over medium- 
high heat. Add onion and garlic; cook 
until translucent, about 3 to 4 minutes. 
Add chicken, okra and yellow pepper 
and cook, stirring, until chicken is lightly 
browned, and pepper is tender, about 7 
minutes. Add Zesty Tomato Sauce and 
ham to skillet. Bring to boil, reduce heat 
and simmer covered, stirring occasionally 
to prevent sticking, 15 minutes. Serve over 
rice and sprinkle with green onions. 
Makes 4 servings. 

Nutrition info per serving: 455 calories, 39 gm 
protein, 12 gm fat, 47 gm carbohydrates, 1,126 mg 
sodium, 96 mg cholesterol. 


Twenty-minute 


RAVIOLI WITH HAM AND PEAS 


pictured on pages 186 and 187 

Whip up the creamy sauce while the wa- 
ter is boiling for the pasta. This quick en- 
trée is elegant enough for the most dis- 
cerning dinner guests. 


Total prep time: 20 minutes O 





1% tablespoons butter or olive oil 
Y2 cup chopped onion 
1 teaspoon minced garlic 
Ys cup chicken broth 
1 cup frozen baby peas, thawed 
1 cup heavy or whipping cream 
Ys teaspoon freshly ground 
pepper 
2 packages (7 or 8 oz. each) fresh 
cheese ravioli or tortellini 
2 ounces medium sliced Virginia ham, 
julienned 
1 tablespoon finely chopped fresh 
parsley 


Bring 4 quarts water to boil. Meanwhile, 
melt butter or heat oil in medium skillet 
over medium-high heat. Add onion and 
garlic and cook until translucent, about 3 
minutes. Add chicken broth and cook 2 
minutes. Add peas, cream and pepper. 
Bring sauce to boil; boil 5 minutes, stirring 
occasionally. Add ham. 

Meanwhile, cook ravioli according to 
package directions. Drain. Toss ravioli in 
large heated serving bowl with cream 
sauce and sprinkle with parsley. Makes 4 
servings. 

Nutrition info per serving: 650 calories, 24 gm 
protein, 44 gm fat, 41 gm carbohydrates, 949 mg 
sodium, 189 mg cholesterol. (continued) 
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FREE! 


When you know 
our secret. 





Tempt yourself 
24 delicious ways... 


Just circle the word “Swiss” 
on the reply card of the 
Swiss Colony ad in this issue, 
and you will receive these 

24 Petits Fours pastries 

FREE with your first order. 





LHJ TRAVEL 
PLANNER 


P.O. Box 5477 
Boulder, Co 80329-5477 


Circle items requested: 
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Offer expires December 31, 1990. 
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TRAVEL PLANNER 


If you're planning a vacation, we'd like to help. Listed below are Ladies’ Home Journa 
advertisers offering free booklets and brochures. Simply check the travel information you'e 
like, and-circle the corresponding numbers on the accompanying Travel Planner coupon 


1. ALABAMA is a state that will delightfully sur- 
prise you. From gently rolling hills to sugar-white beaches, 
Alabama’ is a nature-lover’s paradise. But that’s not all! 
Alabama has a variety of activities that the whole family 
can enjoy. Send for your free, colorful vacation guide. 

2. NORTH ALABAMA ATTRACTIONS— 
With more than 75 attractions and special events to pick 
from, it’s no wonder that North Alabama is known as the 
“Region of Surprises.” FREE Vacation package available. 
3. BEST WESTERN PATRICK HENRY 
ININ—the closest hotel to Colonial Williamsburg, just 1/2 
block away. 262-room full-service hotel. Colonial dining 
room, remote color TV. AM-FM clock radio, game room, 
playground, pool, lounge, guest laundry, Busch Gardens 3 
minutes away. Meeting, banquet and conference facilities 
available. Jamestown and Yorktown Victory Center are 
just minutes away. 

4. CLASSIConnecticut—tThe pride of New En- 
gland—See New England in all its splendor when you visit 
Connecticut—where country roads take, you where you‘ve 
never been. And the memories take you back. 

5. Lower CONNECTICUT RIVER VAL- 
LEY—Towr Connecticut’s charming river and shoreline 
towns just two hours from Boston and New York. Sights 
and sounds include Victorian theater, Gillette Castle, Val- 
ley Railroad and river cruises. A variety of dining experi- 
ences and wonderful accommodations await! 

6. WASHINGTON, D.C. WEEKENDS— offer 
a wealth of surprises and savings. Enjoy spectacular shop- 
ping, outstanding theater and nightlife! Our impressive 
monuments and museums are all free, and our free 
brochure lists 91 D.C. hotels offering reduced weekend 
rates. 

7. STEAMBOATIN’—THE ORIGINAL 
AMERICAN VACATION. A free, full-color, de- 
luxe brochure describes spectacular 2- to 12-night vaca- 
tions aboard the legendary DELTA QUEEN and the magnifi- 
cent MISSISSIPPI QUEEN and highlights breathtaking views, 
gourmet cuisine and great entertainment in its 65 pages. 
8. FAYETTEVILLE CHAMBER OF COM- 
MERCE: Experience autumn in the Arkansas Ozarks 
from scenic, historic Fayetteville. 

9. FT. MAGRUDER INN, WILLIAMS: 
BURG—An AAA 4-diamond hotel known for its deluxe 
rooms, friendly service, and convenient location near 
Colonial Williamsburg and Busch Gardens. Includes tennis, 
swimming, saunas and a fine restaurant. Circle 9 for a 
free color brochure. 

10. Majestic mountains, unspoiled island beaches, the 
exciting city of Atlanta and our classic south region. We’re 
GEORGIA. Don't dream about it, read about it in our 
FREE, 112-page, full-color book of Georgia vacations. 
11. GRAND JUNCTION is Westem Colorado’s 
Gatewayto recreation galore! Cycling, fishing, hunting, 
camping and sightseeing abound. Majestic canyons and 
giant monoliths wind through 20,000 acres of parkland at 
THE COLORADO NATIONAL MONU- 
MENT. 

12.Get your FREE INDIANA TRAVEL 
GUIDES and see everything we've got. From small- 
town hospitality to big cities and back-in-the-woods 
places. They're all in our series of “Come On In” travel 
guides. 

13. LEXINGTON, KENTUCK Y—Great Fell and 
Winter Vacations come together in the Bluegrass . . . En- 
joy down-home music, handmade crafts and famous Ken- 
tucky cooking at our many festivals. Take a scenic rail 
excursion or hike at your own pace through our beautiful 
parks...enjoy our historic mansions decked out in their 
holiday finery. So many celebrations—so much fun! Join 
us, won't you? 

14. UNWIND IN CONNECTICUT’S LITCH- 
FIELD HILLS—aot our condlelit inns, herb-scented 
restaurants and historic houses; at our country fairs and 
harvest festivals, in antique-filled shops and museums. 


FREE 38-page color brochure and 20-page Auto Tour Guide 
with Maps. 
15. FREE MICHIGAN FALL TRAVEL 
GUIDE ond Calendar of Events covers the Great Lakes 
State’s colorful, flavorful autumn of statewide events, 
Cider mill directories, color tour maps, and much more can 
be found in 65 informative pages. 
16. NEW BRUNSWICK, CANADA—Ore of 
North America’s last great escapes and best-kept secrets, 
Featuring warm salt-water beaches, an uncrowded and 
assessible coastline and sea-conditioned breezes, this spot 
mixes New-England charm with maritime hospitality. FREE 
vacation information. 
17. NIAGARA USA provides a vacation of lasting 
memories, from the sensational scenery of Niagara Falls to, 
the numerous fun-for-the-whole-family attractions in the 
Niagara region. Features include: shopping, sports, culture] 
al events, historic landmarks, fishing and camping. i 
18. Send for ORLANDO and go for the magicl= 
receive vacation information and an official Visitor’s Guide 
filled with money-saving coupons! ) 
19. LANCASTER COUNTY, PENNSYL 
VANIA DUTCH COUNTRY—Good times, food 
and friends await you. Send for your FREE 28-page Vis 
tor’s Guide to over 600 aftractions, events, restaurants.) 
shops, and lodging. | 
i] 
[| 


20. RAMADA RESORT at the Parkway is 59 
rooms and suites located 3 miles from Vacation Kingdom 
and Epcot Center, and is minutes from Sea World and) 
other attractions. Shuttle and ticket purchases are avail: 
able. Features include restaurants, deli, lounge and gia rf) 
free-form swimming pool. Send for brochure. | 
21.SANDS OCEAN CLUB: Myrile Bea 
$.C.—an oceanfront hotel offering pools, tennis courts, 
restaurant, and lounge. Golf privileges and summer chi | 
dren’s program offered. 
22. SANDS OCEAN FOREST VILLA RE 
SORT, MYRTLE BEACH,SC€—on offordoble) 
oceanfront, family resort. 2-bedroonV/2-bath villas wi 
living room and complete kitchen sleep up to 6 people, 
Outdoor pool and heated whirlpools, golf privileges oi 
over 55 courses and summer children’s program available 
Send for a FREE brochure. 

23. SAVANNAH—home of the nation’s larges 
Historic District. 22 beautifully landscaped squares, coole¢ 
by moss-laden oaks and animated by the sounds of horse 
drawn carriages. There are great hotels and unique inns 
Free brochure. 

24. New York State’s SEAWAY TRAI 
Journey the Trail from Chautauqua to Niagara Falls, 
Thousand Islands and the Seaway. 454 miles of highway: 
and byways, offering fine culture, architecture and histo 
ry. FREE 88- page Journey Magazine available. 

25. SHERATON MYRTLE BEACH MAR 
NIQUE—located at 71st. Avenue North on Myrtl 
Beach, South Carolina. Exclusive residential location wi 
all accommodations, including an oceanfront view wi 
private balcony. We specialize in family vacations, go 
packages, meetings and conventions. 
26. SKYTOP LODGE—x« 5,500 acre Pocono Ré| 
sort with championship golf, skiing, tennis, pools ani 
fitness center. Under the Family Plan, children 17 oni 
under stay FREE in parents’ room (including meals). Som| #§) 
restrictions apply. 
27. FREE SOUTH CAROLINA VACATION) 
GUIDE AND TRAVEL MAP—20 full-col 
pages of golden beaches and championship golf; oe 
cities, graceful plantations and classic gardens. Also ii 
cludes dining, shopping and an events calendar. 
28. STOWE, VERMONT: quiet country elegance! 
a picture-book village with majestic mountains. Groot 
accommodations range from classic country inns to worl 
class resorts, with memorable dining, grand symphon 
concerts under the stars, and velvet golf greens. Exper| 
ence Stowe and see why guests return year after yeor. 











GOOD NEWS FOR 
SVERYONE WHO’S BORED 
WITH OAT BRAN: 





SEANS HAVE MORE FIBER. 


That's right. When it So if you want lower Especially if they're from SQW. 
nes to fiber, beans are better cholesterol, it’s a good idea to S&W quality has made our pre- 
1) bran. make beans part of a low-fat diet. | mium beans the West’ leading 


How much better? Well, 
.n independent laboratory 
| y, S&W red kidney beans 
2 50% more total dietary fiber 
11 oat bran. And they were 
‘ier in soluble fiber, too. ‘a 
That’ not all. Beans are_ 6% 
‘in sodium. And high in 2a 
ein, iron, magnesium, 
: and potassium. 


brand. And we offer them in so 

many great-tasting varieties youre 

® sure to find lots of ways to do 

§ something good for your heart. 
Since 1896, S&W has 

promised that our beans would 

F be the best, all the time. Now we 

can promise something more: 
They're one of the best 

things for you. 









meee co All THE Ti M_E. 


For free recipes write SQ@W Fine Foods, P.O. Box 5580, San Ramon, California 94583. 
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Dip into the luscious whipped creamy taste you 
love, with only half the fat of whipped cream. \ 
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ONLY 8 CALORIES 
PER SERVING 






Available in most areas. 
© 1990 Kraft General Foods, Inc. 
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MANUFACTURER'S COUPON | NO EXPIRATION DATE 30¢ 


OFF 


30¢ 


ON YOUR NEXT PURCHASE OF 
ANY MARIANI’ DRIED FRUIT ITEM. 


For free recipes and 

POE BUC) 

CR ECM TH CT) 

Company, Inc., 320 Jackson 
Sea esr 


SAMES 


POINT REYES NATIONAL 
SEASHORE 
ifornia’s best-kept secret 


hile some seashores seduce you 
| with sunshine and pretty views, 
' Point Reyes beckons with raw 
senergy. The dramatic coastline, 
fery winds and drifting fog make 
Northern California peninsula the 
/ct spot for contemplation. 


2 place to take in some of this 
-al drama is the Point Reyes 
‘house. Bring a sweater and wind- 
er, because the lighthouse, on a 
|| promontory, is at the windiest 
on the Pacific Coast—and the 
| d-foggiest place in North Ameri- 
‘ae first being Nantucket). The 
|house is accessible only by the 
| hundred stone steps that lead 
|) to it. But the view from the 
) ouse rail—with the churning sea 
Iraggy cliffs below, and the wind 
nist all around—is exhilarating. 

‘yond the coastline, three types of 












30¢ 


terrain await the wanderer: the north- 
ern pastures, the chapparal ridges to 
the east and west of Limantour Road, 
and the forests and meadowlands in 
the southeastern half of the park. The 
weather is as unpredictable as the 
land—summer days may be warm and 
sunny east of Inverness Ridge, while 
the ocean side may be blanketed with 
fog. For a walking essay, take the 0.7- 
mile Earthquake Trail. (Point Reyes 
was at the epicenter of the history- 
making 1906 earthquake.) 

To learn more about Point Reyes— 
from earthquake geology to gray 
whales—stop at the Bear Valley Visi- 
tor Center. Here you'll also find infor- 
mation on weather and tides, as well 
as directions to campgrounds, riding 
stables and bicycle shops. 

You can reach other points in the 
park by car or foot. Limantour Beach 
is perfect for wading, beachcombing 
and picnicking. Another protected spot 
for wading or sunning is Drake’s 
Beach, home to Drake’s Beach Cafe 
and what have to be the best barbe- 
cued oysters on the coast. 

There’s more to do here than just 
communing with nature, though. The 
area around Point Reyes is dotted with 
beautiful old towns offering fine din- 
ing and eclectic shops. In the tiny vil- 
lages of Inverness and Point Reyes 


MR. GROCER: To redeem this coupon, mail to Mariani Packing Company, P.0. Box 880580 
EI Paso, Texas 88588. You will be paid the face value, plus 8¢ handling. Invoices proving 
purchases of sufficient stock to cover coupons must be shown upon request. Cash re- 
demption value 1/20 of one cent. Offer void where prohibited, taxed or restricted by law. 
Offer limited to one coupon per purchase. Customer must pay any sales taxes. Any appli- 
cation of this coupon, other than under the terms as stated herein, constitutes fraud 


Eat To Your 


Health’s Content! 


—189¢e4 LO0ebe 


...NATURALLY 
Station, little has changed since the 
turn of the century: Most buildings are 
one-story wood storefronts, and the 
streets are narrow and clean. 

When you're tired and hungry, stop 
at the Point Reyes Seashore Lodge or 
Olema Inn, both at the junction of 
Highway 1 and Sir Francis Drake Bou- 
levard. The Seashore Lodge, with its 
pine beams and polished woodwork, is 
as pleasing to the eye as it is comfort- 
able. All the rooms look out onto the 
inn’s lush green garden. Many rooms 
have fireplaces; most have whirlpool 
tubs. The Olema is more quaint—ce- 
ramic tiles, ceiling fans, antiques and 
fresh flowers fill its rooms. The Olema 
also has a cozy wine bar where locals 
and travelers alike gather. Rates at 
the Seashore Lodge start at $85; at the 
Olema, $95. While you’re in the area, 
don’t miss the Station House Cafe, a 
lively, friendly bar and grill. 

These are only some of Point Reyes’ 
enticements. There is much more to 
discover, such as Arch Rock, which you 
can crawl through at low tide, and 
Sculptured Beach, with its shale tun- 
nels and caves. Whatever you discover 
here, you will leave with renewed vi- 
tality and plenty of memories. 

For more information, call the Bear 
Valley Visitor Center, 415-663-1092. 
—KIM ALYSE STEFFGEN 
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SURGEON GENERAL'S WARNING: Quitting Smoking 


Now Greatly Reduces Serious Risks to Your Health. 





9 mg “‘tar’’ 0.7 mg nicotine av. per cigarette by FTC method 


The tottch pure Cartier 





Cartier Vendome pearl-tioped cigarettes. 
Available only in the finest establishments 


For an Exclusive Subscription, call 
1-800-CARTIER. 









THESE ARE NOT SECONDS! 





Shipped Right QI IED 
From The Rack... ae 
Not $100 Not $89 











YES, LUXURIOUS 
GENUINE LEATHER 
. At A Price 


Even Lower Than Cloth! |____afeet eg” | | 
is: YOUR SIZE IS IN STOCK! in black, red and royal blue Ee 
Full satin-soft comfort lining TTT 


Stylish back slit 
2” side elastic waistband for real comfort AA 
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" : MAIL NO-RISK COUPON TODAY! 
7 rear zipper | Classic Fashions, Dept. GLS-29 
THE SKIRT EVERY WOMAN SHOULD OWN... | chose FROM: i) 10.12) LP 16) and (18-20) 
AT A PRICE EVERY WOMAN CAN NOW AFFORD! a ane ay 
We've searched the world to bring you the finest leather skirt value in | | STYLE | SIZE |BLACK| RED | BLUE | PRICE EACH | TOTA 
America. Our soft 'n supple 100% genuine leather has a luxurious lustre | Mini | | 
that actually improves with time! It fits so well, looks so flattering, friends | | Above Knee | | 
will wonder if it was custom made. Whether you want to look casually ele- | | BelowKnee |  ~ | | 
gant — or elegantly casual — a genuine l SUB TOTAL 
leather skirt lends status and versatility to Enclosed is $ Add $2.95 for each skirt ordered 
your wardrobe. So hurry. Don’t miss mak on WE GUARANTEE THIS | | nacre | for postage & handling 
this incredible value. Order one of each color IS THE GREATEST | cHee eli MasterCard | FL & MI res add sales tax 
The mini length is $29.95 — above knee VALUE EVER — Se enieaueXPiess 
is $39.95 — below knee is $49.95 But | ANDTHATYOUARE |! cas 
if you order 2 or more skirts (any style, 100% DELIGHTED — || Exp Date Signature _ 
any size, any color) take $5 off each OR YOUR MONEY | NAME d 
ei ordered. For instance, one mini CHEERFULLY | ADDRESS 3 
and one below knee would be $24.95 + ! 
$44.95 for a total of $69.90. FE ee eee ay Se 
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CURES THE SUGAR BLUES 





y the Spreckels “Easy Pour & Seal” 

kage and you'll wonder why So 2 

SEU ates 2 : ‘on the purchase of a 4 Ib. “Easy Pour & Seal” 
package of Spreckels.Sugar. 499103 


w “Easy 


hase 





ms 


Reseals Easily and Securely 


DENSE Beil ccrd OOo Coat ——" duced; transferred, assig ) | | 
; : : y MANUFACTURER'S COUPON EXPIRES 8/31/91 navy, PC 0078 X 885 8 55-2) LO0F5541\50"" 9 

















&—x THE SAME SYSTEM 
»\ AS USED BY 
DENTISTS 






N.O.W.”™ Amazing New, 


INSTANT 
|| TEETH WHITENER 


INSET RETO 


QATURAL@XYGENQJHITENER ae <sS =a 


Youll See Results* Se 


Afi ter Just The First Use’ 
~orit’s FREE! |= 
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e Safe and Effective his same three-part system used by OF DOLLARS 
. dentists at a cost of hundreds of is NOW AVAILABLE. 
Removes All Stains dollars is now available for use in the Why spend $99 or $48 









Including Nicotine... comfort of your home—at great savings. 
You'll see results after only the first 
Coffee 


application. An amazing improvement 
in the brightness of your smile can be 
yours with “INSTANT WHITE” 





~ BEFORE | AFTERFIRSTUSE | AFTER 3 MONTHS 


Ae : ew oe as MONEY BACK GUARANTEE om om 
1. The Conditioning Pre-Rinse leeenn WHITE, Dep't. 9367 


2. The Safe Natural Oxygen Blanche I 300 McCann Street 


. a fie § Nashville, TN 37210 
3. The White Pigmentation Polishing Creme | Please send me the “INSTANT WHITE” Teeth Whitener Syste 
: On a money back guarantee if not absolutely delighted —EVE 
AFTER 90 DAYS. (Cl enclose only $19.95 
I (SAVE! ($5) Two systems for $29.95 
I Please add $3.00 Postage and Handling for any order 
I Credit Card Buyers—Call: (615) 254-7230 
I Tennessee residents add sales tax. Enclosed is my check or M.0. 
i 
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AMAZING GUARANTEE 
Use for 30 days 
—uif you don’t see fantastic results 
return for a full product refund. 
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Easy to make. 
Hard to resist’ | , 





CREAMY BANANA PUDDING 
Makes 8 to 10 servings 


1 (14-ounce) can Eagle® Brand 2 cups (1 pint) Borden® 
Sweetened Condensed Milk Whipping Cream, whipped 
(NOT evaporated milk) 36 vanilla wafers 

1/2 cups cold water 3 medium bananas, sliced and 

1 (4-serving size) package instant dipped in ReaLemon® Lemon 

vanilla flavor pudding mix Juice from Concentrate 


In large bowl, combine sweetened condensed milk and water. Add 

pudding mix; beat well. Chill 5 minutes. Fold in whipped cream. Spoon 

7 cup pudding mixture into 2'/2-quart glass serving bowl. Top with one- 

third each of the wafers, bananas and pudding. Repeat layering twice, oe 0 
ending with pudding. Chill. Garnish as desired. Refrigerate leftovers. wenn St 


Easy Fresh Fruit Desserts 7 Ne 


For free easy-to-make fresh fruit dessert recipes from Eagle® Brand, just 

.S send your name and address to: Easy Fresh Fruit Desserts, RO. Box 9413-B, 

we y* Clinton, lowa 52736. 
SWEETENED = 

CONDENSED MILK 
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continued 
O Easy & Challenging 
o Moderate @) Microwave 
WALNUT-BUTTERMILK 
LEMON CAKE 









ow © 


Walnuts and lemon complement one an- 
other to make perhaps the best lemon 
cake of all. This is moist and dense, so 
it’s best to serve it in thin slices. 


Prep time: 20 minutes plus cooling ©O 
Baking time: 60 to 70 minutes 


3 cups sifted cake flour 
2 teaspoons baking 
powder 
Y4 teaspoon salt 
Y2 cup butter, softened 
2 cups sugar 
1 teaspoon vanilla 
extract 
5 large eggs 
2/3 cup buttermilk 
Ys cup fresh lemon 
juice 
2 tablespoons grated lemon 
peel 
2 cups walnuts, chopped 


Glaze 
Y2 cup sugar 
Y3 cup fresh lemon 
juice 
Preheat oven to 350°F. Butter and flour 
10-inch (12-cup) Kugelhopf mold or Bundt 
pan. Sift flour, baking powder and salt 
together in bowl. Beat butter in another 
bowl; beat in sugar, then vanilla, until 
light and fluffy. Add eggs one at a time, 
beating well after each addition. With 
mixer at low speed, add dry ingredients 
alternately with buttermilk, beginning and 
ending with dry ingredients. Stir in lemon 
juice and lemon peel, then walnuts. 
Spoon into prepared pan. Bake 60 to 70 
minutes, until toothpick inserted in center 
comes out clean. Let stand 10 minutes. 
Glaze: Meanwhile, combine sugar and 
lemon juice in bowl, stirring occasionally 
while cake stands. 

Invert cake onto foil-lined rack. Brush 
immediately with glaze until all glaze is 
absorbed. Cool. Makes 16 servings. 
Nutrition info per serving: 365 calories, 6 gm pro- 
tein, 17 gm fat, 50 gm carbohydrates, 178 mg sodi- 
um, 82 mg cholesterol. 
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FREE-FORM APPLE TARTS 





Preparing these is a joy. The buttery pastry 
is quickly made in a food processor. And 
the best part is, you can make both pastry 
and filling ahead. 


Prep time: I hour plus chilling 
Baking time: 30 to 35 minutes ~ 


Pastry 
1 cup all-purpose flour 
1 tablespoon sugar 
Ys teaspoon salt 
Y2 cup cold butter, cut up 
3 tablespoons ice water 


Filling 
Y4 cup sugar 
Y4 cup water 
3 tablespoons butter 
1 tablespoon grated lemon 
peel* 
1 teaspoon cinnamon 
Pinch nutmeg 
2 pounds tart green apples, 
peeled and cut into 
1-inch pieces 
Ys cup dark raisins 
Ys cup walnuts, coarsely 
chopped 


1 egg yolk 
Water 
Sugar 
Y3 cup apricot preserves 


Pastry: Combine flour, sugar and salt in 
food processor with steel blade. Add but- 
ter and pulse 4 or 5 times. With machine 
on, add ice water all at once through 
feed tube and process just until mixture is 
crumbly, 7 or 8 seconds. 

On lightly floured surface, quickly press 
pastry together into an even log. Divide 
pastry into quarters; shape into disks. 
Wrap and refrigerate 30 minutes or 
overnight. 

Filling: Combine sugar, water, butter, lem- 
on peel, cinnamon and nutmeg in large 
skillet. Cook, stirring, over high heat, until 


butter is melted. Stir in apples, cover, and ~ 


cook 5 minutes, then cook uncovered, 
stirring frequently, until liquid is evaporat- 
ed, 5 minutes more. Stir in raisins. Cool 
completely. Stir in nuts. 

Preheat oven to 450°F. On lightly 
floured surface, roll each pastry disk into 
7-inch circle. Transfer each to cookie 
sheet; refrigerate 15 minutes. Whisk yolk 
and 1 tablespoon water together in cup. 

Spoon one quarter of the filling in cen- 
































ter of each pastry circle, mounding 
and leaving 1¥2-inch border. Brus 
der with water. Working quickly, 
each border, pinching deep pleats 
1 inch apart. Fold pleats over ¢ 
against filling. Brush egg mixture o 
and sprinkle filling with sugar. B 
minutes. Reduce heat to 400°F. an 
25 to 30 minutes more, until golde 

Meanwhile, melt preserves in 
pan over medium heat. Strain t 
fine sieve. Return preserves to sau 
keep warm. 

Transfer tartlets to wire rack. | 
ately brush preserves over top an 
of tartlets. Serve warm or at roor 
perature. (Can be made ahead. 
tarts; wrap separately in foil. | 
up to 2 weeks. Reheat in foil in 
oven 30 minutes. Unwrap; bake 
minutes more, until tarts are hot.) 
4 servings. 
*Editor’s note: When choosing a lem 
grated peel, look for firm, thick-s 
fruit. Place a four-sided grater on ¢ 
of wax paper, and on the fine side 
grater, grate only the yellow oute 
leaving the bitter white pith on the 
Use a rubber spatula to scrape u 
peel stuck to the grater. 

Nutrition info per serving: 745 calories, 6 
tein, 40 gm fat, 96 gm carbohydrates, 465 1 
um, 139 mg cholesterol. 


FRENCH CHOCOLATE CAKE 
WITH TWO SAUCES 





». 

PP 
Elegant, fudgy and rich, this cake w 
the chocolate lover. The center 
cake: should not be completely se! 
you remove it from the oven. 


Prep time: 40 minutes plus cooling 
Baking time: 30 minutes 


Se ee eee 

6 squares (6 oz.) semisweet choc) 
chopped fine 

Y2 cup butter 

3 large eggs 

4/3 cup sugar 

1 teaspoon vanilla 
extract 

Y2 cup plus 2 tablespoons cake 


flour* 


Honey-Chocolate Glaze 

2 squares (2 oz.) unsweetened) 
chocolate, chopped 

2 squares (2 0z.) semisweet cho 


chopped (cont 
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Cherry Lattice Pie 








Peach-Cranberry Pie 


Now You Can Create A WORK OF ART 


Pillsbury Co. 
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Ys cup butter 
2 teaspoons honey 


White Chocolate Sauce 
Y2 cup heavy or whipping 
cream 
6 ounces white chocolate, chopped 
fine 


Cranberry Sauce 
1 cup cranberries 
1 cup orange juice 

Y2 cup sugar 
Preheat oven to 350°F. Butter 8-inch 
springform pan. Line bottom with wax 
paper. Butter paper; flour pan. 

Melt chocolate and butter in top of 
double boiler over simmering water, stir- 
ring until smooth. Cool 10 minutes. 

Meanwhile, beat eggs and sugar in 
mixer bowl until mixture is pale and forms 
a ribbon when beaters are lifted. Beat in 
vanilla, then chocolate mixture. With mix- 
er at low speed, add flour until just blend- 
ed. Pour batter into prepared pan. 

Bake 28 to 30 minutes, until toothpick 
inserted in center barely comes out clean. 
Cool completely in pan on wire rack. 
Meanwhile, make glaze and sauces. 
Honey-Chocolate Glaze: Melt all ingredi- 
ents in double boiler over simmering wa- 
ter, stirring, until smooth. Cool. 

White Chocolate Sauce: Bring cream to 


SE ONE SS 


um heat. Remove from heat, add choco- 
late and whisk until smooth. Cool. Makes 
1Y4 cups. 

Cranberry Sauce: Combine all ingredients 
in 1%-quart saucepan. Bring to low boil 
over medium heat. Simmer 5 minutes, stir- 
ring occasionally; cool. Puree in food 
processor or blender, then strain through 
fine sieve. Makes 1/4 cups. 

Remove sides of pan. Cover cake with 
plate and invert; remove bottom of pan 
and wax paper. Pour glaze over top, 
smoothing with long metal spatula and 
letting a little glaze run down sides. 
Smooth glaze around sides. Let cake 
stand at room temperature until ready to 
serve. 


Place each slice on dessert plate. 
Spoon on plate 2 tablespoons cranberry 
sauce. Drop white chocolate sauce by 
half-teaspoonfuls 1 inch apart on the 
cranberry. Run tip of knife through white 
chocolate sauce to create pattern (see 
photo. Makes 8 servings. 

*Editor’s note: Sift flour twice for accu- 
rate measuring. 

Nutrition info per serving: 700 calories, 7 gm pro- 
tein, 45 gm fat, 75 gm carbohydrates, 224 mg sodi- 
um, 150 mg cholesterol. 
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CREOLE CHOCOLATE LAYER CAKE 


pictured on pages 190 and 191 
This festive cake will turn any meal into 


Oe ae ae 


day ahead, ‘but for best results, ice i 
day you serve it. 


Prep time: 45 minutes plus cooling 
Baking time: 40 to 45 minutes 


4 squares (4 oz.) unsweetened 
chocolate, coarsely chopped 
2 tablespoons butter 
1% cups milk, divided 
1 teaspoon baking soda 
4 large egg yolks 
2 cups sugar, divided 
1 tablespoon instant espresso or 
coffee powder (optional) 
1 teaspoon vanilla extract 
¥Y4 teaspoon salt 
2 cups sifted cake flour 





Creole Icing 
1¥%2 cups firmly packed brown sug} 
Y2 cup water 
Ys teaspoon cream of tartar 
4 large egg whites, at room 
temperature 
Yg teaspoon salt 
1 teaspoon vanilla extract 


Chocolate curls, for garnish (optiona 


Preheat oven to 350°F. Butter two 9 
round cake pans. Line bottom with 
paper. Butter paper; flour pans. 
Melt chocolate and butter in t 
double boiler over simmering vol 
ring occasionally, until smooth. Re 
from heat and set aside. 








ae 74 CUP TTR ONG DURING sUuU 
yp. Beat egg yolks, Y2 cup sugar, 
»sso powder, vanilla and salt in mixer 
at high speed until pale and thick, 
it 3 minutes. Reduce speed to medi- 
ind beat in chocolate mixture and 4 
milk. Add baking soda mixture, re- 
‘ing 1/2 cups sugar and remaining /2 
nilk until smooth. With mixer at low 
‘d, gradually add flour until just 
ded. Pour batter evenly into pre- 
d pans. 

‘ke 40 to 45 minutes, until cake just 
4s to pull away from sides of pans. 
diately run small knife around sides 
‘ins and invert cakes onto wire racks. 
ve wax paper and invert cakes 
/..on racks to cool completely. 

le Icing: Combine sugar, water and 
n of tartar in small saucepan. Cook, 
/g, over medium heat until sugar is 
ved. Increase heat to high and cook 
syrup reaches 234°F. (thread stage) 
‘indy thermometer. 

,anwhile, beat egg whites and salt in 
+ bowl until just stiff. With mixer at 
wm-high speed, gradually add syrup 
hh, steady steam. Beat in vanilla. In- 
le speed to high and continue beat- 
ntil icing is at room temperature and 
| firm peaks when beaters are lifted, 
+ 10 minutes. 

‘ce cake layer on serving plate. 
vi top with one third of the icing. 
» second layer on top and spread 


Rubbermaic 


PEM TINY Ol IOP ONG stues OF CURES. 
Swirl icing with back of spoon. Makes 
16 servings. 

“Editor's note: You can use light and dark 
brown sugars interchangeably. Dark 
brown sugar gives a more pronounced 
molasses flavor. 

Nutrition info per serving: 300 calories, 4 gm pro- 
tein, 7 gm fat, 58 gm carbohydrates, 220 mg sodium, 
60 mg cholesterol. 


LAYERED LEMON ANGEL CAKE 


pictured on pages 190 and 191 
Luscious lemon filling and billowing 
whipped cream turn this light angel food 
cake into a superstar dessert. Any fresh 
berry makes a perfect garnish. 

Prep time: 1'/ hours plus chilling w 
Baking time: 40 to 45 minutes 


Cake 
1 cup unsifted cake flour 
1¥2 cups superfine sugar, divided 
12 large egg whites, at room 
temperature 
2 teaspoons vanilla extract 
1¥2 teaspoons cream of tartar 
Y2 teaspoon salt 


Lemon Filling 
1 envelope unflavored gelatin 
Ys cup water 
6 large eggs, separated, at room 
temperature 
1% cups granulated sugar, divided 


73 SUP TCs TOMO JUICES 
5 teaspoons grated lemon peel 


Whipped Cream 
1% cups heavy or whipping cream 
3 tablespoons confectioners’ sugar 
1 teaspoon vanilla extract 


Raspberries and strawberries, for 
garnish 


Cake: Preheat oven to 375°F. Sift flour 
and ¥4 cup sugar together 3 times; 
set aside. 

Beat egg whites in large mixer bowl at 
low speed until foamy, about 4 minutes. 
Add vanilla, cream of tartar and salt, 
while gradually increasing speed to medi- 
um. Gradually add remaining 7s cup sug- 
ar 1 tablespoon at a time, about 5 min- 
utes. When all sugar is incorporated, con- 
tinue beating at medium speed until mix- 
ture holds stiff peaks when beaters are 
lifted, about 2 minutes more. (Do not 
overbeat.) 

Sift one third of the dry ingredients 
over whites; carefully fold in with rubber 
spatula. Repeat twice more with remain- 
ing dry ingredients until just blended. 

Pour batter into ungreased 10-inch 
tube pan. Cut through batter with spatula 
to remove any large air pockets. Bake 40 
to 45 minutes, until top of cake springs 
back when pressed with fingertip. Imme- 
diately invert pan onto funnel or bottle; 
let stand until completely cool. 

To loosen, (continued ) 


P&G1989 


Rubberma « 


for their Servin’ Saver™ products ? Because Dawn prevents that slippery feelingleft 
on plastic by greasy foods. For squeaky clean plastic, take Rubbermaid’s advice. Choose Dawn. 
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The potatoes 
that make the meal. 
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continued 


run metal spatula or knife around side 
and tube. Invert pan over plate and re- 
move pan. 

Lemon Filling: Sprinkle gelatin over water 
in small bowl to soften, 5 minutes. Whisk 
egg yolks, 4 cup sugar, lemon juice and 
lemon peel together in top of double 
boiler. Place over simmering water and 
cook, stirring constantly, until mixture is 
thick enough to coat spoon and reaches 
180°F. on candy thermometer, 12 minutes. 
Remove mixture from heat and stir in gel- 
atin until dissolved. Transfer to bowl 
placed in larger bowl filled with ice wa- 





ter. Stir constantly until mixture is cooled 
but not set, 3 minutes. Remove from ice 
bath and set aside. 

Beat egg whites at medium speed in 
mixer bowl to soft peaks. Gradually add 
remaining ¥/4 cup sugar. Increase speed 
to high and beat until stiff but not dry. 

Return lemon mixture to ice bath. Stir 
constantly until mixture just begins to 
mound, 5 minutes. Remove from ice bath 
and fold half the lemon mixture into beat- 
en egg whites. Then fold whites into re- 
maining lemon mixture. Set aside briefly. 

Brush clean 10-inch tube pan lightly 
with oil. Cut cake into 4 layers. Place 
smallest layer cut side up in prepared 
pan. Pour on one third of the lemon fill- 











ing; spread evenly. Repeat with re 
ing cake layers and filling, leaving 
plain. Refrigerate cake in pan 6 hou 
overnight. 

To loosen, run knife around side 
tube of pan. Cover pan with serving 
and invert; remove pan. 

Whipped Cream: Beat all ingredien 
mixer bowl to stiff peaks. 

Spread top and sides of cake 
whipped cream. Decorate top of ¢ 
with berries. Makes 16 servings. 
Nutrition info per serving: 300 calories, 6 gm 
tein, 10 gm fat, 46 gm carbohydrates, 143 mg 
um, 110 mg cholesterol. 


BANANA RUM TERRINE 


SEAS See Re ES 
pictured on pages 190 and 191 

The most delicious, it-can’t-get-any-be 
than-this, rum-banana filling chilled 
loaf pan lined with ladyfingers. It coul 
called an icebox cake, a charlotte 
terrine, but by any name, this is happil 
Total prep time: I hour plus chilling 


1¥2 packages (3 oz. each) ladyfinge 
7/3 cup apricot preserves 
2 tablespoons water 
1 tablespoon dark rum 
Filling 
1 envelope plus 1 teaspoon 
unflavored gelatin 
Y4 cup water 
¥Y4 cup dark rum 
5 large egg yolks 
¥Y4 cup sugar 
Ys teaspoon vanilla extract 
Pinch salt 
1 cup heavy or whipping cream, 
beaten to stiff peaks 
2 large ripe bananas, chilled 





1 large ripe banana, sliced 
Sweetened whipped 
cream 


Line 139/4x4Y4x2¥s-inch (10-cup) lo 
with foil, or lightly oil 9x3-inch 
springform pan. Line bottom and sid 
pan with ladyfingers, rounded side 
Melt apricot preserves, water onl 
in small saucepan over medium 
Strain through fine sieve into small 
Brush inside of ladyfingers with hal 
apricot mixture. (Reserve remaining 
ture for glaze.) 
Filling: Sprinkle gelatin over water 
cup glass measure to soften, 5 mif 
Stir in Ys cup rum. Place glass measU 
small skillet with simmering water an 
until gelatin is dissolved, about 3 mi 
Whisk egg yolks in top of double b 
over simmering water. Gradually 
sugar and beat until mixture is thick 
and reaches 160°F. on candy thet 
eter, about 10 minutes. Transfer to 
Gradually whisk in dissolved gelatif 
maining ¥2 cup rum, and the vanilla 
salt. Place bowl in larger bow! filled 
ice water. Cool, stirring constantly, 
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ire is slightly thickened, about 7 minutes. Remove from ice 
and fold in one third of the whipped cream, then fold in 
ining whipped cream. 

el chilled bananas, halve lengthwise, then cut into Y2-inch 
pieces. Fold into filling. Return to ice bath; cool, stirring 
sionally, until bananas are suspended in mixture and it 
ids slightly when dropped from spoon. Pour filling into 
red pan. Refrigerate uncovered until firm, about 15 min- 
Cover; refrigerate 4 hours or overnight. 

ver terrine with serving plate. Invert and remove pan and 
eel unchilled banana; slice diagonally. 

heat apricot glaze. Brush three quarters of the remaining 
over top and sides of terrine. Garnish with sliced banana 
hipped cream as desired. Brush banana with remaining 
. Serve with whipped cream. Makes 12 servings. 














m info per serving: 295 calories, 3 gm protein, 10 gm fat, 40 gm 
ydrates, 32 mg sodium, 154 mg cholesterol. 


e book MAIDA HEATTER’S BEST DESSERT BOOK EVER by Maida Heatter. Copy- 
.990 by Maida Heatter. Published by Random House, Inc. 














Journal Shopping Center 


sl QUESTIONS YOU WERE AFRAID TO ASK 
| 40 Terry cloth robe, Ralph Lauren. 
ETH TAYLOR'S GREATEST BATTLE 
a ee Sean Psomas, Wildflowers, 101 New Dorp Plaza, Staten Island, NY 10306. 

Hi E 
176-177 Landscaping, Sweet Hollow Greenhouses and Landscaping, Inc., Rt. 7, Box 323, 
Ie, TN 37801. Painting above mantel, Lois Babb, Myrtle Beach, SC. 
SOUNTRY DECORATING 
80 Left: photo, Langdon Clay, “American Country South” by Mary Emmerling, Clarkson N. 
| 1989. Middle: photo, Andrew Bordwin; room design, Motif Designs, 1989. Right (and top three 
» 182): photo, David Phelps, “Formal Country” by Pat Ross, Viking Penguin, Inc., 1989. Page 
‘)ttom: photo, Judith Watts. 
HE-CLOCK DINNERS 
(186-1 87 Graphite platter with scallops, Cyclamen, LS Collection, 765 Madison Ave., NYC 


tAL DESSERTS 


) 190-191 Glass platters, Annieglass Studio, 303 Potrero St., #8, Santa Cruz, CA 95060. 
| vase, Baccarat, 625 Madison Ave., NYC 10021. Linens, Liz Wain, 140 W. 22nd St., NYC 


| J quilt Offer as seen on page 182 


uv wy Send coupon with 

Hit Wy Wii check or money or- 

ae ae TI) der to: LHJ Quilt Of- 
Hii) fer/S.E.T. Distribut- 

ing, Dept. 090-002, 


, TNO) eee P.0. Box 626, How- 
— Ne eee ae | 
} a a ae In the U.S.A., call 800-955- 


ar & 0500, 24 hours a day. Sat- 
; isfaction guaranteed. S.E.T. 
=. ES LS See Distributing Corp., P.O. Box 
626, Howell, NJ 07731 
i quilt offer/S.E.T. Distributing 
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a LJ 1005 Twin/66x86 $ 89.98 
iy LJ 1006 Queen/86x86 $136.98 
= LJ 1007 King/100x90 $169.98 
if LJ 1008 Standard sham(1) $ 27.98 


ying beige dust ruffle 
— LJ 1009 Twin $36.98 ——__— LJ 1010 Full $44.98 
iz LJ 1011 Queen $49.98 LJ 1012 King $59.98 


1 ge and handling: $10 per order. (Canadian orders in U.S. 
i's only; add $5 per item.) Total enclosed $ 


perCard, Visa or American Express accepted. 
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ZERO CHOLESTEROL, 
OH WHAT ATASTE! 


Fleischmann’s brings it all together. Zero cholesterol, 
low saturated fats and a downright terrific taste. 
Medical studies prove that a diet low in saturated fats and 
cholesterol can reduce the level of cholesterol already in 


your body. And that can help reduce your risk of heart disease. 


Fleischmann’s takes pure golden corn oil and creates a taste 
that makes it a perfect part...of the right diet. There area 
number of reasons to enjoy Fleischmann’s... 
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GARDEN-FRESH TURKEY BURGERS 


1-Ib. ground turkey 1/2 cup shredded zucchini 

lcup Quaker” Oats (Quick or (about 1 small) 

Old Fashioned, uncooked) 1/4 cup catsup 

3/4 cup finely chopped onion 2 cloves garlic, crushed 

3/4 cup finely chopped red or 6 whole grain rolls, split, toasted 
green bell pepper 1/2 cup sour half and half 


Lightly spray rack of broiler pan with vegetable oil cooking spray 
or oil lightly. Combine first seven ingredients; mix well. Shape 


into six burgers. Place on rack of prepared pan or over medium- - 


hot coals on outdoor grill 6 inches from heat. Broil 7 to 9 minutes 
on each side or until golden brown. Serve on rolls with rounded 
tablespoon sour half and half per serving. Garnish with lettuce 
and sliced tomato, if desired. Nutrition Information: Each 
serving (1 burger) Calories 330, Protein 20g, Carbohydrates 37g, 
Fat 11g, Cholesterol 65 mg, Sodium 400 mg, Dietary Fiber 3g. 


Percent of calories from fat: 31%. 6 SERVINGS. 


* 
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Quaker’Oats! 
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the help of Quaker Oats. You could win a hea 
helping of cash. {SEE DETAILS ON OPPOSITE PA‘! 


Quaker Oats. 


It's The Right Thing To Do. 
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HE NEW GOLD RUSH 


ontinued from page 164 


ce accidents and parking viola- 
3. Other categories on the increase 
de burglaries and “disturbance 
;,” or reports of fights. Bradley 
nes the surge on the number of 
blers descending on the city each 
x, usually doubling or tripling the 
lation. “I expect we'll continue to 
a lot more drunken driving and 
arbance calls,” he says. In re- 
se, he plans to increase the num- 
of officers—from eight to eleven. 


eadly game 


all too many people in Deadwood, 
bling has brought not riches but 
_and even addiction. In response, a 
chapter of Gamblers Anonymous 
ha&S sprung up. 
seemed like when we got started, 
ouldn’t quit,” says Bonnie*, who 
her husband, Ed*, began the GA 
iter. “We were consumed by it.” On 
mbined income of $28,000 per 
, Bonnie, who works as a custodi- 
d Ed, a miner, were losing up to 
in a single night. 
‘ow we have fourteen members,” 
ays. “Some have lost almost every- 


| 


mes have been changed. 





eneral Foods, Inc. 





thing. One woman wrote five thousand 
dollars in bad checks in three days.” 

As gaming stretched the resources of 
many families, reports of abuse and 
neglect increased at the state’s Child 
Protection Services. Within the first 
five months after the casinos opened, 
the office was swamped; calls shot up 
60 percent in January alone. The re- 
ports ran the gamut from children who 
were sent to school hungry, to physical 
and sexual abuse. 

“J would say we’re seeing a consider- 
able impact,” says Lora Hawkins, the 
agency’s supervisor. “We've had five 
families where we've had to remove 
the children from the home, and it was 
directly related to gambling. Some 
families left town on the advice of a 
therapist—they were addicted.” 


Moving on 

For Debbie Renner, Deadwood was 
home. She wanted her children to have 
the same unhurried, small-town up- 
bringing that she had. She soon real- 
ized, she said, that was no longer pos- 
sible. Renner finally decided to move 
one day last year when she was walk- 
ing past the slot machine in the 
Safeway supermarket with her eight- 
year-old daughter, Edie. A woman 
playing the dollar slots hit a $1,000 
jackpot. Lights began spinning, trum- 


Goon SEASONS: ~~ 
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pets sounded, and coins poured from 
the bottom of the machine. A crowd 
gathered, and Debbie noticed that 
Edie was wide-eyed. Renner tried to 
explain that not everyone wins and 
that no one wins all the time. Over- 
hearing, the woman turned around 
and shouted victoriously, “I do!” 

“She could have said nothing, or she 
could have backed me up,” Renner 
says, shaking her head in disgust. 
“There was no place left in town to get 
away from it.” 

In April, Renner and her husband, 
Steve, who works as an assayer with 
the local mine, left town with their 
three children, aged eight to fourteen. 
Their new home is in Spearfish, fifteen 
miles away. 

Like other residents who opposed le- 
galized gambling, Renner regrets not 
having fought harder. “I gave in too 
easy,” she says wearily as she sits ina 
diner near her new home. “I'll never do 
that again.” 

She stops and looks out the window, 
toward the town where she had hoped 
to make a home for her family. “I don’t 
like the idea that my town has been 
taken over,” she says softly. “This was 
a community. Now there’s nothing.” 


Kathryn Casey is a contributing editor 
of Ladies’ Home Journal. 


BEST” 


@ CARRIE FISHER 


continued from page 98 


‘Do you want to go to the movies?’ ” 

Peppered throughout are references 
to Gustave Flaubert’s A Sentimental 
Education, George Eliot’s Middle- 
march and Jane Austen’s novels. “It’s 
a compensation thing,” she admits. 
“It’s as if ’m saying, ‘See, ’m smart. 
Even if I didn’t finish high school. 
Even if I am an actress.’” 

The fact is, Fisher has been showing 
off her mind longer than she’s been 
performing. Debbie Reynolds remem- 
bers her daughter as a five-year-old 
writing “wonderful poetry, wonderful 
sayings, deep thoughts.” From the 
time she was eleven, Carrie says, she 
kept a journal, thinking, Someone 
might read this. At fifteen, she was 
writing “pretentious poetry.” “Writing 
has always been a way of handling 
how I feel,” she explains. “It’s like get- 
ting everything in a somewhat cohe- 
sive ball and throwing it across the 
room. It rids you of it. It’s like detox.” 

A humorous essay by Fisher in Es- 
quire magazine eventually metamor- 
phosed into Postcards. Still, the big ad- 
vances for that book and Surrender 
haven’t inspired Fisher to tear up her 
Screen Actors Guild membership card. 
She recently finished shooting the new 









SURGEON GENERAL'S WARNING: Quitting Smoking 
Now Greatly Reduces Serious Risks to Your Health. 


Carl Reiner comedy, Sibling Rivalry, 
due out next year. 

But acting isn’t all that great a fit 
for her anyway, she claims. “I have too 
big a personality to ever have it be 
completely appropriate to any role I 
might play,” says Carrie. 

There is a certain relief, though, to 
being a part-time actress. For one 
thing, you don’t have to spend all that 
time blow-drying your hair and worry- 
ing that all that water you retain will 
make you look fat on-screen. For anoth- 
er, more important thing, you get to 
sleep late. “The bad thing about acting 
is the hours,” says Fisher. “I can’t 
stand getting up early because I just 
sit up all night and think, Ooh, I have 
to get up in three more hours.” 

On the other hand, acting is a lot 
easier than writing, because “no one 
caters writing. No one picks you up 
and drives you over to your computer 
or puts makeup on you so you can 
write on your legal pads,” Fisher says. 

There’s a sudden twittering down 
the hall. Fisher responds to a puzzled 
look by introducing her parrots, Joan 
and Dean. “I’m trying to teach them to 
say ‘pharmacological,’ ” she says. 

Yes, that’s a word Carrie Fisher 
knows well, but it’s not something she 
really wants to talk about. She was 
thoroughly grilled on the subject when 
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Postcards came out. During the p 
ity tour for the book, she told all d 
her addiction to a treacherous miz] 
of psychedelics and painkillers. By 
more talk about drugs; she do 
want to sound like Joan of Nara} 
cept to say she’s clean. | 
“Being a celebrity sets you ap| 
says Fisher, “and when you're g 
you want to fit in. Drugs were one| 
to feel less alone. If I take acid 
everybody, then we're all on the § 
drug. If ’m myself, well, nobody 
had Elizabeth Taylor as a stepmo} 
“I can’t run into a room and) 
“You know how you felt when you 
your dad more on TV than you d 
life?’ Literally, the only person I 
talk to about this is Jamie Lee Cy 
Her father [Tony Curtis] was a ¥ 
anizer and a drug user. So was mij 
For Fisher, the unexamined life 
not seem worth living. “Carrie loo 
everything very hard,” says her m 
er. “Her first words were why? w 
that? and what does that mean? 
was always a questioning, sear¢ 
personality.” | 
Right now, Fisher is searching 
another smoke. 
This latest one may be in anti 
tion of how the film version of ] 
cards will be received. But she is 
concerned with what critics will 
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}with what Mom will think. “The 
‘er and daughter have a terrible 
in the movie,” explains Carrie, 
e that viewers will assume it’s a 
uctment of real-life strife. “I feel 
ibout it because my mother is a 
ic figure and I am, and what will 
2n now is that she’s going to do 
views and people are going to say, 
, when you fought with Carrie 
, drugs, did you really...” 

urrie and I never fought,” says 
| She wanted to play the mother 
ystcards, but Shirley MacLaine 
she role. “I don’t approve of yell- 
‘insists Reynolds. “We had our 
| years when she was growing up, 
| tried to stay away and let her 
the. She’s a very fine young wom- 
‘ae overcame problems in her per- 
/ life. I adore her.” 

2 adoration is mutual. “I am very 
| her child,” says Carrie. “She’s an 
jordinary act to follow. My mother 
jreal center of attention. So you 
> rise to the occasion or you get 
pled in the dust. I rose to the occa- 
‘and that’s good.” 

vrie’s relationship with her father 
jit more complex. “My father isn’t 
1 father type of guy,” she says 
nily. “He’s an unruly sibling. He’s 
jnely charming and energetic and 
‘ich unlike a father... We were 


_ 
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all destroyed by Father Knows Best. 
Nobody ever called me Kitten and 
pulled me on his lap when I cried 
about not being invited to the prom. I 
saw my father once a year. My father 
had children because they were a by- 
product of sex. And I think he’s glad to 
have them, but I think he’s sort of 
bewildered by it.” 

Given that her parents have racked 
up seven marriages between them 
(three for Debbie and four for Eddie)— 
and that her own ended in divorce— 
Carrie is skeptical about commitment. 
“T think it’s the notion of what a mar- 
riage is supposed to be like that beats 
up the marriage, at least in my experi- 
ence,” she says. Right now, her most 
constant male companion is her Jack 
Russell terrier, Buddy. “You’re a fat 
Hallmark dog,” she coos as Buddy sits 
up and begs. “That’s his only trick.” 

Fisher is a little more skittish about 
discussing the two-legged males in her 
life. “I’m seeing someone or maybe a 
couple of people,” she says. “Or maybe 
it’s just one person who acts like a 
couple of people. I hope so. Then it 
would be really interesting.” 

Hmmm. That sounds like a good plot 
for anovel...oramovie...or... Hf 


Joanne Kaufman writes frequently 
about celebrities for LHJ. 


m@ A WOMAN TODAY 


continued from page 24 


next week was frantic with activity 
and much excitement as we prepared 
for the June 3 visit. More officials, ad- 
vance people and reporters visited us, and 
we received dozens of requests for inter- 
views from news organizations around 
the world, including the Soviet media. 

Our family and neighbors were as ex- 
cited as we were. The city donated a 
mile of red ribbon to our neighborhood, 
and the residents decorated the trees 
with it. People planted flowers and 
spruced up their lawns. 

We all pitched in to get the house 
ready; Steve took a couple of days off 
from his teaching job to help out. We 
took the piano and sewing machine out 
of the dining room to make room for the 
visitors and press, then rearranged the 
rest of the furniture and washed our 
walls and ceilings. 

We had decided to serve Mrs. Gorba- 
chev tea and several types of traditional 
American cookies. I even splurged on a 
nice thermal pot to keep the tea hot 
while it sat on the table. I thought about 
buying fancy china but decided that 
wouldn’t be right; Raisa Gorbachev was 
coming to see how a typical American 
family lived. My everyday Corelle Li- 
vingware would be fine. (continued) 








m@ A WOMAN TODAY 


continued 


People began to arrive at our house at 
eight A.M. on the big day. Secret Service 
men and Soviet security agents were 
posted at every door, and the first floor 
was a circus of reporters and officials. 
We stayed upstairs, away from the com- 
motion. Some twenty-five hundred on- 
lookers had already crammed into our 
neighborhood, while another ten thou- 
sand filled the streets of Minneapolis. 

By midafternoon, I was dressed and 
helping the kids get ready. Our advance 
team told us that Mrs. Gorbachev would 
be visiting a store before she came here. 

At six-thirty P.M., the advance team 
announced that her motorcade was 
heading to our home, forty-five minutes 
behind schedule. The butterflies be- 
gan—it was really happening! 

On cue, Lisa and I went outside and 
stood at the curb. Near us was a group 
of one hundred twenty-five children 
from neighborhood schools holding an 
eighteen-foot red banner that said, 
“Good Neighbors, World Peace” in En- 
glish and Russian. 

Unfortunately, the warm weather 
we'd been having had turned quite 
chilly, and I shivered in my sleeveless 
sweater and thin skirt. But when Mrs. 
Gorbachev stepped out of her limousine, 


Constipated? | 
You may have to take this much fiber laxative for as many as three days to get re 


I forgot about my discomfort. She was 
lovely: petite, with well-groomed red- 
dish hair. She wore an attractive red 
and black suit, accented by a stylish 
brooch and earrings. 

Lisa handed her a bouquet of flowers, 
and I greeted her, saying, “Welcome to 
Garfield Avenue” in English. Then, in 
Russian, I said, “Mwee zhelaium schas- 
tya vam—We wish you happiness.” 
Mrs. Gorbachev smiled warmly in re- 
sponse; I hoped she felt welcome. 

When we escorted her inside, the first 
room we showed her was our kitchen. 
Next, we went into our dining room, 
where Lola Perpich, the governor’s wife, 
Steve and the other children were wait- 
ing. When we were all seated, Mrs. Gor- 
bachev asked that the press move a few 
feet away from us so that we might 
have more space and privacy. Although 
the visit was supposed to last twenty 
minutes, Mrs. Gorbachev completely ig- 
nored the time—and the signals of the 
advance people—as she began talking 
to us. Of the array of cookies, she only 
took one, and didn’t drink the tea. There 
was no time to eat! 

She first asked about our finances: 
how much we spend for necessities, and 
how we could afford clothes for six peo- 
ple. I said, “We go to garage sales.” Her 
interpreter pointed to our garage, and I 
could tell she was confused. 


When she saw our backyard and 
rage through the window, she aske 
“Is all of this yours?” I wasn’t quite 
what she meant; I guessed that 
thought we had a lot of space. Late 
learned that Soviet citizens are en 
to own a building or a home, but 
cannot own land. Mrs. Gorbachev m) 
have been amazed that we owned | 
only a house, but a front yard, bac Ky] 
and land for the garage! i 

Then she began asking about the} 
we live. She seemed intrigued by | 
fact that I have four children (in Ru 
its unusual to have so many), 
part-time as a postpartum nurse 
clean my own house. 

“Where are the babushkas [gra 
mothers]?” she wanted to know. In 
Soviet Union, grandmothers take | 

} 
! 





of their grandchildren while the n 
ers go to work. She was intereste 
learn that Steve and I don’t expect 
mothers to provide day care for our¢ 
dren, although they sometimes doh 
Mrs. Gorbachev then talked to] 
about her trip to Moscow, and J 
showed her a scrapbook of pictures 
postcards from the trip. Lisa also 
that she had made a friend in Mo 
and was waiting for a letter from 
To our delight, Mrs. Gorbachev a 
“Would you like to write to me?”"j 
had one of her aides give Lisa he | 





3. We were all so touched. 
r Mrs. Gorbachev had finished 










ted to know: “Why did you want to 
> an American ee 


wn eyes. I read many articles about 
icans. I watch much TV news and 
id several newspapers. But journal- 
ae often objective. Sometimes 
report from their point of view. 

) wanted to see for myself about 
‘rican life,” she continued. “I want- 
» meet an American family.” 

fore we knew it, a full hour had 
ed and Mrs. Gorbachev had to go. 
sai she hoped we would all visit 
J.S.S.R. soon. 

‘en.we exchanged gifts. We present- 
or with two large T-shirts commem- 
ng the play Lisa performed in Mos- 
\ Rembrandt Takes a Walk, and a 
ition of classic children’s books. She 
‘us that she could understand En- 
) and wouldn’t need a translator to 
them. We also gave her a piece of 
’s artwork—an abstract pencil 
‘ing with watercolor—and a photo 
n with our favorite family pictures. 
)turn, Mrs. Gorbachev gave us an 
ous box of chocolates and, for the 
‘ren, pop-up books of Russian fairy 






















tales. She then presented us with an 
exquisite blue-and-white ceramic pot, 
which is used to brew kvass, a lightly 
fermented drink. The pot had four figu- 
rines; Mrs. Gorbachev counted to four— 
in English—then said that the figurines 
represented our four children. We were 
overwhelmed! 

At seven-thirty, Mrs. Gorbachev’s vis- 
it was over. We went outside, where she 
warmly hugged first Lisa, then me, 
then took our hands and raised them 
high in the air. She told the crowd out- 
side, “I fell in love with the Watson 
family. I fell in love with the American 
people a thousand times!” 

She next went over to the crowd of 
children and asked if she could keep 
their banner. When Raisa Gorbachev's 
Zil limousine finally sped off, both Lisa 
and I were moved—and I’m sure I saw 
the Soviet First Lady’s eyes welling up. 

Now that time has passed, I still feel 
a glow. I can hardly believe that this 
wonderful day really happened, but the 
beautiful kvass pot serves as positive 
proof that it did. 

I hope that a part of my family and 
neighborhood will remain with Mrs. 
Gorbachev, as a part of her has with us. 
I also hope that the Gorbachevs’ com- 
mitment to glasnost will help make the 
world a safer, more peaceful place for 
my children and grandchildren. » 
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The gentle laxative so many women prefer. 


GUESS WHO DIDN'T 
COME TO OUR HOUSE 


When Richard and Cecilia Brand heard that 
Raisa and Mikhail Gorbachev wanted to visit 
their dairy farm, they enlisted their five 
children and a platoon of neighbors from their 
rural town of Farmington, Minnesota, to set 
out window boxes of petunias, touch up the 
paint on their seventy-five-year-old house, do 
some landscaping and smooth the gravel road 
that leads to their farm. Some of the two 
hundred fifty holsteins even got a special 
shampoo and comb-out. 

G-Day arrived. The house and herd were 
immaculate, the Secret Service and Soviet 
agents were at their stations, and the 
lemonade was freshly squeezed. Then came 
the blow: Official schedules ran late and the 
farm visit had to be canceled. The Brands 
were rushed to the airport to say good-bye to 
the Gorhachevs, who expressed their regrets 
and exchanged gifts before flying off. 

Cecilia admits to being a bit disappointed, 
but like any good dairy farmer, she tried not 
to ay over spilled milk. “We'll never forget 
meeting the Gorbachevs,” she says. “It was 
incredible from beginning to end.” 





© 1989 Plough, Inc. Use as directed. 
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@ SORROW 


continued from page 158 


to drive her to her friend’s, I was an- 
gry. All the way over in the car, I 
yelled at her for always doing things 
at the last possible minute. 

As she got out of the car, it dawned 
on me that I was acting like a shrew. I 
said, “Cari, you know that I love you, 
don’t you?” She looked at me and said, 
“Oh, Mother, don’t be so mushy.” And 
she went off to be with her friend. 

I never saw her alive again. 

The next day, when I arrived home, 
I saw my dad and my ex-husband, 
Steve, sitting in the front yard. When I 
got out of the car, Steve and Dad ap- 
proached me. 

“What’s wrong?” I asked. 

Steve said, “Honey, we’ve lost Cari.” 

I patted him on the back and said, 
“It’s all right, we’ll find her.” 

“You don’t understand,” he said. 
“She’s been killed. She was run over.” 

I collapsed. They carried me into the 
house, and I screamed all the way in. 
A few years before, when my son Trav- 
is was four, he’d been critically injured 
in a car accident and was in a coma for 
five days. He pulled through, but it 
was a terrible time for us all. I couldn’t 
believe this could happen again. 

Part of me was utterly numb. I was 
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filled with despair and anger. I got a 
bottle of wine out of the refrigerator 
and began drinking. I had quit smok- 
ing a few months earlier but started 
again. A lot of people were calling and 
coming over. My daughter Serena, 
Cari’s twin, wandered. in and out, a 
look of utter disbelief on her face. And 
I remember my nine-year-old son, 
Travis, turning to me and saying, “I 
guess she wasn’t as lucky as me.” 

I called the hospital and asked if 
there was a way I could donate my 
daughter’s organs. That’s when I 
learned the reality of what had hap- 
pened to my child. Cari had been 
thrown 125 feet. They informed me 
that she was so badly mutilated, there 
was nothing they could save. I hung up 
feeling completely helpless. 

That night I kept thinking, I really 
want to see her one more time. Even- 
tually, I lay down on my bed, where 
Serena had fallen asleep. 

I remained wide awake. Then some- 
thing happened that I know was not a 
dream. I saw Cari standing at the cor- 
ner of my bed. She was wearing shorty 
pajamas. She silently communicated to 
me that she was okay. I felt comforted, 
but I was afraid that if I moved, I'd 
lose her. So I stayed still for as long as 
possible. And in time she was gone. I 
felt better having seen her. 

The next day I threw myself into the 
funeral plans: I concentrated on the 
details. I was still in shock, still in 
denial. My child was dead, but the un- 
imaginable reality of that was more 
than I could bear. 

The California Highway Patrol 
called the day after the funeral. They 
had caught the alleged driver. His 
name was Clarence William Busch. 

I told my friends who were at the 
house that he’d been caught. We 
planned to go to dinner and left for a 
local steak house. On the way, I no- 
ticed two highway patrolmen by the 
road where Cari had been killed. I 
pulled over and walked over to them. 

“Are you investigating the death of 
Cari Lightner?” I asked. They nodded, 
and I said, “I’m her mother.” 

They extended their sympathies and 
one of them said, “I guess you know 
the whole story.” 

“Yes,” I replied, without having any 
idea what he was talking about. 

And he said, “I guess you know he 
was drunk at the time.” 

“Yes,” I nodded, wanting to hear 
more details. 

“You. know he’s got four prior ar- 
rests,” and again I responded, “Yes.” 

“TI guess you also know he had one 
just two days before he hit your daugh- 
ter.” I nodded again. On the inside, 
I was furious. 

“He killed my child. So now he'll go 





























to prison, won’t he?” I asked. 

The highway patrolman looke 
me and said, “Lady, you'll be luce} 
he sees any jail time at all. That’ 
way the system works.” | 

I felt enraged and helpless. Whe 
reached the restaurant, we sat) 
ing for a table, and I kept as 
“What am I going to do?” 

Finally my sister said, “I don’t 
what you’re going to do, but you’ 
ing to do something.” 

“You're right,” I said. “I am.” 
no idea what it would be—unti 
friend Leslie spoke. 

“Why don’t you start an org. 
tion—call it something like 
Mothers Against Drunk Driving? 
said—just like that. 

I knew at that moment she 
right. And that’s how MADD st 

Through MADD, I found a w. 
deal with my anger, a way to ad 
serious social problem that had 
my daughter from me and a way 
my time up for many years to 
Cari’s death plunged me into the 
pain I had ever imagined, 
turned my life around. Befor 
death, I was a divorced mother r; 
three children and selling real e 
Within a few months after her de 
had become a public personality 
crusader with a cause. 

In the meantime, Clarence W. 
Busch went to trial. For killi 
daughter, he was sentenced 
years, of which he eventually 
sixteen months, and was release 

During these years, I believ 
work with MADD was a good 
grieve. But I was wrong. As an 
ist, I was far more attuned to the 
lative process than I was to the 
ing process. 

I was so filled with rage, so 
about my cause that I was uns 
ble. MADD became a _ twent 
hour-a-day, seven-days-a-week j 
attention as a mother should 
gone to my two other children, 
avoided that, too. Much later on, 
na and Travis told me how muc 
resented my involvement. They 
right: I did put MADD first, 
shouldn’t have. I was so obsesse() 
in many ways, I did not permit 
go on outside MADD. 

Rather than accepting Cari’s | 
I kept her alive. I would take 
picture to TV stations and 
events. Every time that picture \ 
the newspaper or on television, 
able to postpone my grieving j 
longer. Instead of focusing on t. 
of Cari’s life, I focused on the m 
in which she died. | 

Of course, I’m pleased with | 
thing I was able to accom 
Roughly twenty-four thousand } 
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very year in accidents in which 
ol is a factor. It’s a horrifying sta- 
and during those years with 
D, I was able to change public 
ides toward drunk driving. 
roughout this period, there were 
, when I thought I had come to 
t Cari’s death. But I didn’t truly 
| grieving until December 1985, 
I decided to leave MADD. I called 
rmer psychiatrist and tried to ex- 
what I was feeling. 
ju dealt with your anger. Now 
ave to deal with your pain,” he 
ae. He recommended that I make 
pointment with a psychologist. 
2 pain was incredible. That 
tmas, I felt as if my little girl had 
he day before. I cried constantly. 
an mourning for Cari but soon 
ed I was mourning for more than 
wughter. I also grieved for my loss 
ADD and my changing role. 
t initial painful period lasted 
_two years before it began to 
off. I moved back to California 


Texas so I could live on the 
—the ocean is very healing to 
7hen I gaze out at that vast mag- 
e of water, my problems seem 
se in comparison. 


fecided to stay in Texas, and Sere- 
d moved to New York. This was 
st time I had ever lived alone, 


| calm. And I slowly came to a 
fot myself as an individual, not as 


ife or even a mother. 

‘ll cry. I still miss her. There are 
(—Christmas is one of them— 
the pain reappears. But it is no 
> unendurable. Yes, I’m sad. But 
.dness doesn’t last long. When I 
‘aber her now, I think about how 
ved, not how she died. 


) TO COPE WITH GRIEF AND 
JN WITH YOUR LIFE 


Cari was killed, I didn’t know 
‘was normal or what to expect. 
| have learned. I’ve interviewed 
tylogists and more than one hun- 
veople whose lives were forever 
2d by the death of someone they 
_and I’ve learned that the road 
uh grief is a rocky one. Traveling 
1 it requires courage, patience, 
iin and hope. It is my wish that 


the following advice will help you to 
find those qualities in yourself. 


Express yourself 

W@ Let yourself experience not just sor- 
row and loss, but anger, guilt, even 
triumph. Most people are afraid that if 
they admit their real feelings, they 
may go crazy or lose control. In fact, by 
expressing feelings, we release them. 
If you’re feeling angry, kick a pil- 
low, yell at a photograph of your 
loved one, or scream in the safety 
of a parked car. 

M@ Discuss your feelings with other 
people. Spend time with supportive 
people, not only because it helps to 
reduce loneliness but also because 
those people can help put your feelings 
in perspective. 

MSet goals for yourself, but make 
them small ones like getting out of the 
house each day, talking with someone, 
treating yourself with kindness. 

@ Keep a journal. Writing your feel- 
ings down can help to get locked-up 


emotions out. Forget about literary as- 
pirations; just write as fast and as furi- 
ously as you can. 


The sides of grief no one 
mentions 


Wi Be open to the paranormal. Seeing 
or hearing the deceased or sensing the 
presence of that person is remarkably 
common. In fact, studies have reported 
that 20 to 50 percent of the people 
coping with the death of someone 
whom they are very close to have had 
some sort of paranormal experience. 
Most are silent about it. While these 
events may never be proved scientifi- 
cally, one thing is certain: The vast 
majority of people who have had such 
experiences feel consoled, with a sense 
that their loved one is doing fine. 

@ Expect changes in your sexuality. 
This is another aspect of grieving that 
is hardly ever mentioned. Some people 
become totally uninterested in sex. “I 
felt numb, I didn’t want to be touched,” 
said one woman. But many other peo- 
ple have the opposite reaction. The 
night Cari died, something happened 
that mystified me. I suddenly felt this 
incredible wave of sexual desire. I was 
embarrassed and confused. The inci- 
dent weighed on my mind, and I later 
asked my psychiatrist about it. He 
told me that my reaction was a nor- 
mal, life-affirming reflection of the 
human need for comfort. It’s not a 
sign of disrespect or lack of love, but 


a positive impulse,a proclamation of 
the urge to live. 


Your physical health 

@ Take care of your body. This is vital, 
especially if you’re suffering some of 
the physiological effects of grief such 
as weight loss. Maintain a healthy diet 
and get regular checkups. 

@ Insomnia is a common problem 
among the grieving. Lying in bed with 
your eyes closed, even if you’re awake, 
increases the possibility of sleep. On 
the other hand, impressive feats of 
housekeeping have been achieved by 
mourners who finally gave up on sleep 
at three-thirty in the morning. If sleep 
is really not in the cards, you might as 
well use those hours productively. 

@ Exercise iscrucial. Many mourners 

whom I interviewed said that exercise 
was the most helpful thing they did for 
themselves. At least do some light ex- 
ercise, such as taking short walks. 
Exercise can also improve your mood. 
@ If you can possibly function without 


er than accepting Cari’s death, | kept her alive. Each time her picture was 
in the newspaper or on television, i was able to postpone my grieving a little longer. 


drugs, do so. Drugs either prolong, 
postpone or suppress what is naturally 
a very hard time in your life. In addi- 
tion, it is easy to become dependent on 
medications the longer you take them. 
On the other hand, if they’re used oc- 
casionally and are prescribed by a doc- 
tor, they have their place. 

@ Give yourself simple pleasures. It 
may sound ridiculous to recommend 
taking a bubble bath, getting a mas- 
sage, or renting a funny movie, yet 
these simple things do provide relief. 


Soothing memories 


@ Continue to act upon your relation- 
ship with the deceased, for it does not 
end—ever. Visit the cemetery to 
“talk.” Or frame a snapshot, plant a 
tree, send money to an organization in 
your loved one’s name. 

W@ Create a private ritual to mark the 
anniversary of the death, which is of- 
ten the hardest time of the year. “I lit 
a candle at a local shrine,” one man 
said. “’'m not Catholic, but it helps.” 
@ During the holidays, doing things 
that you did with your loved one may 
be tremendously painful, so you may 
want to create new traditions. Instead 
of having everyone over for Christmas 
dinner, consider making them brunch 
instead, or inviting some new people. 
And keep in mind that the holidays 
can be hard for everyone. People whose 
loved ones died many years ago still 
feel sadness on holidays. 
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@ ELIZABETH TAYLOR 


continued from page 157 


Now recuperating, Taylor admits 
that her psyche still bears some scars. 
“This has been a frightening time for 
me, to say the least,” she says. “My 
sole concern at this point is getting 
well and carrying on with my life.” 

Carrying on again is nothing new 
for Elizabeth Taylor. Her recent brush 
with death was just the latest chapter 
in a life already full of both tragedy 
and glory. In the nearly thirty years 
since she earned her first Oscar for 
Butterfield 8, she has struggled with 
back problems, prescription-drug ad- 
diction and weight gain. She has coped 
with career ups and downs, six di- 
vorces, the deaths of husband Mike 
Todd and her ex, Richard Burton, and 
recently the deaths of two friends, 
publisher Malcolm Forbes and fashion 
designer Halston. “She has a remark- 
able capacity for survival,” says her 
childhood friend Roddy McDowall. 

Always frail, Taylor has been hospi- 
talized as many as thirty times in her 
life, and has undergone twenty opera- 


“Throughout this experience, my one resounding thought has been how precious 
life is, how much | love it and yeam to live more of it,” Taylor 


tions. The late actor Michael Wilding, 
Taylor’s second husband, was one of 
the first to comment on Taylor’s sus- 
ceptibility to dire illness. “If she gets a 
cold,” he once said, “she reacts so vio- 
lently she’s almost dead from pneumo- 
nia. During the first year of our mar- 
riage [1952], I had been lolling by our 
pool and a bee stung me. I pulled the 
stinger out, and that was the end of it. 
Liz was stung, too, and though I pulled 
that stinger out, the swelling lasted for 
a week and a half.” 

Stress, too, has played a role in Tay- 
lor’s many illnesses. After her first di- 
vorce (from Nicky Hilton), a rare argu- 
ment with her mother left Taylor so 
upset that she became il] and had to be 
hospitalized. A few years later, as her 
marriage to Michael Wilding began 
to unravel and the pressures of filming 
Giant took a toll, Taylor was beset by a 
series of ailments. In 1983, after years 
of taking prescription painkillers for 
the compression fracture of a vertebra 
and other complications, Taylor en- 
tered the Betty Ford Center, seeking 
relief from that addiction, as well as 
for alcohol abuse. She returned for a 
second visit in late 1988, to try to kick 
prescription painkillers for good. 

Taylor has never built up the kind of 
support systems most ordinary people 
possess. The only daughter of an art- 
gallery manager and a former actress, 
she made her screen debut at age 
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eight, and became a star at twelve 
with National Velvet. Says Robert 
Wagner, who has known her for forty 
years: “From the first time she stepped 
in front of a camera, everyone dropped 
back from her and said, ‘Oh, God! 
You're so beautiful, you’re so wonder- 
ful.’ She never really had childhood 
relationships. It was all different for 
her. And I believe you need those rela- 
tionships, those commitments at an 
early age to give you the strength to 
draw on when times are bad.” 

That lack is what makes her resil- 
iency all the more remarkable. In re- 
cent years, despite the flare-up of se- 
vere recurrent back pain, she has con- 
tinued to act, appearing in a television 
version of Sweet Bird of Youth that 
also featured son Michael Wilding, Jr. 
She has traveled extensively to pro- 
mote her perfume, Passion, now among 
the top five sellers. 

Most of all, she has worked tirelessly 
to raise money to fight AIDS, the dis- 
ease that killed her friends Rock Hud- 
son and Halston. The founding nation- 
al chairperson of the American Foun- 
dation for AIDS Research (AmF AR), 


she’s helped the organization raise 
more than $27 million. Days after her 
release from the hospital, in fact, she 
even traveled to San Francisco— 
against doctors’ wishes—to speak at 
an AmFAR reception. “Elizabeth is 
very knowledgeable about AIDS, and 
is an extremely caring person,” says 
Joel D. Weisman, doctor of osteopathic 
medicine and chairman of the board. 
“That combination makes her a valu- 
able member of our board, contribut- 
ing more than just celebrity status.” 

Whether she’s sick or well, slim or 
heavy, working or relaxing, Taylor’s 
celebrity status remains Olympian. 
“The whole world follows every breath 
she takes,” says June Allyson, who in 
1949 played plain Jo to Taylor’s pretty 
Amy in Little Women, “and the whole 
world loves her. She has given them 
everything.” 

Somehow, Taylor always manages to 
pull through. She herself once de- 
scribed this invincibility, saying, 
“Usually I have the ability to throw 
myself out of the way of an oncoming 
train at the very last minute.” 

How does she do it? Robert Wagner 
speculates that “deep-down Elizabeth 
possesses a tremendous optimism,” he 
says. “She has a childlike faith that all 
will come out all right in the end.” 

Adds her friend, celebrity hairstylist 
José Eber, “Her desire to live makes 
her pull out of these things. There is 





























something positive about her, or 
wouldn’t fight as much as she does 
Longtime pal Shirley Macl, 
jokes that Taylor “has a built-in s 
of drama—and she knows that 
third act is not ready to be played 
yet. But she sure has a hell of a se 
act going, doesn’t she?” When 
Laine visited Taylor in the hospi 
gossip columnist alleged that she 
brought in X-rated videos. MacL 
denies that, but does confess to b 
ing a “great cake that had a | 
phallic symbol on it. She has this a 
lutely raunchy sense of humor.” 
Indeed, despite her many illne 
Taylor has never lost her joyous 
“Tm going to be the sexiest little 
lady, screaming along in my w 
chair,” she once said. “I’ve gotten 
I’ve gotten thin. I’ve retired and 
back to work. I take things as 
come, usually with great relish. I 
my tombstone to say ‘she lived.’” 
And today is no different. “Thro 
out this experience, my one resoun 
thought has been how precious li 
how much I love it and yearn to 
more of it,” she tells LHJ. “To 


each day fully is a gift. I consider 
self very lucky to be able to do tha 
Eventually, Taylor plans to g 
the road again to raise money 
AIDS. When she appeared in | 
Francisco, she announced the fou 
of an international education and) 
vention fund that will focus on d 
oping countries. “I am very pro 
this program,” said Taylor. “I anf 
lighted to be here to unveil it.” 
Having lost thirty pounds du 
her illness, Taylor still looked s¢ 
what shaky and had to be helped 
the stage to make her statement. 
Doctors say it will take month: 
her to regain her strength. Whil 
back problems have been aggrav 
by so much bed rest, the star says 
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managing the pain by using phy 
therapy, not drugs or alcohol. 
tionally, things are under control, 
According to Chen Sam, things 
fine with boyfriend Fortensky, 
works for a construction company 
couple have been together since 
ing at the Betty Ford Center in 1 
Once again, Elizabeth Taylor sé 
to have triumphed over crises | 
would cripple many people—and 
again, her life is playing out as a si 
more compelling than any she has) 
acted on film. 
David Wallace lives in Los Angeles| 
writes frequently about celebrities. 
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Doll approximately 12” high. 


The name Madame Alexander is synonymous with 
the height of the dollmaker’s art. For over sixty years 
her creations have been treasured and sought after, 
passed from mother to daughter, or granddaughter 
... Often becoming a family tradition. 

And now, by exclusive commission of The New 
England Collectors Society, you can begin your own 
tradition with “JOY” a Limited Edition Madame 
Alexander Porcelain Christmas Doll in time for 
Christmas 1990! 

Dressed festively for the Yuletide season in sump- 
tuous green velvet trimmed with delicate ivory lace, 
“JOY” is sure to be a welcomed addition to any 
holiday celebration ... she’s even ready to help 
decorate the tree, complete with her own whimsical 
hand-painted rocking horse ornament! 

This is indeed a major collecting opportunity. As 
an original Madame Alexander creation, and with 
head, arms and legs crafted of fine bisque porcelain, 
“JOY” is sure to be in great demand. Porcelain is a 
medium rarely used by Madame Alexander, and 
when a porcelain Alexander Doll is issued, demand is 
unusually strong ... The First Madame Alexander 
Porcelain Christmas Doll is virtually sold out! 

“JOY” will be individually hand-serially numbered, 
and will carry both the Madame Alexander signature 
and the hallmark of The New England Collectors So- 
ciety. Each subscriber also will receive a personalized 
Certificate of Registration carrying the Madame 
Alexander signature. Don’t risk disappointment. 
Reserve your “JOY” today! 


Guaranteed shipment for Christmas delivery 
for all orders received by December 6, 1990. 


The New England Collectors Soctety is a division of 


Reed & Barton Silversmiths, established in 1824. | 


©1990 NECS 


°NE 


Proudly Presenting 
A Limited Edition 


[pecan de 


Porcelain 
Christmas Doll 


>"> 


Edition limited 
to 5000 hand-serially 
numbered dolls. 


Plush velvet and delicate lace hand- 
tailored in the USA in the renowned 
tradition of Madame Alexander. 


Head, arms and legs of fine bisque 
porcelain. Delicately hand-painted. 


Produced exclusively for The New England 
Collectors Society by The Alexander Doll 
Company. 


Hand-painted porcelain rocking horse or- 
nament; personalized, serially numbered 
Certificate of Registration, and deluxe 

doll stand included at no additional cost. 






































The New England Collectors Society 
237 Saw Mill Road, P.0. Box 464 
West Haven, CT 06516 


Please enter my reservation for “JOY’’ a Limited 
Edition Madame Alexander Porcelain Christmas 
Doll. Produced by The Alexander Doll Company 
exclusively for The New England Collectors Society, 
“JOY” is issued in a Limited Edition of 5000 hand- 
serially numbered dolls. 

| understand | need send no money now. | will 
pay for “JOY” in monthly installments of $49.50* 
each. The first two installments must be paid prior 
to shipment, and the balance will be due in three 
monthly installments beginning with shipment. A 
doll stand, classic Madame Alexander doll box, 
hand-painted porcelain rocking horse ornament and 
personalized serially numbered Certificate of 
Registration will be included at no additional cost. 


(J Check here if you would like to charge your 
deposit and subsequent monthly installments to your: 


( MasterCard () VISA (J American Express 





Gard ess o> ee = Ep, 


Signature 


All applications subject to acceptance. 
Names = 
Address 
City 
tate EE 
“Plus $1.50 per installment for shipping & handling. CT and CA 


residents will be invoiced to include state and local taxes. Please allow 
10-12 weeks after payment of 2 installments for shipment. 


= For fastest service on charge card orders * Telephone TOLL-FREE 1-800-654-5536 » 9 AM-5 PM EST Mon-Fri « Not 


applicable in AK, CT & HI. 
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Checkout roulette 


Six supermarket checkout lines: 

Now which one will it be? 

I'll skip the line with seven carts 

And choose the one with three. 

The line with seven moves along 

And I’m stuck, a nervous wreck, 

Behind “No price,” “I’m out of tape” 

And “Won't you cash my check?” 
—Linda Holt 


THE wet) ACCORDING TO ROSEANNE 





MoM, WHAT’S A 
NEGATIVE. NUMBER? 


“As a housewife, | feel that if the kids 
are still alive when my husband gets 
home from work, then, hey, I’ve done 
my job.” 


“My husband said he needed more 
space, so I locked him outside.” 


“Women complain about premenstrual 
syndrome, but | think of it as the only 
time of the month I can be myself.” 


From THE FOURTH AND BY FAR THE MOST RECENT 637 BEST 
THINGS ANYBODY EVER SAID. Chosen and arranged by Robert 
Byrne. Copyright © 1990 by Robert Byrne. 





FRANCIE® by Sherrie Shepherd 6 


OUT OF THE MOUTHS OF BABES 


While my seven-year-old niece was playing with the little dog next door, our 
neighbor asked her if she'd like to have a toy poodle. “No thanks,” Melissa said. “I‘d 


like to have the real thing.” 


—Cathy Warren, Wildwood, NJ 


As we were driving home—aching and tired—from a boisterous family reunion late 
one Sunday night, my seven-year-old suddenly remembered he had a math test the 
next day. Of course, he hadn't studied, so | asked him what he needed to know for 


the test. “The answers!” 


he replied. 


—Frances Naff, Henry, VA 


While basking in the sun at the public pool, | glanced over at the wading section to 
check on my two-year-old daughter—only to see her splashing naked in the water. 


When | asked her why she took off her swimsuit, she said, 
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“It got wet.” 
—Beverly K. Skeens, Rushville, OH 


“Qu ‘ayeoIpuAS aunjeay payiuA jo uoissiwuad Aq payuuday 


Bill Milne. 





CUMING IN 


Uctober 


Frontiers of health How does 
your immune system work? How 
can your mind help heal your body? 
Don’t miss our special report on two 
of the most talked-about issues 
in medicine today. 

The house of our dreams Come 
home with LHJ as we visit the house 
we helped a Michigan couple reno- 
vate sixty years ago. 

Why women cheat Is it boredom, 
opportunity or unhappiness that 
makes a married woman stray? 
Straight talk from real women about 
the reasons they had an affair. 

The healthy microwave cook- 
book From salmon steak to South- 
west chicken, these recipes have it 
all—-great taste and good nutrition 
for just minutes in the kitchen. 
Role models Today's hottest mod- 
els bring you the latest beauty boost- 
ers. Find out the secret to knock-‘em- 
dead looks for fall. 


Plus interviews with your 
favorite celebs, and lots 
re! On sale September Tl 
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ARMSTRONG PUTS THE HEIGHT OF EASHION 





RIGHT AT YOUR FEET. 














Once there were formal rooms and casual rooms and rarely 
the twain did meet. But today, the idea of melding traditional 
elegance with put-your-feet-up comfort has come into its own. 

It’s a trend Armstrong’s versatile new custom- 
installed Components” tile was made for. 

Our three designs and many colors let you create 
unique floor patterns. Your imagination’s the only limit. Now the 
playfully relaxing feel of casual elegance builds from the floor up. 


For the name of your nearest Armstrong Floor 
Fashion Center retailer, 


call 1 800 233-3823. Ask mstrong 
for Dept. Components. 
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IN THE NEWS 


91 * Up front The new “anti-aging hormone” —how safe, how soon? Plus: 
Fitness takes a step forward; Peanuts’ fortieth anniversary; and more. 


151° Every mother’s nightmare Each year thousands of children are 
abused in family day care; some are even killed. Why aren’t we protecting our 
kids? A disturbing report that you must read. By Elaine F. Whiteley 


156 * My sister’s legacy Nancy Brinker’s aunt and sister had died of breast 
cancer. Then Nancy was stricken, and she became determined to take con- 
trol of her treatment—and to help other women do the same. 

By Nancy Brinker 


PERSONALITIES 


154° Melanie mellows out No longer 

Siiim just a working girl looking for something 

wild, Melanie Griffith is a happy mom mak- 

ing hit movies and settling down (for the second time) 
with hubby Don Johnson. By Bonnie Siegler 


48 ° What’s hot: funny ladies on TV Lucie Ar- 
naz follows in her mom’s footsteps; after SNL and 
Allie, Jane Curtin moves on to a new show. 
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BEHIND THE SCENES 
WITH THE 
DESIGNING WOMEN 
PAGE 60 
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60 ° Dishing with the Designing Women In real 
life, these sassy Southern belles aren’t anything like 
the women they play on TV. By Jeff Rovin 


BODY AND MIND 


98 * Why women cheat Is it opportunity, unhap- 
piness or unabashed lust? Real women tell the shock- 
ing truth about why they strayed. By Caro! Botwin 


LIKE MOTHER, &Y 
LIKE DAUGHTER [ig 
PAGE 48 


WHO’S MINDING 
THE CHILDREN? 
PAGE 15] 


117 © Frontiers of health How does your immune system fight disease, 
and how can you help? Can your mind contribute to healing? A special 
report on the two hottest areas in medicine today. 


132 * Medinews PID update; the female anti-cancer advantage; and more. 
By Sally Squires 


142 © Personal journal The power of optimistic thinking; a haircut horror 
story; and more. 


FAMILIES TODAY 


72° Parents’ journal Report card on kids’ TV: Which shows make the grade? 
76 * Understanding kids By Lawrence Balter, Ph.D. 


78 © Family portrait: Barry funny Is columnist Dave Barry as hilarious at 
home as he is in the newspaper? By Michael Kiefer 


FICTION 


108 © King’s oak Chris Calhoun was handsome, rich, the guy of 
Diana’s dreams—but then reality set in. A haunting story from the new 
best-seller. By Anne Rivers Siddons 
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LINDA EVANS 
RING 
iflleniee. 


It’s all part of being female, 

| guess. Laughing together. 
Learning trom each other. 

So when friends ask me, | say, 
“Of course, | use Ultress.” 


My Ultress blonde does make 
me feel a shade more confident, 
more beautiful, more “me” 


But what really counts is 
finding the best shade of you. 
Ultress has it. Gorgeous, 
glossy brunettes, auburns, 
champagne blondes. 


Look, the gel makes 
it neat. Getting a 
second helping of 
conditioner’s 
nice. But it’s 
the color that 
makes Ultress® 
special. | know. 
You can take 
it as a shared 
contidence. 
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old days with these comfort-food recipes—iust like Mom used to make. By Jan Tumer Hazard 





BEAUTY 
AND FASHION 


33 ¢ Beauty and fashion journal 
Change-of-face makeovers; any- 
one can wear a unitard. 


38 * How to shop, when to stop 
We gathered fashion experts to help 
you get great style for your money. 
With these buying tips and tricks, you 
can say good-bye to your I’ve-got- 
nothing-to-wear wardrobe dilemmas. 


172° Role models Today's su- 
permodels bring you the 
beauty boosters. Find out the 
secret to knock-‘em-dead looks for 
fall. By Lois Joy Johnson 


HOME 


136° Recycling made easy [f 
sorting your trash seems like a real 
chore, check out one couple’s inge- 
nious system for simple recycling. 
By Linda Fears 


162° The house of our dreams 
Sixty years after we featured this 
century-old farmhouse on our pages, 
we helped its new owners give the 
house updated nineties style. Plus, a 
contest to win a redo of your favor- 
ite room. By Lauren Payne 


FOOD 


183 ¢ Food journal What's cook- 
ing in October. 


184°Home cooking Revisit the 


196 © Cookie superstars A treasure trove from dessert maven Maida Heatter. 


203 ¢ The healthy microwave cookbook From salmon steaks to Southwest chick- 
en, these recipes have if all—great taste and good nutrition, for just minutes in the 


kitchen. By Marie Simmons 


210° Nutrinews Introducing a column to bring you the latest on eating to stay 
healthy. This month, the cure-all potential of beta carotene. By Densie Webb, Ph.D., R.D. 


213 © Inside the Journal kitchen/Recipe index 


REGULAR FEATURES 


8 ¢ Editor’s journal 


14 © Can this marriage be saved? “| just don’t respect him anymore” 


By Ellen Switzer 


22 * A woman today “Fighting for three lives” By Julianne Procich 


220 ° LHJ travel planner 
224 ¢ Last laughs 


Cover: photo of Griffith, Volkmann/Sygma; hair, Rodney Martin for Pipino-Buccheri; makeup, Mary Greenwell; sweater, 
Marcasiano. Insets: cookies, Alan Richardson; Delta Burke, CBS. Photos, this page from top: Patrick Demarchelier, Bill 
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MAIL PREFERENCE SERVICE 


Most people enjoy receiving in- 
formation in the mail about sub- 
jects that interest them or prod- 
ucts and services they may need 
or want. Millions of people spend | 
billions of dollars annually shop- 
ping through the mail. 


If you like to shop at home and 
enjoy getting interesting mail, 
ask for DMA’s pamphlet, The 
World in Your Mailbox. Just senda 
note or postcard to the address 
below, asking for the pamphlet 
by name. 





On the other hand, some peo- 
ple don’t like to receive advertis- 
ing mail and, since 1971, the 
Direct Marketing Association’s 
Mail Preference Service (MPS) 
has been offering to help them. 
Computers have made it possi- 
ble for many national adver- 
tisers to remove specific names 
from their lists, and the many 
companies that participate in 
Mail Preference Service are 
eager to do so upon request. 





So, if you would like to receive 
less national advertising mail, 
just use this coupon to let us 
know. We'll try to stop as much 
of this mail as possible by advis- 
ing mailers of your wishes. 


After a few months MPS should 
significantly reduce the amount 
of direct mail you receive, al- 
though most local businesses 
and community organizations as 
well as some charitable and 
political groups do not partici- 
pate in the program. 


Name 

Street Apt. 
Cit 

State ziP 


Variations of my name 


MAIL PREFERENCE SERVICE 
Direct Marketing Association 
6 East 43rd Street 
P.O. Box 3861 Grand Central Station 
New York, NY 10163 
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MY SUN 
Tht MAN 


his is acolumn only a mother 
could write. It’s about one of 
those rites of passage you 
go through raising a child, 
perhaps the most bitter- 
sweet passage of all. My older son, Jonathan, is twenty-three. When | calied to wish him well on his 
birthday, he said: “| don’t know, Mom, are you ready to be the mother of someone approaching his mid- 
twenties?” “Sure | am,” | said, a lot less sure now that he had mentioned it. 

A couple of weeks later my husband and | went to visit our son. Jonathan lives in Washington, D.C. He 
graduated from college a year and a half ago. He majored in government and got a job in Washington, but it 
was a job he didn’t like at all. For the first six months after college, Jonathan was sure that his years of 
schooling had been utterly wasted and that nothing interesting would ever happen to him. | found it 
upsetting to deal with his mournful phone calls. When he was two or ten or even sixteen, | always felt, as 
his mother, that | could help him cope with difficulties. But | knew Jonathan had to solve his own problems 
now. It wasn’t easy for him to look for another job, and it wasn’t easy for me to be, for the first time, sup- 
portive but uninvolved. Soon Jonathan found a job he absolutely adores, working on Capitol Hill for 
Congressman Robert S. Walker (R-Pa.). Now, on the phone, he bubbles with enthusiasm: “Mom, this is 
great.” “Mom, | love working here.” “Mom, it’s so terrific watching history being made.” And when we 
went to Washington, he enjoyed showing us “his city’—from the Smithsonian to the Washington 
Monument, from the refurbished Union Station to the bistros of 
Georgetown. | must admit feeling patriotism mixed with motherly 

pride, especially when Jonathan gave us his deluxe tour of the Capitol. 
But the most telling moment of all, oddly enough, happened on the 
subway. “It’s not like New York,” Jonathan explained. “You use 
these machines to get tickets. It’s kind of complicated. Let me do it,” 
a he said. My husband and | obeyed. “And after you 
5 use your tickets going in, you have to use them 
again when you come out. So just give them to me 
fo hold,” he instructed. My husband and | 
exchanged a look. Suddenly, Jonathan was 
grown-up, confident, competent, and what's 
more, absolutely determined to take care of us. | 
felt happy, and | felt like crying. Without a word, | 
handed over our tickets—and we headed off to 
see the Impressionists at the National Gallery. 


By Myrna Blyth 





Proud Mom, 
Congressman Walker, 
Jonathan Blyth; 
right, Jon at work, 
with administrative 
assistant Connie 
Thumma 


READER CALL-IN DAY This month it's Wednesday, October 3, from one to four P.M. Eastern time. Remember, the 
calls on you. At the phones: Health Editor Nelly Edmondson Gupta and a specialist on the effect of the mind on 
illness and health, 212-351-3680; Articles Editor Jane Farrell and an expert on spotting child abuse, 212-351- 
3681; Psychology Editor Pam Guthrie O’Brien and a marriage counselor to talk about infidelity, 212-351-3682; 
Associate Beauty and Fashion Editor Susan Parkes, 212-351-3683. Call and tell us what you're thinking. 
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When it 


feels good, 


you want 
it to last. 











New U’Oréal 
COLOUR SUPREME 


Long Wearable Lipstick. 


It feels good. 
And it lasts. 





NEW/ YORK 





Oh, yes, 
it really lasts. 

But doesn’t feel dry. 
Really. 

U'Oréal’s cutting 
edge technology 
now fashions color 
with minimal stain 
and an anti-feather 
complex to bond 
with your lips. 

Breakthrough 
color that stays 
vibrant and true. 
For hours. 

While specially 
engineered 
emollients soften 
beautitully. 

Such a 
smart way to help 
prevent caking. 

U'Oréal 
Colour Supréme 
lasts so long. 

Feels so good. 


And you're so worth it. 


POREAL 





Even if I didn't have sensitive skin-- 
I'd use it anyway 
because I just love the idea of a 


PUTE we. 


fragrance-free skincare treatment. 
Twice a day. Every day: 

softening 

smoothing 

Oil of Olay. for Sensitive Skin. 
Now sensitive skin can have what 
zillions of women use to 


hel 


them look younger. 


Why grow old gracefully? 






| sense 
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vAN_UH) MARRIAGE DL OAVED 


“| JUST DONT RESPECT 
HIM ANYMORE”... nines oom 


each other, Emily and Eric only managed to make themselves miserable. Can 
two people who always felt rejected—and had hidden for years behind a variety 
of masks—learn to reach out? By Ellen Switzer 








EMILY’S TURN “One of my earli- 


est memories is of lying in bed 
with both hands firmly clasped 
over my ears to shut out Dad’s 
yelling and Mom’s sobbing,” 
said Emily, thirty-two, a slen- 
der woman with black hair 
pulled back into a severe bun. 
“That’s when I promised my- 
self that when I grew up, Id 
have the perfect marriage. But 
life didn’t work out that way. I 
already have one divorce be- 
hind me, and it looks as if, af- 


ter only three years, my second 
marriage is headed for the 
rocks, too. 

“My father was an impossi- 
ble bully. He rarely spoke in a 
normal tone of voice. When I 
was very young, the object of 
his constant anger was my 
mother. Some of her relatives 
have told me that as a young 
woman she had a lot of spunk. 
But I remember her only as an 
intimidated, frightened person 
who hardly said a word and 
cried a lot. 

“I know now that she was 
suffering from a deep depres- 
sion, but back then I resented 
the fact that she failed to pro- 
tect me from my father. With 
her unavailable, he turned on 
me. As soon as I was old 
enough to have an idea or a 
plan of my own, Dad would op- 
pose anything I wanted to do. 

“As an only child, I was also 
in charge of taking care of ail 
the chores Mom no longer did. 
But nothing was good enough 
for Dad, who complained about 
my cleaning and cooking and 
the amount of time I spent on 
extracurricular activities. One 
of them, the debating club, 


won me a valuable scholar- 
ship: I was chosen by an in- 
ternational student-exchange 
program to spend my junior 
year in New Zealand. Dad did 
his usual screaming and fuss- 
ing, but our local newspaper 
had already announced the 
award, and in the end, he 
couldn’t find an acceptable ex- 
cuse for refusing to let me go. 
“That year away was the 
happiest of my life. My host 
family was genuinely interest- 
ed in my ideas and feelings. 
They didn’t seem to have any 
special expectations of me, ei- 
ther, so I could be myself and 
still be sure that I was liked. 
“All that changed, of course, 
when I got back home. My se- 
nior year in high school was a 
nightmare. Mom was, by then, 
incapable of taking care of her- 
self and was eventually hospi- 
talized. Dad insisted I devote 
my spare time to keeping our 
home shining and_ getting 
meals on the table. He ruled 
out all extra activities, includ- 
ing my beloved debate club. I 
still got good grades and 
wanted to go to college, but 
Dad __ (continued on page 18) 


Introduced thirty-seven years ago, CAN THIS MARRIAGE BE SAVED? is the most popular, most enduring women’s magazine feature in the world. This month's 
case is based on interviews and information from the files of William F. Mecca, M.S.W., executive director of Family Counseling of Greater New Haven, in 
Connecticut. The story told here is true, though names and other details have been changed to conceal identities. CAN THIS MARRIAGE BE SAVED? is a 


trademark of Meredith Corporation. 
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» VIRGINIA 


: E M 
The menthol with a ae 


fresh, cool style. 
Isn't that 


a * what women 


are all about? 


Yi 


YOU VE COME A LONG WAY, BABY. 






15 mg ‘‘tar;'1.1 mg nicotine av. per cigarette byFTC method. cphitip Morris inc. 1990 


SURGEON GENERAL'S WARNING: Quitting Smoking 
Now Greatly Reduces Serious Risks to Your Health. 





\réal’s New Discovery That Keeps First-Day Color Alive. 
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CREME CON DITION ER 


THE DAY YOU COLOR YOUR HAIR, YOU LOVE THE COLOR, THE FEELING. 
AND TO KEEP IT, NOW THERE’S COLORVIVE TECHNICARE. 


e@ PROGRESSIVE CARE REVITALIZES SHINE. 


i e DERMATOLOGIST TESTED. 
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HAIR BEFORE WITH UV FILTER, 
TREATMENT. MAGNIFIED. 

















Keeps First-Day Color Alive. 





GAN TO MARRIAGE DE OAVED! 


(continued from page 14) nixed that. 
So I got a job at the local hardware 
store, ran home to do all the chores 
and enrolled in night courses at our 
local junior college. Most of the time I 
was exhausted. 

“It’s no wonder I married the first 
man who asked me. John was eleven 
years older than I. He seemed kind 
and protective, though somewhat 
opinionated. Also, he promised to pay 
my tuition so I could quit my job. It 
was a way out of my dad’s house and 
into a new life. 

“But after only a few weeks, I knew 
I'd made a mistake.. Life with John 
was worse than life with Dad. Inci- 
dentally, the two men hit it off imme- 
diately. John turned out to be the 
kind of combative person who was al- 
ways getting into trouble at work and 
who couldn’t keep a job. 

“Once, during a period of unemploy- 
ment, Dad offered us a trailer on his 
land if I’d take care of his house, too. 
John said great, but that meant I had 
two houses to clean and two men’s 
whims to cater to. I had to drop out of 
my college courses. But I was still 


“What's wrong with me?” asked Emily. “Am | only attracted to bullies?” 


hanging on to the idea that if I did 
everything I could to please my hus- 
band, the marriage might work. So I 
became the submissive, obedient wife. 

“Then, just before our first anniver- 
sary, John told me I had about as 
much personality as limp spaghetti— 
and he left me for a rather cantanker- 
ous woman who had a good income. 

“I suppose I should have been glad 
to be out of that relationship, but I felt 
like a total failure. After a few 
months, though, I pulled myself to- 
gether and decided that from then on 
I'd be my own boss. I got a job and 
went back to college at night. After 
two years, I had an associate degree 
in medical technology and had moved 
to another part of the country, estab- 
lished myself in a good position 
in a hospital laboratory and rent- 
ed a nice apartment. 

“I met Eric through a friend who 
asked me to go on a double date. Eric 
was a salesman for a medical-supply 
company, so we had a lot in common. 
He was also exceedingly bright, good- 
looking and genuinely kind. Most of 
all, he seemed to respect me. Soon he 
told me he also loved me. Though I 
knew I loved him, too, I had been 
burned before, so I waited more than 
two years before marrying him. 

“Eric encouraged me to go back to 
school so that I could get an ad- 
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vanced degree. He made enough mon- 
ey to pay for my tuition, but I needed 
to be independent, so I took a part- 
time job and paid my own way. 

“At first I felt like I had found my 
prince. But soon I realized that 
though Eric continued to be sweet and 
kind in a rather absentminded way, 
he was definitely a follower, not a 
leader. You’d think that after my life 
with two bullies, I'd appreciate the 
fact that he left it to me to make all 
the important decisions—but I didn’t. 
It got on my nerves. 

“My biological clock was ticking, 
and I decided that if I ever wanted 
children, I'd better get started. I tried 
to discuss my plan with Eric, but he 
just said, ‘Fine, whatever you want.’ 

“When our daughter, Jennie, was 
born, he was helpful, and I appreci- 
ated that. I quit my job, but I didn’t 
want to give up college. Eric agreed to 
baby-sit when I went to night school. 

“Now he changes diapers, cooks 
meals and does housework. My friends 
tell me he’s the ideal husband, but we 
never have fun anymore. In the bed- 
room, it’s the same way. I always initi- 


ate sex with Eric. He cooperates in that 
department the way he does in every- 
thing else—with a noticeable lack of 
enthusiasm or imagination. 

“I can’t help thinking that Eric is a 
wimp. What’s wrong with me? Am I 
only attracted to bullies? Take my bi- 
ology professor—he’s never satisfied 
with my papers, no matter how hard I 
work on them, yet I find myself at- 
tracted to him. 

“So there you have it. All I wanted 
was one ideal marriage—but I’ve 
made a mess of two. I don’t want a 
divorce, and I couldn’t stand another 
bully in my life, but I want someone 
who acts like a man. I know IJ still 
love Eric, but I also need to respect 
my husband. Right now, I just can’t.” 


ERIC’S TURN “I’m not making 
Emily happy, and I’m perfectly miser- 
able myself,” said Eric, thirty-five, a 
tall, athletically built man with jet- 
black hair and blue eyes. “I love Emi- 
ly, but these days I can tell she feels 
more contempt for me than love. 

“I do everything I can to make life 
easier for her. She’s ambitious and 
wants to get that bachelor’s degree. So 
I’ve taken on much of the housework 
and Jennie’s care, and usually I spend 
evenings home alone while Emily is 
in class or at the college library. But 
instead of being grateful and showing 


me a little tenderness or understand- 
ing, she’s more bossy with every pass- 
ing week. It never occurs to her that 
maybe I'd like to do something myself 
one night, like go to a ball game with 
a friend. She just assumes I’ll be there 
to do her bidding. 

“Emily has told me all about her 
miserable childhood and the disap- 
pointments in her first marriage. Ac- 
tually, my own early history is re- 
markably similar. ’m not an only 
child—I have three brothers and a sis- 
ter—but my parents also spent most 
of their time battling each other, and 
they expected me to take care of the 
younger kids. Both of them tended to 
shout orders at me, and I got blamed 
for whatever went wrong. 

“Since, like Emily, I was an excel- 
lent student, I would have loved to 
go on to college right after high 
school, but there just wasn’t enough 
money, and I wanted to getaway from 
home as soon as possible. That meant 
getting a good job right away. I 
was lucky. My best subjects had al- 
ways been math and science, so I 
managed to land a position in a medi- 





cal-supply house, a job usually re- 
served for college grads. I’ve done well 
there, and I now head the sales de- 
partment. It means good money but | 
also a lot of responsibility. | 

“Shortly after I was promoted the 
first time, I fell deeply in love with 
one of the women who worked for me. 
Annie was fun to be with—warm and 
sympathetic, too. She was also smart 
and ambitious. What I hadn’t counted 
on was her need for independence. 

“IT was Annie’s boss, and unfortu- 
nately, I allowed that situation to spill 
over into our private life. I can see 
now that I ordered her around too 
much, that I dismissed her ideas too 
quickly. In any case, Annie got the 
offer of a management job in another 
state and ended our relationship. 

“When I met Emily, who in many 
ways was similar to Annie, I swore I 
wouldn’t make the same mistakes. I let 
her make all the decisions, large and 
small. That meant we had a baby when 
she felt ready, that she continued her 
education, even if that meant I had to 
spend a lot of time with housework and 
child care, that the house was decorat- 
ed the way she wanted. | 

“Of course, I sometimes felt resent- 
ful, but I tried not to show it. I began 
to feel less and less secure at home.) 
You can tell when someone doesn’t 
think very highly of (continued) 
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» the temporary haircolor 
ut of 10 salons use’ 


ng could be easier to use or safer for your hair. 
full is worry-free temporary color that shampoos 
stantly. Sixteen rich shades blend away gray, tone 
es and take the yellow out of white and gray hair. 
t for refreshing semi-permanent or permanent hair- 
etween applications. Fanci-full comes in three con- 
it forms: Rinse, Mousse and X-TRA Body Lotion. 
offers a gentle solution to keep the beautiful hair- 
you were born with absolutely beautiful. 
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I coupons presented for redemption must be shown upon request. ROUX LABS j = 
j reserves the right to contact your customer to verify application of Fanci-full Rinse. ke 

LHJ One coupon per customer. Offer expires 12/31/90 00997? SsooEsY 
ee 


SAVE $1.00 or get a FREE SALON SERVICE 


This coupon may be used for either $1.00 off your purchase of ROUX Fanci-full Rinse 12 oz., Fanci-full Color Styling Mousse 
5 02., or Fanci-full X-TRA Body Lotion 8 oz. OR it may be used to receive a FREE Fanci-full Rinse Service at a salon. But 
it can not be used for both. Offer expires 12/31/90. 


TO REDEEM AS $1.00 STORE COUPON: 

CONSUMER: Present this entire, original coupon to your retailer. 
RETAILER: This coupon will be redeemed for $1.00 plus 8¢ handling when redeemed for stated product and terms of offer 
have been complied with. Coupons will not be honored if spleens through outside agencies, brokers or others who are 
Not retail distributors of our merchandise unless authorized by us. Sales tax must be paid by customer. Coupons may not 
be assigned, transferred or reproduced. Invoices proving sufficient stock pur- 

chases to cover coupons presented for redemption must be shown upon request. 

Couponis void if taxed, restricted or prohibited by law. Cash value 1/20 of 1¢. Offer ee 
good only in USA. For payment, mail to: ROUX LABS, P.O. Box 870123, El Paso, 

Texas 88587-0128. One coupon per product purchased. Coupon expires 12/31/90. as 


TO REDEEM FOR FREE SALON RINSE SERVICE: 

CONSUMER: Present this entire original coupon to a salon using temporary 
haircolor for a Free Fanci-full Rinse Color Service. You will pay the normal charge 
for any additional services you may request. 


SALON OWNER: Present this original coupon, along with name, address and 
telephone number of the customer that received the Free Fanci-full Rinse Color 
Service, to your participating ROUX distributor. You will receive one free bottle 
of Fanci-full Rinse, 15 02. (your chcice of shade). Coupons may not be assigned, 
transferred or reproduced. Invoices proving sufficient stock purchases to cover 
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“Among Salon Colorists who correctly named or identified a temporary brand of haircolor used most often. 
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(continued) you, even though they 
don’t come right out and say it—and 
this has, I’m afraid, begun to affect 
my work at the office. When I was 
passed over for a promotion two 
months ago, I didn’t even try to discuss 
my disappointment with Emily. She 
probably would have told me it was 
my fault anyway, or taken it as a 
complaint about all the chores. 

“I feel angry a lot of the time . . . but 
I don’t know what to do about that. If 
I confront Emily, she might tell me to 
leave. She has a degree in medical 
technology now, and she can get a 
good job any time she wants to. At the 
moment, she’s planning to go for a 
master’s degree next fall. 

“The idea of the marriage breaking 
up terrifies me. I just-don’t seem to be 
able to handle a good, equal relation- 
ship with a woman. Maybe Emily 
thinks I'm not involved enough in the 
family and that I’m indifferent to her 
and Jennie. I just don’t know how to 
prove to her how much I love her. 

“Of course, all these problems 
have affected our sex life. I have al- 
ways been careful not to impose my- 


expectations were. Emily and Eric 
would have to learn to like them- 
selves again before they could under- 
stand each other. I also told them they 
would have to start relating to each 
other in an open, honest manner. 

“I pointed out that, considering the 
stress they had each been under, they 
had both achieved some remarkable 
successes and should be proud of that. 
Neither had succumbed to the depres- 
sion that was so prevalent in their 
childhoods. What’s more, they loved 
each other and wanted to make their 
marriage work, and I reminded them 
of that when their confidence flagged. 

“I also reassured Emily that she did 
not have a strong attraction to bullies 
and that in general she simply liked 
people who were assertive. The profes- 
sor she mentioned was not a bully, 
but rather a very good teacher who 
challenged her thinking. 

“In the counseling process, I depart- 
ed from my usual technique. Most 
couples have to learn how to avoid 
constant fights; this couple had to 
learn to disagree with each other 
without feeling personally threatened 


loved, so instead of being healthily 
assertive, he was weak and compliant. 
“Once they learned to open up to 
each other in counseling, I urged 
them to continue the process at home 
and to take note of their disagree- 
ments so we could discuss them the 
following week. For example, one 
night Eric finally told Emily that the 
reason he showed no preference at 
dinner was that he was actually tired 
of chicken and hamburger and he 
wished she would occasionally change 
the menu. However, in some cases, he 
said, he truly had no preference: 
Whether she reupholstered the living- 
room sofa was simply not high on his 
priority list. It didn’t mean he didn’t 
care about her or their life together. 
“Once they were comfortable dis- 
cussing small points, Eric and Emily 
moved on to larger issues. By now 
Eric felt strong enough to object when 
his wife brought up her plans to con- 
tinue her schooling and leave him at 
home in charge of Jennie. ‘Why 
couldn’t Emily get a part-time job to 
pay for a baby-sitter and part of her 
tuition instead of expecting me to 


“I do everything to make life easier for her, but she’s so bossy,” said Eric. 


self on Emily. Annie used to tell me I 
was too aggressive sexually. Now 
Emily and I sometimes go for weeks 
without making love, and then only 
when she gives me a signal. 

“I will do whatever is necessary to 
save this marriage. I hope you can 
convey that message to my wife.” 


THE COUNSELOR’S TURN “Emi- 
ly and Eric had very similar personal- 
ities, which were easy to spot and 
very difficult to change,” said the 
counselor. “Both had spent most of 
their lives hiding behind a variety of 
masks to garner approval and avoid 
trouble or rejection. Still, they had 
both experienced rejection from im- 
portant people in their lives—their 
parents, their first loves—and this 
destroyed their self-confidence. 
“Actually, Emily gave me an impor- 
tant clue when she said that the hap- 
piest time of her life had been her 
junior year abroad, when she had felt 
free to be herself. Eric, however, had 
never experienced such freedom. It 
was evident that these two intelli- 
gent, basically loving people each had 
such a poor self-image that they were 
terrified of intimacy, because this 
meant opening themselves up to pos- 
sible rejection. In fact, they had both 
played roles for so long that they had 
forgotten what their own needs and 
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and unloved. Teaching them how to 
argue constructively, in the nonjudg- 
mental atmosphere of my office, was 
my first step. 

“We began with small issues. I 
asked Emily and Eric what single 
mannerism or activity of the other 
bothered them most. Emily said im- 
mediately: ‘I can’t stand it when I ask 
Eric what he wants me to do about 
something and he just tells me to do 
whatever I want. He won't tell me 
whether he’d like chicken or ham- 
burger for dinner any more than he'll 
let me know if it’s okay for me to start 
my master’s degree next fall’ 

“Eric was most irritated by his 
wife’s habit of never saying please 
when she asked him to do something. 
‘She tells me to fix the screen door or 
to stay home with Jennie because she 
has to go to the library. She never 
asks. And she never says thank you.’ 

“Emily and Eric were surprised and 
embarrassed at the descriptions of 
themselves. They didn’t want to be 
that way, but they hadn’t realized 
how much they had forced themselves 
to change. Emily, for instance, had 
promised that she would never allow 
herself to be imposed upon again. So 
she had turned her basically warm, 
polite self into an aggressive, unpleas- 
ant shrew. Eric had sworn that he 
would never dominate the woman he 


pick up the slack?’ he wanted to know. 
Though Emily’s instinct was to pro- 
test, she learned to listen to her hus- 
band’s ideas and respect his opinions. 
He did have a point, and she was be- 
ing unfair, she admitted. She agreed 
to take a part-time job at the universi- 
ty to help offset tuition and arranged 
for a fellow student to watch Jennie 
while she went to class. She also tried 
hard to be pleasant and thoughtful, to 
remember the little courtesies mar- 
ried people tend to forget and to ask 
him if he has any plans for the eve- 
ning rather than assume he doesn’t. 
This has made a big difference to Eric. 

“While both Eric and Emily had 
thought their sexual problem would 
be the toughest to solve, it was the 
simplest. Eric had avoided sex be- 
cause he was afraid of overwhelming | 
his wife. She interpreted this as lack 
of interest on his part. Once they were | 
honest about their feelings, their sex > 
life blossomed. 

“I saw this couple for six months. 
Emily still plans to get her advanced 
degree, but she will do it on a part- 
time schedule so she can spend more> 
time at home. Happier at home, Eric > 
has put renewed energy into his work © 
and has been offered a long-overdue 
promotion. This couple ended 
counseling confident in themselves 
and their marriage.” 
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FIGHTING FOR 
THRELE, LIVES esaeynaieses 


were ecstatic to learn that | was expecting twins. But | never dreamed that 
complications from a minor heart condition would soon threaten my life—and 
the lives of my unborn babies as well. 
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hen my husband, Tom, 
and I found out in No- 
vember 1987 that we 


were expecting twins, 
we were thrilled. Of course, like 
all new mothers-to-be, I did my 
share of worrying—about what I 
ate, how much exercise I got, 
even whether the computers IJ 
used at work would harm the 
developing babies. Ironically, 
the one thing that didn’t worry 
me was the minor heart problem 


Julianne, more than a year after 
her heart surgery, with Greer 
and Alexander, her healthy, 
active two-year-old twins 


I'd known about since I 
was three years old. 

Six percent of all 
women have this condi- 
tion, known as mitral 
valve prolapse (MVP); 
it’s less common in men. 
The heart’s mitral valve 
is located at the en- 
trance to the left ventri- 
cle, the chamber that 
pumps blood throughout 
the body. A prolapsed 
valve doesn’t work prop- 
erly, and in some cases 
allows asmall amount of 
blood to leak back into 
the heart. MVP is al- 
most always controlla- 
ble, and patients usually 
lead perfectly normal lives. 

My cardiologist, Dr. Robert 
Finley, said that it would be un- 
likely that my heart condition 
would affect the pregnancy or 
delivery. I didn’t have any other 
risk factors; I wasn’t overweight, 
and I didn’t smoke or drink. 

Even so, my pregnancy was a 
tough one. At three and a half 
months, I came down with a se- 
vere case of stomach flu. At four 
months, I was so bloated and 


By Julianne Procich 


exhausted, both from fluid reten- 
tion and the increased blood vol- 
ume caused by my pregnancy, 
that I went on leave from my job 
as an executive secretary. Still, 
my doctors didn’t seem too con- 
cerned, so I didn’t worry. 

Then, on the morning of Feb- 
ruary 2, 1988, I was in the kitch- 
en chatting with Tom, when I 
started to feel peculiar. A tight 
ache was moving from the roof of 
my mouth to my neck and arms, 
as if someone were squeezing 
me, and my arm joints hurt. 
However, I didn’t think it was 
serious, so I didn’t tell Tom be- 
fore he left for work. 

The sensation wasn’t going 
away. I tried to lie down, but I 
had trouble breathing and got 
up again. 

My mother arrived at the 
house a half hour later; we'd 
planned to run an errand togeth- 
er. When I told her about the 
discomfort, she said, “You’d bet- 
ter call your gynecologist.” But 
something told me to call Dr. 
Finley’s office instead. I was told 
to meet him at Hinsdale Hospi- 
tal, near our Westchester, Illi- 
nois, home. 

I was admitted into the cardi- 
ac-care unit, where Dr. Finley 
ran blood tests on me and kept 
me overnight for observation. 

The next day, (continued) 
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Clinical tests pro 
that Nivea’s uniq 
water-in-oil forn 
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A WOMAN TODAY 


continued from page 22 


. doctor told me I had suffered a 
art attack—at age twenty-nine. The 
mach flu had caused bacteria to 
vel through my bloodstream to my 
tral valve, damaging it and causing 
h a heart infection (endocarditis) 
1 a blood clot, which eventually 
veled to an artery and blocked it, 
mpting the heart attack. 
ly first concern was for my babies, 
; Dr. Wilson, my obstetrician, as- 
ed me that they weren’t harmed; 
‘ing a mild heart attack, the placen- 
provides an adequate blood supply. 
m and I were relieved about that, 
; | was still devastated. How could 
s have happened to me? 
\fter my release from the hospital, 
een days later, I moved into my par- 
s’ house for six weeks so that Id 
yays have someone there to take 
e of me and give me intravenous 
dication until the endocarditis was 
ed. Tom couldn’t take time off from 
rk; he stayed at home but visited 
every day. In some ways, Tom had 
arder time of it than I did. He was 
worried about me that it was impos- 
le for him to concentrate on his job 
a sales manager, but he had to keep 
rking to pay our bills. 
n my seventh month, I suffered 
wrt failure. It happened gradually: 
heart wasn’t pumping well, and I 
rted retaining fluid again. Dr. Fin- 
put me back on medication and 
it me back to my parents’ house 
h orders to limit my activity. 
\fter so many complications, we 
ren’t surprised when my doctors de- 
ed to perform a caesarean section on 
y 26—a little less than a month 
mature—to reduce any further 
ks for me and the twins. Tom was 
my side when Alexander and his 
ter, Greer, were born—beautiful and 
althy. It was the happiest moment of 
entire life! 
ly ordeal didn’t end in the delivery 
m, however. A few months after the 
ms and I had come home, I was 
iding over to wipe Greer’s chin, 
en I suddenly started seeing double. 
m drove me to the hospital while my 
ther watched the babies. My dam- 
sd valve and irregular heartbeats 
1 caused another blood clot to form 
my heart, but this time it had trav- 
d to my brain, causing a temporary 
oke. I was lucky, though—no per- 
nent damage was done. 
‘hings seemed fine for the rest of 
} year, so it came as a Surprise to me 
en, in April 1989, Dr. Finley recom- 
nded that I go to the Mayo Clinic to 
ve my mitral valve repaired. The 
ght of having open-heart surgery 


terrified me, but I knew this was my 
best chance for a normal life. 

Everyone pulled together to help us. 
My grandmother flew up from Florida 
to look after the twins, and Tom’s 
mother gave us money to cover our 
travel costs. The night before my oper- 
ation, half of our church’s congrega- 
tion gathered to pray for me. 

The support helped, but I was still 
afraid. I dealt with my fear and anger 
by screaming at Tom or withdrawing 
from him. He was trying to be strong 
for my sake, but I mistook his calm for 
coldness. Our marriage was in trouble 
at a time when it desperately needed 
to be at its strongest. 

On the morning of June 21, I was so 
certain I would die that I wrote my 
will before being wheeled to the oper- 
ating room. Fortunately, my worries 
were for nothing: The two-and-a-half- 
hour procedure went smoothly, and 
the doctors pronounced it a success. I 
was back home within ten days, and I 
slowly started to feel better. 

Emotionally, though, I was still 
shaky. I joined Mended Hearts, a sup- 
port group for people with heart dis- 
ease and their families, hoping that 
sharing my feelings would help. It did, 
but most of the members were much 
older than I was, and I felt I had very 
little in common with them. They’d 
lived full lives before they became ill; I 
had most of my life ahead of me. 

To make matters worse, my rela- 
tionship with Tom was still in peril. 
Finally, I said in despair, “Maybe we 
should try separating.” The prospect 
was distressing for both of us, but it 
also prompted us to begin resolving 
our problems. At last, we talked about 
our feelings: Tom confessed the terror 
and guilt he’d been hiding, and I told 
him how helpless I'd felt. As we opened 
up to each other over the next few 
months, we became closer, and our 
marriage is now better than ever. 

It’s been more than a year since my 
surgery, and everyone tells me I look 
great. My coloring and skin tone have 
improved, and I have more energy. Dr. 
Finley says that I shouldn’t try to be- 
come pregnant again, so we'll look into 
adoption if we should ever want more 
children. For the time being, we’ve got 
our hands full raising Alexander and 
Greer. Life is pretty much back to nor- 
mal. I’m still on disability leave from 
work, and I can’t exercise strenuously 
yet, but eventually I’ll be more active. 
I see Dr. Finley regularly; he says that 
when I recover completely, my life ex- 
pectancy will be normal. 

Tm still a member of Mended 
Hearts, but I also think there’s a need 
for an organization for young heart 
patients, so I'd like to start a support 
group. I think (continued on page 215) 
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Nivea Bath Silk is a lux- 
urious blend of moisturizers, 
plus aloe, specially designed 
to work with heat and water. 

While you relax in the 
bath, your pores open, allow- 
ing its heat-activated moistur- 
izers tO penetrate into your 
skin. To condition, rehydrate 
and replenish. Leaving your 
skin feeling sensuously soft 
and silky-smooth. 

There’s no more perfect 
environment for beautiful skin. 
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From Nivea. 

Europes number one 
moisturizer - 
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Use a shampoo and 
conditioner and you ll 
get clean, manageable, 
great looking hair. Use 
Pert Plus, and you'll get 
hair that’s just as nice. 

But because Pert 
Plus is a shampoo and 
complete conditioner in 
one, you ll get there in 
one step instead of two. 

Now thats nice. 


ONE STEP 
TO GREAT HAIR. 


Available in four formulas. 














FOUNDATION TRANSFORMS 
To ~ Oe Hi POWDER FANISH. 











SKIN TRANSFORMS TO PERFECT. 
LIQUID OR CREAM. 





AIRSPUN 
POW DERESSENCE 
FOUNDATION 








7 . 
ad de CHOOSE FROM TRIAL SIZE LIQUID OR CREME (.5 02.) IN THESE SHADES: IVO} 
(LT. iVORY), DELICATE BEIGE (LT. PINK), HONEY VELVET (LT. BEIGE), GINGER CREME (MED. BEIGE). LIN 
PER HOUSEHOLD. * SEND $1.00 (CHECK OR MONEY ORDER) FOR POSTAGE AND HANDLING WIT] 
NAME, MAILING ADDRESS, AND SHADE CHOICE TO: POWDERESSENCE OFFER, P. O. BO} 
WESTBURY, NY 11592. OFFER EXPIRES 12/31/90. 
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On the air, above: 


Lois Joy Johnson, Fa 44 » . = ' October's YOUr 
‘ashen accor Ags SENtlme month to shine: 
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and John Sahag new look; sample 
ana Linda Wiason. ’ 
Right: The the season's 


makeover crew 


at Sahag’s salon ~  _ : A tre nN d est style 


BRAND-NEW BEAUTY ATTITUDES 


WHEN THE PRODUCERS OF THE CABLE SHOW ATTITUDES (ON THE LIFETIME CHANNEL) ASKED LHJ TO MAKE 

THEM OVER, WE JUMPED AT THE CHANCE. THOUGH ALL SEVEN WOMEN WORK BEHIND THE SCENES, THEY WANTED 
TO LOOK AS CAMERA-READY AS THE HOSTS OF THE SHOW, LINDA DANO AND DEE KELLY. SO WE ASKED TWO NYC 
PROS—HAIRSTYLIST JOHN SAHAG AND MAKEUP ACE LINDA MASON—TO GIVE THE CREW REAL ON-SCREEN APPEAL 


LORA WILEY, 
PRODUCTION ASSISTANT 
If you have pretty red hair like Lora’s, 
make the most of it with a chic cut and 
highlights that boost the color even 
more. A style that works: close-cropped 
layers with fullness on top. Lora’s eyes 
are enhanced with earthy browns; her 
fair skin glows with a sweep of coral 
blush. What a difference! Sweaters, 
N. Peal; earrings, Fragments. 





SUE PODBIELSKI, 

PRODUCER 
Who would have guessed Sue has such 
swingy hair? When we met her it was 
limp and shapeless. The solution: a 
face-framing angled cut, dramatized 
brows and bright red lips to complete 
the glamorous new Sue. Cardigan, 
Zadig and Voltaire at Jet Lag; pear 
necklace, Kenneth Jay Lane 
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MARY K O’BRIEN, 
PRODUCTION 
COORDINATOR 
We think Mary K’s hair is just 
gorgeous—silky brown and 
healthy. Our advice: slight 
layering along the sides to 
draw attention to her face. A 
bit of brown shadow smudged 
near her lashes and nude lip 
gloss keep the new look 
natural. Blouse, Equipment. 


O° 
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ELIZABETH CITRIN POBER, 


SEGMENT AND FIELD PRODUCER @ 


One look at Elizabeth and we knew a 
chin-length cut would be a more modern 
look. Highlights helped to warm up 

the color. We intensified her eyes with 
black liner, and red lipstick made the 
most of her full mouth. Picture-perfect! 
Jacket, J.H. Collectibles. 


Linda Mason's Professional Makeover Tape gives step-by-step 
makeup instructions. To order, call 212-675-6572 
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RONI SELIG, EXECUTIVE PRODUCER 


Roni was growing out a short cut, but we convinced her 
to go short again. The new style is full on top, softly 
layered on the sides. To complement her striking look: 
toned-down neutrals and sexy orange lips! Blouse, 
Equipment; blazer, Norma Kamali; earrings, Fragmenis. 


MELANIE BAKER, ASSOCIATE PRODUCER 
Melanie loved her long blond hair, and we agreed all 
she needed was a trim for freshness, plus highlights to 
enrich her natural color. Muted pastel makeup perked 
up Melanie’s pale complexion, and her bright smile 
completes the transformation. Blazer, Philippe Adec. 





LEE FRYD, 
TALENT COORDINATOR 
Another great-looking redhead, Lee needed 
a single-process color to cover a bit of gray 
and deepen the tone. The result? Attention- 
getting shine! A bob with soft bangs better 
suited her features, as did neutral, well- 
blended makeup. Lee thinks the change is 
super—we do, too! Jacket, Norma Kamali; 
shirt, Malisy for Bergdorf Goodman. 
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Ge Just My Size® Bra, Cotton Panty or Light Control Panty! 


(Excludes Just My Size Hosiery) 


CONSUMER: Limit one coupon per package purchased. No reproductions allowed. Coupon not transferable. Any other use 
constitutes fraud. 

RETAILER: We will reimburse you for the face value of this coupon plus 8¢ handling charge for each of these coupons 
redeemed in accordance with th terms of this offer. You must credit the face value of the coupon against the selling price 
Coupon may not be assigned, sold or reproduced. This coupon is good only when redeemed by you from a consumer at time 
of purchase. Any other use constitutes fraud. Just My Size sales records must indicate adequate purchase of stock to cover 
coupons submitted. Payment will not be made if, in our opinion, these terms have not been met. Cosh value 1/12 of 1¢. 
Send to SLC Co., P.O. Box 80194; El Paso, TX 88588-0194 


Expires November 30, 1990 85447 100240 
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, THOUGHTFULLY DESIGNED AND 
AS COMFORTABLE AS OUR PANTYHOSE 
JUST MY SIZE BRAS AND PANTIES 

SMALL SIZES MADE LARGE? | 
NEVER 
RATHER, PERFECTLY PROPORTIONED SIZES i 
TO FIT YOU PERFECTLY. 
BRAS FROM SIZE 38B TO SODD 
COTTON PANTIES FROM SIZE 8 TO13 


LIGHT CONTROL PANTIES FROM SIZE XL TO 8XL 





FOR THE STORE NEAREST YOU CALL 
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Left, Susan Parkes, LHJ’s associate 
beauty and fashion editor, in a 
unitard of merino wool with a notch- 
collar Iepel. Blazer, Donna Karan; 
shoes, Nicole Farhi; earrings, Lisa 
Jenks. Center and right: Sharon 
Disick Zambrelli and Susan Reed 
Basché, partners in the NYC P.R. 
firm Zambrelli Basché Associates. 
Sharon’s in a stretch merino-wool 
unitard with a jewel neck. Jacket, 
Emmanuelle Khanh; shoes, Donna 
Karan. Susan’s version is a crossover 
V neck in wool crepe jersey. Shawl, 
N. Peal; shoes, Adrienne Vittadini. 
All unitards, Donna Karan. 


TESTING A TREND: 


IT’S THE FASHION MUST FOR FALL, BUT DO YOU NEED TO 
BE A TWIG TO WEAR ITe BELOW, THREE REAL WOMEN PROVE 
THAT A UNITARD CAN LOOK TERRIFIC ON EVERYONE 


When you think unitard, don’t 
think second skin. You want a 
street-wear fabric with a bit of heft, 
such as merino wool or wool crepe, 
and a little Lycra to control curves. 


No doubt about it, the unitard is 
best in black. Our “models” chose 
black for its pound-paring advan- 
tage and nonstop versatility. 

Most women (our trio included) 
like topping the unitard with a long 
jacket to help conceal extra 
pounds. A tailored, thigh-grazing, 
single-breasted blazer is best. 

All our models preferred long- 
sleeve styles that don’t require a 
shirt or tee undemeath. They felt 
more comfortable and didn’t have 
to worry about excess fabric 


bunching up at the waist and hips. 

B There are a variety of unitard 
necklines to choose from: draped 
crossover V necks, notch-collar la- 
pels, turtlenecks—try on several to 





see which is most flattering for you. 

The testers rejected a belt on the 
very sweatery, body-conscious 
styles because they felt it cut the 
body in half. But they opted for one 
on the more tailored versions that 
had a defined waist. 

If you wear a black unitard, 
wear black hose to give your legs 
an elegant, tapered line. 

The right underwear is essential. 
For the smoothest look wear high- 
cut panties that sit at the waist, and 
an underwire bra for no-sag lift. 
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- It Protects. Strengthens. Lasts. 


HON TO SHOP 
EN TO STOP 


How many times have you stood in front of your closet and complained that 















A jacket that works with most of the pieces 
in your wardrobe is your best buy. Units’ 
biggest seller this year is their oversize 
“boyfriend” jacket—it’s great with 
leggings, unitards, just about everything 


THE RIGHT WAY TO SHOP 


Believe us, there is a science to shopping. 
Below, a slew of our no-fail tips 


Know where to go 


Spend a day shopping for stores 
instead of clothing. You'll be sur- 
prised how much time and ag- 
gravation you'll save if you know 
the stores in your area inside and 
out. Find the ones that provide: 
Wa wide range of the type of 
clothing you like 

@ clothing displayed so that you 
can find what you want and put 
outfits together easily 

Ma pleasant shopping atmo- 
sphere and dressing rooms you 
38 


like. You may 
want to avoid a 
shop that doesn’t 
have private, well- 
lighted dressing 
rooms with good 
mirrors. If you 
must shop in a 
store with a com- 
munal dressing 
room and you're 
self-conscious, try 
wearing a leotard 
@ visual aids (for example, man- 
nequins in complete outfits and 
how-to videotapes) 


Look for super service 


Clothing stores want your busi- 
ness, and many will go to great 
lengths to make sure youre a 
happy customer. (continued) 


you had nothing to wear? Join the club. Many women we know love to 
shop and have a closetful of clothes—but 
nothing goes together. We invited fash- 

} ion experts to discuss the problem at a 
fascinating symposium in New York City. 
They all agreed that the key to fashion success is 
not more clothes but better planning. Every woman 
needs a basic, neutral wardrobe foundation (a jacket, 
trousers, slim skirt) upon which to add seasonal 
updates and well-chosen personalized accessories. 
Here, the pros terrific buying tricks 
and secrets to dressing with style 





The panel, from left: Lynn Roberts, advertising VP at 
Echo; Sharon King Hoge, consumer reporter; Janet — 
Koehn, women’s fashicn director for Spiegel; Pam 
Breeman, director of marketing for Gitano; Lois Joy 
Johnson, beauty and fashion director of LHJ; Edda 
Frankel, director of retail marketing for Harmon Cove 


Outlets; Toni Bifano, marketing and fashion 
communications VP at Units; Lucille Klein, fashion 
director for JCPenney; Jaclyn Smith, actress and 
spokesperson for K mart; Myrna Blyth, editor-in-chief of 
LHJ; Debra Grafton, VP, general merchandise manager 
of ladies’ and girls’ apparel for K mart. 
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SURGEON GENERAL'S WARNING: Smoking 
Causes Lung Cancer, Heart Disease, 
Emphysema, And May Complicate Pregnancy. 
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(continued) &#! Blooming- 
dale’s, Macy’s, Saks Fifth 
Avenue and Nordstrom’s, 
to name a few, offer free 
personal shopping ser- 
vices. Simply make an ap- 
pointment for the shopper 
to accompany you through 
departments, or ask the 
shopper to preselect items 
and have them ready when 
you arrive at the store. And 
you don’t need to buy an 
entire wardrobe—you can 
tell a shopper that you need 
just one dress in a particu- 
lar style, color and price 
range. 

M@ The salespeople at Saks 
and Neiman Marcus keep a 
client book—you can ask 
them to record your pur- 
chases and notify you when 
clothing that complements 
what you’ve already bought ar- 
rives at the store. Nordstrom’s 
and Saks will also alter clothing 


Fall in love with a 
classic: left, from 
JCPenney’s Hunt 
Club collection, 
as a plaid wool 

ee blazer paired with 


Aid 


state, 0 slim khaki skirt 


Lakes 


—— FF Ss 4 





























Same-shade knit 
separates like 
this turtle neck 
and wrap skirt 
from JCPenney’s 
Dividends 
Collection make 
fe you look sleeker 


for you for a nominal fee. 
HM Did you know that Nord- 
strom’s, Neiman Marcus and 
K mart won’t be undersold? If 
you see something advertised 
elsewhere for a lower price, these 
stores promise to honor the 
competitor’s price. 

i An important part of good ser- 
vice is a store’s return policy. 
Will they take anything back, 
regardless of the reason? Do 
you get a cash refund or a 
store credit? Within how 
many days must an item 
be returned? 


Leam the scoop about sales 


There are different kinds of 
sales—the preseason sale 
(when new fashions are 
marked down for a few weeks 
as soon as they reach the 
stores), postseason clearance 
sale, and special purchase (the 
latter is not a sale, but a promo- 
tional price for an item that the 
store bought at a lower price). Of 
course, everybody loves a bar- 
gain, but even an expensive item 


on sale isnt a great deal if it 
doesn’t fit well, you have no use 
for it or it’s out of style. What 
kinds of items should you pass up 
regardless of a radical mark- 
down? Baggy knits that look 
tried on, items with huge shoul- 
der pads (if you take them out, 
the shape will sag). 


Stick with a brand you like 


If you find a particular designer 
or brand name that fits well, you 
can save yourself the trouble of 
trying on dozens of outfits. 


Get wise about size 


Sizes vary by designer—and 
even within a designer’s own line 
it’s not unusual to find that the 
size-eight trousers are too 
small for you, while the size- 
eight skirts are too large. 
The most standardization 
. in clothing sizes is in 
catalogs and private- 
label clothing. But a catalog like 
Spiegel, which carries many dif- 
ferent designer labels, is aware 
that a size eight from DKNY 
won't fitthe same (continued) 











Great gray 
flannel 
trousers are a 
style basic not 
to be without. 
Pants from 
Spiegel 
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ECIAL OFFER! BS MAIL-IN CERTIFICATE / NOT REDEEMABLE IN STORES a 
e Emeraude Keepsake Jewelry Box 

a luxurious emerald green satin moiré. 
eautiful holiday gift. 

ily $6.00 with purchase of Emeraude. 


Only $6.00. A $25.00 Retail Value. 
Send for the Emeraude Keepsake Jewelry Box. 


| | 
| Enclose a check or money order for $6.00 plus proof of | 
| purchase of an Emeraude fragrance item (the UPC code | 
| or the eight-digit code on bottom flap of carton). | 
| Complete and enclose this certificate. | 
| | 
| | 
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to Emeraude Jewelry Box, P.O. Box 3180, Westbury, NY 11592. Requests 


must be postmarked by 2/28/91 or while supplies last! Please allow up to 
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Outlet shops are super for designer 
clothes at drastically reduced 
prices. Our find from the Harmon 
Cove Outlet, in Secaucus, New 
Jersey: a fashionable shorts suit 

by Tahari at less than half price 


(continued) as a size eight from 
Liz Claiborne, so they provide a 
note to the customer (for exam- 
ple, “Item X is a generous silhou- 
ette, and you may want to ordera 
smaller size”). 


No spur-of-the-moment shopping 


Your most successful shopping 
excursions will be well planned. 
Allot a specific time, decide ex- 
actly what you want to buy and 
know where you want to go. You 
may also want to set up a shop- 
ping network with your 
friends—a great timesaving way 






to find out what’s going on at 
various stores without having to 
check them all out. Also, never 
shop when you are feeling 
down—that’s when you'll tend to 
make the worst shop- 
ping mistakes. 


Demand quality 


Why is it that most 
of us would take a 
ninety-cent loaf of 


. Ee ¥ moldy bread back to 


the store instantly, and 
yet if a zipper breaks on a new 
$90 skirt we simply replace it? 
According to our panel, 95 per- 
cent of consumer complaints 
about faulty merchandise are 
never reported. So if the manu- 
facturers aren’t aware of cloth- 
ing damage, they aren’t going to 
make sure the problem—be it 
faulty zippers or delicate 
seams—is fixed. Likewise, if a 
stain can’t be removed by follow- 
ing the label directions, bring 
the item back to the store. A 
good store will give you your 
money back. 


Make comfort a priority 


Not surprisingly, the health- 
and-fitness craze, coupled 
with everyone's desire 


style, has 
influ- 
enced fashion. The top-sell- 
ing items these days? Bo- 
dysuits, fleece wear and 
clothing that’s boosted 
with a bit of spandex. 
Designers have discov- 
ered that giving tai- 
lored clothing slight 

stretch creates a body- @ 
flattering line. ie 


Count on catalogs 


The biggest obstacleto "Y 
smart shopping? Time. 
When you can’t fit a shop- 
ping trip into your schedule, do 
what the pros do and pore 
through catalogs. Not only do 
they offer convenience, catalogs 
also are a great source of inspi- 





for amore casual life- { 






































ration for how to wear the latest 
styles and how to combine colors, 
patterns and textures. 

If something you order 
doesn’t fit or doesn’t look as 
good as it did in the catalog, it’s 
a snap to send it back. Spiegel, 
for example, will pick up a re- 
turn by UPS, free of charge. 


SHOPPING MISTAKES 
YOU'LL NEVER 
MAKE AGAIN 


Have a few items in your wardrobe that 
you rarely wear? Don't feel bad—even the 
fashion pros make mistakes. What to 
avoid no matter what? 


Hi Uncomfortable shoes 


Everyone on our panel admitted 
buying (continued on page 46) 
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FINALLY, A PeeoR FECT 








Finally, a hair spray that ey 
holds longer and stronger thafPany other pump. 
And makes your hair shine 


isn’t sticky 







comes in a pump, definitely not an aerosol 
lets you dance, prance and lambada without messing up your hairdo 
stands up better in fog, mist or the worst humidity 


comes in the freshest fragrances 





has been around long enough to prove itself 
makes you look great and 


it’s from Clairol? 





Application is everything. So start with 
state of the art. Indisputably, it’s Miss Clairol® (the color 
more hairdressers trust). The innovation? The Control- 
Flow Tip. It thinks in two speeds. Touch-up. And full color. 
Just choose the right notch for the job. The longer, tapered 
tip is precision personified and makes coloring as easy 
as combing your hair. It all boils down to complete color 


control...and who doesn’t want that? 





Miss CLAIR( 


FOR COLOR SO NATURAL-LOOKING, THEY’LE THINK YOU WERE BORN WITH lig 
LOOK FOR THE MISS CLAIROL BOX WITH THE CONTROL-FLOW TIP COMING THIS SEPTEMBER.) 
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Who doesn’t love comfy jeans? Go for 

a pair in black-cotton stretch with stirrups, 
and top with a shirt in a great fall hue 
like olive. Jeans and shirt by Gitano 


(continued from page 42) shoes 
that didn’t feel good in the store, 
and never felt comfortable, even 
after being worn. The moral? 
Don’t assume shoes will stretch— 
and don’t listen to a salesperson 
who insists they will. 


m Ultrafancy evening dresses 


According to Toni Bifano of 
Units, most women (herself in- 
cluded) overdo it when it comes 
to evening wear. Her advice? If 
you own one or two classic eve- 
ning suits or elegant dresses in 
black, nine out of ten times you'll 
be able to wear them for any 
occasion. You can’t go wrong 
with a little black dress—a 
sheath, chemise or slip-style— 
and by simply changing the ac- 
cessories (jewelry, shoes, topping 
it off with ajacket), you can alter 
the look. 


y= 





m Anything too trendy 


Lucille Klein of JCPenney told 
us a funny story that we all 
could relate to: “I once bought a 
pair of suede walking shorts 
that had been marked down six 
or eight times. They were but- 
tery soft, and I just had to have 
them. But they were orange, 
and I never wear shorts. Sec- 
ond, I didn’t own anything that 
I could wear with them. On top 
of that, they looked dreadful on 


| me. They hung in my closet for 


four years before I finally gave 
them away.” Lucille has 
learned to resist the urge to 
buy supertrendy clothing by 
asking: Do I really love it? 
Can I live without it? 

So what’s hot now that’s 
really worth buying? A big 
washed-silk shirt in an un- 
usual color like dusty rose 
or coral, and basics in neu- 
tral-colored suede—a blazer, a 
slim skirt, a men’s-style vest. 


BUILDING A WARDROBE 


You don’t need a lot of money or a lot of 
time to create a closetful of always-right 
clothing. Here’s a guide you can count on 


Clear out your closet 


Wi Try on every piece of cloth- \% 


ing you own; get rid of any- 
thing that is unflattering— 
toss it or give it to charity. 
Now all you have left 
are items that you gf 
truly love. Le 


Start investing ¢ 


in classic é 








basics 

BA . 
classic is ic of 
something ; 
that has lasting ap- pK 
peal and can go from me 
season to season. Light- 
weight fabrics (like rayon, 
wool crépe or silk) can be lay- 
ered for colder weather. 

MA great jacket is your 
number-one basic—you can 












build a whole wardrobe around 
it. (Tip: If you can’t wear a jacket 
with at least five different items, 
look for another jacket.) 

@ Next, invest in a pair of tai- 
lored flannel trousers and a slim 
wool skirt in a classic neutral 
like black, gray, black-and- 
white checks or camel. Classic 
tops? A white cotton shirt, ca- 
bled sweaters in solid shades. 

@ Update your classics each sea- 
son with accessories like scarves, 
bright-colored tees, a narrow 
belt with a silver buckle, riding 
boots, a good-quality leather flap 
bag. Spend a bit more on stand- 
out, one-of-a-kind accessories. 


Buy trendy items on the cheap 


Sharon King Hoge goes to bar- 
gain-basement stores to pick up 
cheap neon T-shirts to wear with 
her classic black-and-white 
check suit. “If you buy a bright 
tee for just a few dollars, it 
doesn’t matter if you only wear it 
for a season,” says Sharon. 

Our panel’s sensible advice 
taught us a thing or two—we 
hope they helped you, too. & 















~ Fabulous 
accessories are 
worth paying 
more for. Echo's 
jewel-themed 
scarf boosts 

a simple shirt 
and slim skirt 











/HAT MAKES TERI GARR FEEL GOOD? 







IT.OF THE LOOM PANTIES. 










Ee The soft, smooth comfort... ou 
ey pases. the lacy touches...the beautiful styles ; mn 
fies and pretty pastels. (Ve 3 : 


pan 





Fruit of the Loom® panties. 


, 25 Slip them on... 
ue a ey imakeyou FRUIT OF THE LOOM. 
1S eB z y. feel good, too. UNCONDITIONALLY GUARANTEED 


eet ©1990 Fruit of the Loom, Inc. 


One’s the daughter of the legendary Lucy; the 
other was Kate’s lovable sitcom pal. Now they’re 
playing very nineties women on new TV shows 





MOST ACTRESSES DON’T BRING THEIR KIDS TO INTERVIEWS. BUT THEN, 
most actresses didn’t grow up the daughter of show-business legends Lucille Ball and Desi 
Arnaz, who always made their work a family affair. “‘I think they were the happiest when 
they were working together in J Love Lucy or dealing with business at Desilu,’’ says Lucie 
Arnaz, watching her seven-year-old son, Joe, play on the floor of her Beverly Hills office. 
Looking fabulously fit in jeans, a pink silk tank top and a dark-gray tweed jacket, 
Arnaz, thirty-nine, seems happy these days, too. She has a new hour-long series on CBS, 
Sons and Daughters, a drama laced with black humor, from the writers of the offbeat 
seventies soap Mary Hartman, Mary Hartman. Arnaz says she was drawn to the project 
by the similarities between herself and the character of Tess, who’s coping with the trials 
oe of a multigenerational family. “‘As the head of the household, Tess is a doer, a compulsive 
ee = ¢leaner/organizer/take-care-of person who’s constantly trying to please,’’ she explains 
with a smile, “‘And, like me, she sometimes doesn’t 
stop long enough to enjoy what she’s completed.’’ 

Arnaz’s workaholic nature can perhaps be traced to 
Lucille Ball, who raised Lucie and her brother, Desi, 
Jr., while making J Love Lucy in the fifties and The 
Lucy Show in the sixties. But these days, Arnaz is 
cautious when discussing her famous mom, who died 
last year at seventy-seven. After describing Ball as ‘‘a 
control freak’’ who ‘‘had to be in charge twenty-four 
hours a day’’ on The Joan Rivers Show last January, 
she wasn’t prepared for the flak that followed. ‘‘Peo- 
ple were calling me saying, ‘What the hell’s going 
on?’ ’’ says Lucie, who insists her words were taken 
out of context. “‘I came away from that interview 
thinking I’d done a really good job. I was more open, 
more honest than maybe I’d been in a while, but I felt 
like I was also more loving, and I couldn’t imagine 
why I was getting such bad repercussions.”’ 

But everything “‘turned out great in the long run,”’ 
says Arnaz, ‘“‘because I got letters from people that 
said, “Thank you for being honest and for making me 
tealize we all have problems like this, and that it’s 
okay to be angry at somebody and still love them.’ I 
do have to be careful, though,’’ she admits. ‘‘I have 
to become more like Warren Beatty—take longer 
pauses and think about how I’m phrasing something 
so that the public and press can’t misconstrue it.”’ 

Arnaz laughs with that last statement. Clearly re- 
lieved that the brouhaha is behind her, she can now 
concentrate on her own kids; besides son Joe, she and her husband of 
ten years, actor Laurence Luckinbill, have Simon, nine, and Katie, 
five—plus Luckinbill’s two children from a previous marriage, Nick, 
twenty-one, and Ben, fifteen. Even though she grew up among Holly- 


LUCIE ARNAZ wood’s elite, Lucie insists that she has no problem keeping life at 
home as unpretentious as she is. “‘It comes naturally to me, because 
my mother was instinctively really good at just being normal,’’ she 
says. “‘In fact, my mother’s house is taking a long time to sell because 
it looks like anyone’s grandmother’s house, not the Hollywood image 


of a fabulous mansion. It’s big, but it’s ordinary, with no Jacuzzis or 


gigantic ballrooms or any of that stuff. You could put your feet up on 
the furniture. She never even had push-button phones!”’ 

Despite the family’s fortune, Lucie says her mother was determined 
not to spoil her children. ‘‘We had an allowance of fifty cents a week 


till I was thirteen. My brother, Desi, had a rock group with Dean 


By Vicki Jo Radovsky Martin’s son Dino, who got a helicopter (continued on page 54) 
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“You are my Sunshine” 
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Everyone loves Sunshine: And for 
; | lots of good reasons. Like great taste. 
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no cholesterol and is low in sodium. 

= eee == Delicious, sensible snacks from Sunshine. 
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©1990 The Ashton-Drake G 





st a few days old and all dressed 
. for the very first time, baby 
lizabeth” comes home from the 
spital today. Proud Mommy 
d Daddy want her to share their 
“itement, but for now, “Elizabeth” 
perfectly content in the sweet 
2ams of a peaceful slumber. 

Jesigned by artist Kathy Barry- 
ppensteel for the Knowles China Company, 
lizabeth’s Homecoming” is the first issue in a 
artwarming collection of infant dolls capturing 
> special milestones in the first year of life. 


iality Craftsmanship in Every Detail 


lizabeth’s” head, arms, and legs are expertly 
nd-cast of fine porcelain and hand-painted in 
rm, lifelike colors. With closed eyes, naturally 
sed hands, and relaxed arms and legs, she’s the 
ture of comfort. “Elizabeth” is dressed in a 
e-piece brushed flannel sleeper trimmed in 
let and bows, a matching ruffle-brimmed bon- 
t, and lace-knit booties. She comes with her 
nm tulip-print fleece receiving blanket. Each 
ll is hand-numbered and comes with a match- 
; numbered Certificate of Authenticity. 
ivaluated against The Uniform Grading Stan- 
ds for Dolls by the Ashton- 
ake Galleries, these dis- 
ctive features have earned 
lizabeth’s Homecoming” 
» highest rating for artis- 
rand craftsmanship— 
smiere Grade. 










oe oe [SET SSL EL 
Issue Price* Change 
ne mew [se [se | 


A Collectible Doll 

with Investment Potential 

The doll you buy today may be a 
wise investment for the future. 
Once a doll’s edition is sold out, 
those who want a doll from the 
edition must pay whatever the 
market will bear. That’s why a 
collectible doll often sells for more 
than its original price within only a few years of 
being issued. 

Of course, not all dolls increase in value; values 
can go down. But a doll of superior artistry and . 
craftsmanship—such as “Elizabeth” with her 
Premiere Grade rating—has the best potential 
to appreciate. 

Bear in mind that “Elizabeth’s Homecoming” is 
an Original issue in an important Knowles collec- 
tion, just as the exceptional closed-edition dolls 
in the chart below. “Elizabeth” has similar creden- 
tials that make her potential for market success 
seem just as promising. 

Recommended and guaranteed by the Ashton- 
Drake Galleries, “Elizabeth’s Homecoming” can 
be yours to cherish for only $58.00...an extraordi- 
nary value for an heirloom-quality doll. To order, 
simply complete and mail the attached reserva- 
tion certificate. “Elizabeth’s 
Homecoming” is issued in 
an edition that will close 
forever in 1990, after which 
no more will ever be made 
so order today. 






*Source: International Doll Exhibitions & Auctions, Ltd. Prices realized at 


the April 22, 1990 auction. Other resale prices may vary. 


TueAsuton-DrakeGALLeRIgs 
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E ASHTON-DRAKE GALLERIES 
West Superior Street 
cago, Illinois 60610-9948 


, please enter my reservation for “Elizabeth’s Home- 
ung,” first issue in the Baby Book Treasures collection. 

it: One doll per customer. I understand that I need 

ND NO MONEY NOW and will pay for the doll in three 
venient monthly installments of $19.33* each, the first 
1g billed before shipment. 


satisfaction is unconditionally guaranteed. | under- 

id that I may, for any reason, return “Elizabeth” to the 
itton-Drake Galleries at any time within one full year 

r I receive her for a refund or credit of the full purchase 
e, including postage. 


AD-1176NA. 
PLEASE RESPOND BY: 
October 31, 1990 

X 
Signature Date 

( ) 
Name (please print) Telephone 
Address Apt. No. 
City State Zip 


*Plus $2.94 home delive 
in the U.S. only. Please allow 4 to 6 wee 


fee and any eee state sales tax. Offer valid 
for delivery. 7635 1-D88059 
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(continued from page 48) for his 
birthday. Desi said, “Can I have a 
helicopter, Mom?’ and she said, 
“Don’t even talk to me about this! Get 
out of here!’ She was very centered 
about what was realistic and what 
was ridiculous.”’ 

Warming to the subject of parents 
and children, Lucie smiles as she 
reminisces about her mother. ‘“‘I 
found a letter from her the other day 





saying, “I know what you’re going 
through with the children at this age 
and how tough it is for you.’ It’s 
funny. When she was alive, I never 
would have let her get that sentence 
out without saying, ‘No! It isn’t 
tough, I can handle it, don’t worry,’ 
because she always worried too 
much. Now that she’s gone, I find 
myself reading that letter and think- 
ing, You knew. It must have been 
tough for you, too, trying to balance 
things and have enough time for your 
kids and your work and your hus- 
band. And it is tough.”’ 

What strengthened the bond be- 
tween mother and daughter, confides 
Amaz, was simply the passage of 
time. ‘‘Getting older does it,’’ she 
says, her voice softening. “‘It makes 
you realize that the stuff you thought 
was so important to argue about at 
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fitteen doesnt really matter when youre taiking about how much time you have 
together. I wish I had that last week again, that one week in April from the time my 
mother went to the hospital till the day she died. There was a lot that I said to her, but 
it wasn’t enough. I could have told her so much more. But she would be the first per- 
son to say, ‘No regrets!’ ”’ 

Arnaz has followed her parents’ professional example. Just as they combined their 
own first names for Desilu, Lucie’s Just Arluck Productions is a contraction of the names 
Arnaz and Luckinbill. While some actors find working with their spouses distracting, for 
Lucie and Laurence, ‘‘it’s like a vacation,’’ she says. ‘‘The joy of working together is 
that we don’t think about all the other stuff, the house or the office.”’ 

But Lucie says that acting regularly with her husband did create some problems. They 
worked together so often that the couple were eventually perceived in the business as a 
package deal. ‘“We consciously had to turn down work together to dispel those rumors,”’ 
she explains. 

Arnaz takes in stride the failures of two previous television efforts, One More Try, a 
pilot that aired in 1982, and The Lucie Arnaz Show, in 1985, and she’s philosophical 
about the fate of her new one. ‘“Which shows work is up to the gods,’’ she says. ‘‘Sons 
and Daughters is a character show that doesn’t have 
big stars or an easily defined premise. It’s going to 
take people to believe in the show and the network 
to stand by it.”’ 

Regardless of how Sons and Daughters is re- 
ceived, Arnaz plans to keep appearing on stage. 
“It’s my medium, where I feel most at home, and I 
love it!’’ she raves about her nightclub act, which 
currently features contemporary songs along with 
several dance routines. She would like to eventually 
incorporate her father’s big-band Latin music—in- 
cluding his beloved ‘‘Babalu’’ as the dancing finale. 
‘*That curtain goes up and then it’s up to me; there’s 
an energy in the audience response that pushes 
you,’ Lucie says. 

If it weren’t for all the energetic dance numbers in 
her nightclub act, in fact, Lucie doubts that she’d be 
able to stay fit. ‘‘I’m the worst exerciser in the 
world,’’ she admits, sipping her morning coffee. 
*T’ll tell you what I do to stay in shape: I pick up a 
lot of toys and shirts and shoes. Right, Joe?’’ she 
says, smiling at her son. 

While exercising isn’t high on her list of priori- 
ties, Arnaz still spends plenty of time on the run. At 
the moment, she’s discussing preliminary ideas with 
Universal Studios for a Lucille Ball museum, and husband Luckinbill is in the process of 
writing a Broadway musical titled Desi, which will be based on her father’s life. But as 
for the television movie about her parents that’s in the works at CBS (the network 
launched a nationwide talent search for the leads in July), “‘I have nothing to do with 
it,’ Arnaz says coolly. ‘‘I wasn’t asked first. I’1l just trust that it will be handled with as 
much dignity as possible—and I'll stay on my set and do my show.”’ 

Meanwhile, Arnaz makes it a point to maintain ties with her remaining relatives. She 
keeps in close touch with her stepfather, Gary Morton, to whom her mother was married 
for twenty-seven years. ‘‘He’s the only grandfather my children have now,”’ she says. 
‘*He’s very important.’’ Arnaz is also in frequent contact with her brother, now thirty- 
seven, who lives in Nevada with his wife and their thirteen-year-old daughter. An actor 
and spokesman for the New Life Foundation, a self-development organization, he and 
his sister have formed Desilu, too, a company that handles their parents’ estates and 
licensing rights. ‘‘Desi’s very happy,’’ says Lucie, ‘‘and I’m proud of him.”’ 

She’s also justifiably proud of her parents’ legacy of love and laughter as seen in J 
Love Lucy. ‘‘Good comedies make you forget, and the more tragic things happen in life, 
the more you need comic relief,’’ she observes. ‘‘Sometimes I watch the news and get so 
depressed that I turn the channel to J Love Lucy. There they are again; Hi, Mom! Hi, 
Dad! I’ll get caught up in it and laugh, just like everybody else. 

‘[ don’t think my parents thought, ‘This is it!’ about J Love Lucy. It was a job, a good 
show. What works is when the audience says, ‘That’s just like real life, just like me.’ ”’ 

Having seen life on both sides of the TV screen, Lucie Arnaz should know. 
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“My mother was 
instinctively good at just 
being normal,” says Arnaz, 
with Ball (above). Lucie 
stars with Don Murray in 
the offbeat TV series 
“Sons and Daughters” 
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7/qG™ JANE CURTIN’S LIFE COULD BE RIPPED FROM THE PAGES OF ANY UPSCALE CATALOG. DRESSED 
in white pants and a preppy blue polo shirt with an upturned collar, sunglasses resting atop her 

sun-streaked brown hair, she’s sitting on the patio of her ten-room Connecticut country home 

l set on twenty-eight acres. While she keeps an eye on a turkey roasting in the oven, Jane’s 


husband—independent producer Patrick Lynch—and seven-year-old daughter, Tess, are out 
shopping at the mall. Dali, her shorn, cream-colored Tibetan terrier (you were expecting a 
mutt?), is hunting for chipmunks in the. woods behind the house. 

It might have been a scene from Curtin’s recent television series, Kate & Allie, if Allie had 
never divorced her doctor husband and moved to New York City. But like her old character— 
and the divorced mom she plays on the new NBC sitcom Working It Out—Jane’s full of 
surprises. By turns quick-witted and introspective, she’s also a shy former Catholic boarding- 
school girl who gladly made a brilliant fool of herself on national television as an original cast 
member of Saturday Night Live. 

Jane rarely talks about those days at SNL. But as her Allie-like reserve melts a little, she 
shares some behind-the-scenes memories. They’re not all wonderful, by any means. Take her 
recollection of Chevy Chase: “Chevy’s ego totally went over the top,” she says. “He was just 

this writer before he started the show, and then he gets catapulted to this position 

and sees his face on the cover of Time magazine or 

RS” EGE ae ae Ae ake i =—swhatever. It’s a stunning thing to have happen to 

: See =©6 somebody who was young and totally unprepared for 
it. His ego just went nuts.” 

Curtin says that Chase, fellow cast member John Belushi 
and, to a certain degree, producer Lorne Michaels all felt 
threatened by the troupe’s female stars—herself, Gilda 
Radner and Laraine Newman—who she says were gener- 
ally given less to do. “There was a lot of competition that 
got ugly—a lot of competition between the men and the 
women, especially the first year,” she recalls. “They 
were a totally misogynistic group. Nothing we did would 
convince them that we were not out to take away their 
stature in any way.” 

Jane says her friend Gilda was particularly hurt by the 
second-class status and constantly felt the need to prove 
herself. She would stay late at rehearsals, then return to 
her apartment alone. Unable to sleep, she would often 
wander the streets of New York at three A.M. 

“She was probably the most loving, warm, wonderful 
person—not to mention talented,” recalls Curtin of the 
gifted comic, who died of ovarian cancer in May 1989. 
“But she was searching for something. She wanted des- 
perately to be loved. She would give so much to an 
audience. And then, when she finally became really, really 
big, some of the press turned on her. All of a sudden they 
started chipping away at her bit by bit. It hurt Gilda so 
much; she just didn’t expect that. It was very crushing.” 

Her eyes grow misty as she describes the tremendous strength Gilda showed during 
her last months. Curtin recalls throwing a party at her Connecticut home for Gilda in 1988 at 
which some of the old SNL staff and crew were present. She speaks slowly and stares into 
the distance, as if she is replaying the scene in her mind and must get every detail just right. 
lt was the last time she would see Gilda alive. 

“Her spirits were just wonderful, and she was so funny,” Jane says with a sad smile. 


“She joked about [having cancer] a lot, but it was hard to see her like that. The damage 
was done.” There is a silence that seems to go on forever. Then, quietly, she continues, 
“It’s hard to lose a friend. She was too young. But at least she seemed happy. She and Gene 
[husband Gene Wilder] had a wonderful relationship. She finally seemed as though she had 
found someone who could give her the love she needed. She finally had moments when she 
was at peace with the world, because she really didn’t have peace before.” 

Jane also has vivid memories of John Belushi, who died of a cocaine and heroin overdose 


in 1982. Although his death was a shock, she says, it was not totally unexpected. “All of 
his heroes were people who had trashed themselves for the sake of art, and he was going in 
that direction with a vengeance,” she recalls. “He was out of control on Saturday Night—I 


think because he cared so much about it. He felt the need to be incredibly vocal about his 
ze desires for the show, and he was like a little steamroller. Unless you wanted to get 
By Eric Sherman flattened, you pretty much had to stay out of his way. | knew John before (continued) 
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‘day Night, and he was different. 
ard to deal rationally with some- 
yho is that driven.” 
2 experience of watching talented 
s destroyed by the quest for fame 
adulation has only reinforced 
s wariness of public attention. 
eldom gives interviews and hates 
ng about herself. “I don’t want to 
1 the covers of magazines,” she 
“T never wanted fame; I find it 
ult to deal with. I just want to 
working and earn a paycheck.” 
fact, Jane didn’t originally even 
to become an actress. The youn- 
of four children of an insurance 
itive from Cambridge, Massachu- 
she had planned to pursue an 
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for success? Curtin and co-star Stephen 
play two divorced people starting from 
in the new sitcom Working It Out 


> career in the foreign service, un- 
e realized that women were often 
ated to desk jobs. Instead, she en- 
| in the drama program at North- 
mm University, in Boston, but she 
ed out before graduating. 

ile doing summer stock during 
re, a fellow actor convinced her to 
ion for a local improvisational 
, The Proposition, even though 
lad never even seen an improv 
e. Curtin had such a naturally 
wit, however, that she got the 
fhe same thing happened when 
nswered an open audition for a 
television show called Saturday 
tf, in 1975. Unprepared to read 
ling when she was called back, 
lubbed her way through an old 
; She had in her purse—and she 
1e job. 

t before she joined SNL, Jane mar- 
-atrick, whose TV credits include 
ctions for PBS’s American Play- 
. The couple, who had once met 
y and uneventfully at a restaurant, 


were set up on a blind date in 1973. Jane 
thought that Lynch was rich because he 
showed up in a suit to take her to a 
hockey game. “Little did I know it was 
his high school graduation suit,’ Jane 
says, laughing. “I didn’t notice how shiny 
it was in the back.” 

They were married eight years be- 
fore they had Tess. Do they intend to 
have another child someday? “No, no,” 
says Curtin. “I have one good one I’m 
very happy with. We have a good time 
together, but both my husband and I 
have put so much time and energy into 
raising her that I just think it would 
be exhausting to do it again—especial- 
ly while ’m working.” 

Although the family has a modest 
apartment in New York for when Jane 
is taping and Tess is in school in the 
city, they spend much of their time in 
their gorgeous Connecticut home, 
which is set amid fields, farms and 
woods. Jane says Manhattan is just too 
hectic, and she’d never dream of living 
in Los Angeles, which she finds “inces- 
tuous.” (All three of her TV shows 
have been shot in New York.) 

While the Emmy Award-winning 
actress isn’t longing for the company of 
other celebrities (Jane says her friends 
in Connecticut include her dentist and 
her contractor), she remains friendly 
with former Kate & Allie co-star Susan 
St. James, who lives a short car ride 
away. Curtin denies rumors that the 
actresses were fighting at the end of 
the series, although she does admit 
that the last year was an unhappy one. 
Executive producer Bill Persky, who 
wears the same hat on Working It Out, 
had left Kate & Allie to work on other 
projects. In his absence, she says, the 
series lost all focus. “It became about 
nothing,” she explains. “The scripts 
just fell apart. It was unpleasant to do. 
You just felt as though you had done 
some sort of mindless exercise.” 

Jane says she’s hoping for a far more 
positive experience now that she’s 
teaming up with her friend Persky 
again. The romantic comedy, in which 
her character develops a relationship 
with a photographer played by Ste- 
phen Collins, examines the foibles of 
modern relationships. Even if Working 
It Out doesn’t, Jane says she won't 
mind. If the series fails, she’ll probably 
just bide her time in Connecticut. 

“I love this place—it’s tremendously 
comfortable,” she says. “There are ani- 
mals and birds, and I saw a bobcat on 
my lawn last summer. My daughter 
can come out and catch butterflies.” 
Tess displays them, along with other 
bugs, in jars throughout the house. 
Jane sits quietly for a moment, as if 
treasuring the silence. “You know 
something,” she says, flashing a giant 
smile, “I have a nice life.” 
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DISHING WITH THE 
DESIGNING WOMEN 


What are all those sassy Southern belles really like? Well, the Journal went to 
Hollywood for a down-home talk with the stars of one of television’s most 
enduring—and endearing—comedies. 
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hey look as snappy—and 
sound as scrappy—as 
the outspoken Southern 
belles they portray. But 
when you first meet Del- 
ta Burke, Dixie Carter, Annie 
Potts and Jean Smart, you’re 
struck by how very different 
these actresses seem from 
their characters on the popular 
sitcom Designing Women. 


Dixie is a soft-spo- 
ken conservative, 
the antithesis of 
that liberal spark- 
plug Julia Sugar- 
baker, and Delta 
has none of the aloof 
self-love that serves 
as Suzanne Sugar- 
baker’s pedestal. 
Annie is far more in- 
trepid than the de- 
mure Mary Jo 
Shively, and Jean is 
not some Appala- 
chian innocent like 
Charlene Frazier 
Stillfield but a 
wisecracking north- 
erner. And yes, 
three of the four 
even admit they’re 
pretty hopeless at 
home decorating. 
(Delta insists she’s 
a whiz.) 

Still, none of these 
differences spoil the 
friendship these women share. 
On the set, they reportedly get 
along fine; off, they get togeth- 
er socially as often as their 
busy schedules allow. In fact, 
all that warmth must be catch- 
ing: Delta and Jean married 
actors they met on the show. 
At press time, though, Delta 
was rumored to be growing 
tired of the sitcom grind. 


By Jeff Rovin 


Going into its fifth season, 
Designing Women has been 
praised for handling touchy is- 
sues, such as wife-beating, with 
sensitivity, while remaining 
genuinely funny. The show’s 
forty-something writer and ex- 
ecutive producer, Linda Blood- 
worth-Thomason (formerly a 
writer on M*A*S*H), reveals 
that this season will be as 
challenging as ever. As the 
season opens, one of the sup- 
porting players has died. And 
there will be other surprises, 
often drawn from the tribula- 
tions its leading ladies have 
conquered in their own lives. 
As Delta puts it, “I’ve told Lin- 
da that with everything we’ve 
gone through, she’s lucky she’s 
not writing a show called Dead 
Women.” Now meet the real fe- 
males behind those story lines: 


Delta Burke fights back 


Delta cradles the letter gently 
as she slips it from the enve- 
lope. “It’s a handwritten note 
from Elizabeth Taylor,” she 
says proudly. “You can’t touch 
it, so I'll paraphrase. She says 
I’m courageous, and that I 
shouldn’t let all the lies and 
garbage get to me.” Delta 
smiles. “Whenever I’m down, I 
take it out and read it or just 
hold it. Oprah Winfrey wrote 
tome, (continued on page 67) 
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(continued from page 60) too, but 
this one is like a letter from God.” 
Nowadays, the thirty-four-year- 
old actress is “down” less than she 
used to be. Curled on the bed of her 
small but cozy dressing room, wear- 
ing black slacks and a loose-fitting 
white blouse, Delta has none of the 
self-centered poutiness or snapdrag- 
on frankness for which her charac- 
ter, Suzanne Sugarbaker, is famous. 
“Tm a chicken,” Delta confesses. “I 
don’t like confrontations, the way 
Suzanne does, which is why the last 
two years were so painful. All those 
stories in the tabloids about why I 
got fat, why I’m being fired, why my 
husband [actor Gerald McRaney, star 
of Major Dad] is leaving me—they 
were crap. But I wasn’t equipped to 
fight back, and it hurt a lot. I 
watched years of trying to build a 
career go down the toilet, when I 
hadn’t even done anything wrong!” 
Delta’s climb to the top began 
when she was twelve and started a 


Dixie on Hollywood values: 


showed up thirty pounds heavier for 
the fourth season in 1989 and the 
press onslaught began, it made a bad 
situation worse. “I actually had total 
strangers coming up to me in public, 
ripping open my coat, and saying, 
‘Hey, lemme see!’” she recalls with 
disgust. “In the past, whenever I was 
down, the one thing I had to fall 
back on was the fact that people con- 
sidered me beautiful. Now I didn’t 
even have that. I had nothing, abso- 
lutely no self-worth.” 

Confessing that she might easily 
have turned to drugs or drink, she 
says her salvation was McRaney, 
whom she’d met when he played her 
ex-husband on the show. 

“What can I say about him?” she 
asks, her voice filled with pride. 
“Mac kept reassuring me, telling me 
that he loved me however I looked, 
and that all this would pass. He was 
gentle and strong, and he helped me 
realize the truth: that I look like 
this, and ’m gonna diet, but I can’t 


ULLED 


Ta 
Dixie Carter hits a high note 


The small screen doesn’t do justice to 
Dixie Carter. Sitting in her dressing 
room, surrounded by photos of her- 
self and her third husband, actor Hal 
Holbrook—who played her lover, 
Reese, on the show—Dixie is a beau- 
tiful woman with extraordinary cha- 
risma, smooth-as-cream skin and a 
radiant smile. At fifty-one, she has 
more energy (and much better pos- 
ture) than her co-stars. 

“Honey, I’ve got to stay sharp!” she 
says, laughing. “Hollywood’s not a 
good place to grow older. The values 
are utterly superficial, and since I 
see no sign of being-highly regarded 
for my intellect, I'd better keep my 
waistline small. 

“But ohhh,” she moans, “how 
humbling the effort can be! I do acro- 
batic exercises with this gentleman 
who comes to my house. Well, I said 
to him just the other day, ‘Let’s work 
on making my arms shapely so I can 


“Since | see no sign of being highly 


regarded for my intellect, I’d better keep my waistline small.” 


modeling career. The winner of eigh- 
teen beauty pageants, including 
Miss Florida, the Orlando-born 
beauty set her sights on Hollywood 
and landed parts in two 1979 TV 
movies, Charleston and A Last Cry 
for Help. She has been working 
ever since. “Professionally,” she 
says, “I’ve been very fortunate.” 

Personally, though, her life has 
had its rough spots. At the age of 
four, she was molested by the father 
of a girlfriend, an incident that left 
her afraid that “every time a man 
approached me, he would hurt me,” 
she says. “I sublimated that as best I 
could, but then as a teenager, I only 
met men who were interested in me 
sexually—not romantically, but in a 
dirty, unloving way. I was nearly 
date-raped a number of times, and 
that pushed me over the edge. I be- 
came terrified of men.” 

When she came to Hollywood, not 
only didn’t Delta date, she rarely left 
her apartment. Then, because of all 
the attention she received from De- 
signing Women—especially from 
men—she says, “I turned to food for 
solace, like a baby sucking a biscuit. 
I guess I also thought, subconscious- 
ly, that if I were fat, men wouldn’t 
find me attractive and I wouldn’t 
have to deal with being a sex object.” 

Not surprisingly, when Delta 


wait until ’m skinny to start living 
my life. I started to come back up 
again. I found my fighting spirit, and 
I was able to get on with things.” 

Today, life is “just fine.” The 
weight is coming off slowly, thanks 
to a diet of salads and protein 
shakes. “The hardest thing is to keep 
going, to stay psyched. I look in the 
mirror and cry, ‘I don’t want to look 
like this! But eventually, my metab- 
olism will change. This time, I’m go- 
ing to take the weight off right.” 

Delta says that after a year and a 
half, marriage, too, “is great. Mac 
and I have a normal relationship 
with its ups and downs; we’re both 
very independent people. But we 
have a strong relationship. Even 
though we both work long hours, we 
make pockets of time for each other, 
and nothing intrudes on those.” The 
two don’t plan to have children yet 
(“we may have them someday, but it 
isn’t a priority”), but Delta is mak- 
ing time for something else that’s 
important to her: writing a book 
about her experiences. “My hope is 
that I can help other women who are 
ridiculed or have lost self-respect be- 
cause of their appearance. 

“Im going to come through this,” 
she says, and flashes a smile. “I have 
to. Good Lord—do you think I want 
to let Elizabeth Taylor down?” 


wear strapless dresses again.’ And 
he said, ‘Let’s be realistic. We have 
to concentrate on not letting it get 
any worse.’ ” 

Dixie laughs at the story. After an 
extraordinary professional come- 
back, a little thing like sagging arms 
isn’t about to drag her down. 

A stage actress from McLemores- 
ville, Tennessee, with experience in 
everything from drama to light op- 
era to comedy revues, Dixie gave up 
her promising career when she wed 
businessman Arthur Carter. They 
had two daughters, and for eight 
years Dixie’s life “was all about rais- 
ing them.” The marriage formally 
ended in 1977, a few years after Dix- 
ie realized that her husband was no 
longer in love with her. 

“That’s an experience I wish on no 
one,” she adds. “What it did to my 
self-respect is like what a cat does to 
a scratchin’ pole. But I was luckier 
than many women in that position. 
All I had to do was get on a plane 
and go home to Tennessee, let my 
family remind me that I was worth 
something.” 

Shortly thereafter, she met and 
wed Broadway star George Hearn, 
a union that lasted less than a 
year. Through it all, Dixie 
tried to return to acting, but to 
her dismay, she was___ (continued) 
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unable to find an agent. “The time I'd 
been away was death,” she says. “Per- 
ception is so important in this busi- 
ness, and no one wanted to be associat- 
ed with a has-been. I was hurt and 
frayed. Friends thought I had cancer, I 
looked so bad.” 

Her confidence “hanging by a 
thread,” Dixie finally met an agent 
who turned her life around. 

Dixie landed bit parts in TV series, 
followed by roles on Diffrent Strokes 
and the Dallas spoof Filthy Rich. It 
was on the latter that she met Linda 
Bloodworth-Thomason. 

Surprisingly, the role of the elegant 
Southern woman was not tailor-made 
for the elegant Southern actress. 
While Julia Sugarbaker is best known 
for her social and political liberalism, 
Dixie is just the opposite. “We both 
have a deep sense of humanity,” Dixie 
says, “but that’s where the similarity 
ends. I don’t believe in permissiveness, 
and I don’t have a kindly attitude to- 
ward miscreants. 

“[m also not a feminist in the cur- 
rent sense of the word. There’s no 
question in my mind that I’m different 
from men, and frankly, I enjoy feeling 
every bit like a female.” 

But Dixie also has a nontraditional 
side. She says her “favorite, most won- 
derful thing in the world to do is sing,” 
and though she knows how to put over 
a torch song or ballad, she’s in her 
glory doing an aggressive bump-and- 
grind. “What can I tell you?” she 
shrugs. “I enjoy getting up on stage 
and moving. That’s liberation.” Blood- 
worth-Thomason says, “We have a 
deal. Whenever there’s a liberal 
speech Dixie really doesn’t want to 
say, she says it—then she gets to 
sing the following week. Never mind 
money. That’s what we have to do to 
keep her happy.” 

Dixie recently completed her second 
sold-out stint at a glamorous supper 
club in Manhattan and is working on 
an album. However, the high point of 
her singing career occurred this past 
June, when she sang.the national an- 
them for President George Bush and 
the forty-five hundred guests at his 
sixty-sixth birthday celebration. “I 
don’t know how I managed to get 
through that,” she says. “My voice was 
pepper dry, and I was never, ever 
more terrified.” 

Dixie’s voice may soon be heard in 
more ways than one. She wants to 
“make speeches to clubs and organiza- 
tions about raising children and how 
unhappy women can go out and make 
new lives for themselves.” 

Dixie’s quick to add that she doesn’t 
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intend to proselytize like Julia. “’m 
not a soapbox orator. I just want to get 
out there and spread that love and 
happiness around.” 


Annie Potts keeps the faith 


We're driving through Burbank when 
a car runs a red light. Annie brakes 
suddenly. 

“Bad... bad,” she says. Her voice, 
usually calm, has an edge. “When are 
people going to realize that slow and 
steady wins the race?” 

After a moment, Annie relaxes 
again. “Sorry,” she says. “I don’t have 
nightmares about the past, but speed- 
ing cars and police sirens throw me 
into a bit of a panic.” 

The past to which Annie refers is 
October 23, 1973, five days before her 
twenty-first birthday. She and her ac- 
tor-husband, Steve Hartley, were driv- 
ing through the countryside of north- 
ern Washington State, when their van 
was hit by one of three cars drag rac- 
ing down the road. The accident cost 
Steve a leg; Annie suffered a crushed 
femur and compound fractures of both 
her legs; and she lost the heel of her 
right foot. (The kids who hit them set- 
tled out of court for $7,000. Though 
they’d been drinking, their licenses 
were not revoked.) 

Today, at thirty-seven, Annie has a 
slight limp and suffers from arthritis 
in her hips and ankles. She can’t play 
tennis or do aerobics, and she says that 
“sonetimes I have to yell for my son to 
help me get out of a chair.” 

Remarkably, moments of bitterness 
are rare. Later, back in her dressing 
room—decorated with drawings by her 
eight-year-old son, Clay—Annie says, 
“This may sound strange, but it was 
actually a great privilege to have gone 
through the accident and recuperation. 
It taught me not to hold on to anger 
and resentment toward anyone. Hate 
isn’t going to hurt the people who did 
this to me, but it’s going to hurt me 
considerably. Negative thought is un- 
productive and keeps you from getting 
on with your life. 

“Those people who had the misfor- 
tune to run into me—I’m sure I proba- 
bly killed them in five or six previous 
lifetimes,” she adds. “My faith in that 
concept is one reason I’ve been able to 
let go of the accident.” 

If it sounds like Annie’s climbing out 
on a limb beside mystic Shirley Mac- 
Laine, she is, in fact, a staunch New 
Ager who maintains her extraordinary 
tranquillity by regularly practicing 
yoga and meditation. She believes that 
“life is a school. God’s not stupid: He’ll 
recycle us until we’re all refined, like 
little gems. You come back and have 
certain things to learn and unlearn in 
each lifetime.” (continued) 
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up afterwards. 
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continued 


Raised in Franklin, Kentucky, the 
youngest of three girls, Annie never 
wanted to do anything but act. She 
and Steve were planning stage ca- 
reers in New York when, as Annie puts 
it, “we had the cosmic carpet pulled out 
from under us;” after the accident, they 
remained on the West Coast, where An- 
nie “had no intention of becoming a film 
or TV actor. I sort of fell into it.” Prior to 
Designing Women, she was probably 
best known as the wonderfully nutty 
receptionist in Ghostbusters I (a role 
she reprised in JJ). 
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Her personal life, however, did not 
fall into place quite as easily. Five 
years after the accident, her marriage 
to Steve ended in divorce. “Steve was 
very courageous, but it was difficult 
for him to accept what had been done 
to his body. I was a strong reminder of 
what had happened, and though we 
parted friends, the emotional pressure 
was such that we had to part.” 

She married movie sound technician 
Scott Senechal (now an assistant direc- 
tor) in 1981; Clay was born later that 
year. Annie won’t reveal what caused 
her second marriage to fail, but she 
hints that her schedule had a lot to do 
with it. Annie and Scott filed for 


divorce early this year. 

Annie’s voice does rise slightly w 
she says that she and Scott tried. 
successfully—to divorce quietly 
don’t know what lower life form e 
down at the county courthouse, 
ing for that kind of thing to coin 
but all of a sudden the divorce w. 
Entertainment Tonight! I thou 
How bizarre that this event a 
come under the category of ente 
ment! I felt like someone had 
through my underwear drawer.” 

Annie is currently dating cine 
tographer Jim Hayman, whom) 
met while making the movie Ske#j 
in early 1989. Do they plan to ma) 
As the Journal went to press, | 
usually low-profile Annie discli 
a September wedding date. | 

“Everything considered,” she g 
“I have a wonderful life. ’ve got 
show, there are films, and on t] 
rare occasions when I find myseli 
cretly saying a little curse about 
arthritis or Entertainment Tonigi 
remind myself how diamonds. 
made: constant pressure. You hay 
take life’s trials in stride.” 




























Jean Smart looks for answer 


Of all the Designing Women, . 
Smart is the biggest surprise. 

Not only is the Southern accen| 
fected, but Jean is a frank and u 
hibited woman—as far as you — 
from square Charlene Frazier 
field. Most of her credentials com: 
from prime time: the Hartford § 
Company, the Seattle Repertory | 
atre, the Pittsburgh Public The 
plays both on and off Broadway. 

“So what am I doing here?” The tI 
eight-year-old actress says, laug' 
“There was something very ane 
about Charlene. I’m used to pla 
ambitious women or villainesse 
hookers, and here was a character 
was from a great big rural family. 
ditionally religious, innocent ant 
less jaded than I. It’s a part of me 
I haven’t been able to express ver 
ten. Innocence is like virginity. | 
you lose it, you can’t get it back.” 

For Jean, playing Charlene has 
one other dividend: She met her 
band, Richard Gilliland (perhaps| 
known as Polly Draper’s married 
on thirtysomething), when he g 
starred as Mary Jo’s boyfriend or 
signing Women. 

“IT asked Delta to find out if he 
married,” Jean recalls with a lé 
“Naturally, Delta walked up to 
and blurted, ‘Jean wants to kni 
you're married.’ ” 

He wasn’t, and Jean lured hi 
her dressing room under the f 
pretext of needing help with a ¢ 
word puzzle—which, along 
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ronomy and tennis, is Richard’s 
sion. A few puzzles later they were 
ring about marriage, and they wed 
June 1987. Their son, Connor, was 
n in October of 1989. 
[ know the things I’m experiencing 
n’t unique, but, boy, are they 
ng,” Jean says. “I guess the most 
rerful feeling I have is this incredi- 
sense of completeness. You sit 
re and say, ‘I have a family.’ It’s a 
d of fullness you can’t describe. 
ht now, I can’t even imagine hav- 
another child. I don’t see how I can 
sibly divide the feelings I have 
yng more children. I’m sure that 
ill pass, but it seems just as strange 
ne as the idea of having another 
band. 
also feel humbled and scared. You 
ik, If anything ever happens to this 
d, Pll die. I can’t stand the thought 
; he’s ever going to spend one mo- 
it being unhappy or one moment in 
1. Then you wonder, God, did my 
ants feel this way? And you start to 
erstand them a lot more.” 
owever, perhaps the most impor- 
t change of all has been what 
n’s pregnancy did for her health. A 
etic, she says, “I never paid any 
mtion to the disease, and if I kept 
aking it for granted, I could have 
ed up with very serious kidney or 
on problems. It took getting preg- 
t to whip me into shape; it’s amaz- 
what you'll do for a baby that you 
’t do for yourself. I stopped smok- 
_ I started eating right, and I 
en’t been this healthy since I was 
righ school.” 
fith everything going so well, Jean 
been able to take time to do a few 
igs that are important to her. She’s 
n hitting the rowing machine to get 
k in shape, and has been spending 
nuch time as possible lecturing on 
alf of the American Diabetes Asso- 
ion and, more recently, the World 
dlife Fund. 
We have a telescope, and we go 
iping in these remote fields to look 
he stars. Astronomy makes you re- 
e how minute and fragile the plan- 
3, a miraculous oasis in a cold, gray 
verse. And we're just heaping gar- 
eon it. It’s important to get people 
ivated to clean it up, and I want to 
ut there doing that,” she says. 
ean the actress speaks eloquently 
her cause, but it’s Jean the moth- 
vho makes the most moving state- 
at of all: “Didn’t I say motherhood 
ses you to think differently? When 
t pregnant, I only wanted to im- 
ve my health. Now I want to save 
world.” B 


‘ Rovin is a contributing editor of 
lies’ Home Journal. 
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o you really know what hap- 
pens on Saturday mornings and 
weekdays after school, when 
your kids plant themselves in 
front of the tube for hours? 
(The latest figures, FYI, reveal 
that kids watch an unbelievable twenty- 
five hours of TV each week.) At press 
time, Congress is trying to help with a 
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bill to limit the number of commercials 
that run during kids’ programming. 
Legislation would also require televi- 
sion stations to air programs that satisfy 
the educational needs of younger view- 
ers. Unfortunately, a similar bill was 
vetoed by President Reagan in 1988 af- 
ter it sailed through Congress. The 


Bush administration has already 
indicated that it doesn’t like the 
current legislation, but many on 
Capitol Hill are lobbying the 
“‘education President’’ to give a 
higher priority to kids. 

Until then, we’re here to help. 
We’ve graded the most popular 
children’s shows so you can bet- 
ter regulate what your kids are 
watching. We don’t assume a 
show has to be strictly educa- 
tional—but we don’t settle for stupid 
fun, either. 


ADVENTURES OF THE GUMMI BEARS 
(Syndicated) 

Concept: Cute animated bears live in a 
medieval forest and use enchantments 
to get out of low-key dilemmas. 
Entertainment value: These candy-col- 
ored critters do have sweet adventures. 
Social value: Some stories end with a 
simple moral. 

Typical moment: After abandoning her 
normal chores to play all day with an 
old friend, Grammi Gummi says, 
“‘There’s more to life than fun.”’ 
Overall: Small children may find this 
charming, but older kids will squirm. C€ 


BEETLEJUICE (ABC) 

Concept: A screwball ghost and his 
teenage friend have wacky escapades. 

Entertainment value: Captures the maca- 
bre/funny pizzazz of the movie with 
sly, cornball humor. 

Social value: Nothing educational going 
on here. Ghosts just want to have fun. 
Typical moment: B. declares himself to 
be fit as a fiddle and promptly changes 
into a Beetlejuice-like cello. 

Overall: Entertainment only, but 
imaginative and well done. B+ 


% THE BUGS BUNNY & TWEETY SHOW 
# (ABC) 

Concept: Classic Warner Bros. car- 
toons starring such old favorites as 
Bugs Bunny, Daffy Duck, Tweety 
Bird and Porky Pig. 

Entertainment value: These wonderful 
animated shorts retain their wise- 
acre appeal even though most of 
them are thirty to fifty years old. No 
cartoons have ever been their equal. 
Social value: Kids won’t know the 
historical references, but unfortunately, 
they will understand the violence. 
Typical moment: Innocent Tweety causes 
Sylvester the cat an extreme physical 
injury and says, ‘‘Poah putty tat!”’ 
Overall: Enjoyable as these ’toons are, 





Winnie the Pooh: Classically inspired 


their frequent violence may be too 
much for littler kids. A- 


CHIP ’N DALE’S RESCUE RANGERS 
(Syndicated) 

Concept: These chipmunk leaders of a 
band of critters rescue animals and hu- 
mans from assorted perils. 
Entertainment value: The two chipmunks 
are cute. Their animal buddies are cute. 
Each episode is cute. 

Social value: Animals are cute. 

Typical moment: When Chip and Dale 
are stranded in an astronaut suit in out- 
er space, their pal Gadget the mouse 
blasts off and rescues the duo. 

Overall: These meandering adventures 
are as forgettable as the watered-down 
characterizations. C 


DUCKTALES (Syndicated) 


Concept: Uncle Scrooge McDuck and 
his three nephews—Huey, Dewey and 
Louie—go on cartoon adventures. 
Entertainment value: Humor is bland and 
Sappy. 

Social value: The kids learn their lesson. 
Typical moment: H, D and L say in uni- 
son, ‘‘We never meant our trick to go 
this far.”’ 

Overall: Interesting for little ones. C+ 


EUREEKA’S CASTLE 

(Nickelodecn) 

Concept: A group of lively puppets oc- 
cupy the castle of a girl wizard. 
Entertainment value: Interesting charac- 
ters introduce us to animated adapta- 
tions of stories from children’s litera- 
ture. 

Social value: Younger kids will learn the 
most, but older ones and even adults 
may discover a thing or two. 

Typical moment: One character tells a 
riddle: Why does the rain fall down? 
Because it can’t fall up. A second char- 
acter doesn’t get it, which introduces a 
cartoon and song about the rain. 
Overall: Simple enough for the very 
young, and imaginative (continued) 


LADIES' HOME JOURNAL - OCTOBER 1990 


‘09 Aausig eM aut :doy ‘ojoug 








No funny colors. No phony flavors. No fancy shapes, either. 
Kix just has a crisp corn crunch that kids can’t say no to. 
And Kix is low in sugar, so you'll have no reason to say 
anything but yes. 


‘ix Kid “Tested, Mother- “Approved. 


© 1990 General Mills, Inc. 








PANN 
JUUKNAL 


et 


(continued) enough to hold the interest 
of older kids and adults. A 


GARFIELD AND FRIENDS (ces) 

Concept: One sassy, hungry pussycat 
tules the world. A faithful adaptation 
of the popular comic strip, plus a vari- 
ety of other short bits. 

Entertainment value: In refreshing con- 
trast to every other kids’ show, Garfield 
doesn’t have a kind bone in his body. 
Social value: On some subconscious lev- 
el, this show may teach kids that small- 
er creatures can make larger creatures 
look like fools. Then again, maybe it 
simply teaches respect for cats. 

Typical moment: Garfield sees a cake: 
“It would be wrong of me to eat the 
whole thing.’’ After eating it: ‘““You 
knew I was going to do that.”’ 

Overall: It may be the same joke every 
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time, but at least Garfield has intelli- 
gence and a sense of irony. B 


JIM HENSON’S MUPPET BABIES (ces) 


Concept: Muppet characters are animat- 
ed infants in a nursery. 

Entertainment value: An enchanting trib- 
ute to the power of the imagination. 
Social value: Important lessons, such as 
people caring about each other, are 
subtly ingrained in lighthearted romps. 
Typical moment: One of the babies 
knocks over a toy ant farm, inspiring a 
play fantasy in which the Muppets are 
in a Wild West fort overrun by bugs. 
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Overall: The best show on com- 
mercial TV for young kids. A+ 


PEE WEE’S PLAYHOUSE (cBs) 
Concept: A man-child and his 5 
friends have fun in his own spe- x 
cial world. 

Entertainment value: Pee Wee sees 
the world with the wonder and 
excitement of a child. The show 
is filled with visual treats, from 
live actors to oversize puppets to 
classic cartoons. 

Social value: Pee Wee and friends often 
have problems that are solved during 
the show. The secret-word portion of 
the program encourages kids to be ac- 
tive participants as viewers. 

Typical moment: Pee Wee has a tocth- 
ache, is encouraged to see a dentist by 
his friends and feels better. 

Overall: Adults may find Pee Wee’s 
mannerisms irritating, but this may be 
the only show that both young and old 
can consider hip. A 


SLIMER! AND THE REAL GHOSTBUSTERS 
(ABC) 
Concept: An animated adaptation of the 
1984 hit movie. 
Entertainment value: A combination of 
toothless spookiness and smart-alecky 
wit in the spirit of the movie. 
Social value: None. 
Typical moment: After an evil doctor 
has attempted to destroy the Ghost- 
busters in their home, one says: 
“*He’s not all bad. At least he made 
a house call.”’ 
Overall: Brainless fun, with frequent 
violence, albeit against ghosts. B- 


SUPER MARIO BROS. SUPER SHOW 
(NBC and independent stations) 
Concept: A television version of the 
Nintendo game. 

Entertainment value: A tedious series 
of adventures involving Mario and 
Luigi, two plumbers from Brooklyn. 
Video-game bleeps dominate the 
soundtrack. 

Social value: Money for Nintendo. 
Typical moment: Mario eats a magic 
flower and becomes Super Mario, just 
the way it happens in the game. 
Overall: Animation for profit. D- 


TEENAGE MUTANT NINJA TURTLES 

(CBS and syndicated) 

Concept: The exploits of four anthropo- 
morphic reptiles who love pizza, fight 
crime and learn karmic lessons from 
their Ninja teacher, Splinter. 





Bugs Bunny & Tweety: Old favorites 


Entertainment value: If you like action, 
this is the show for you—bodies and 
weapons fly around continuously. 
Social value: Fighting crime is good. 
Typical moment: ‘‘Anyone for a slice of 
licorice-and-granola pizza?”’ 

Overall: Sure is enjoyable, dude, but the 
violence never stops. B 


THE NEW ADVENTURES OF WINNIE THE 
POOH (Asc) 

Concept: Cartoons inspired by the clas- 
sic books of A.A. Milne. 

Entertainment value: Produced by Dis- 
ney, it has all the wise charm of earlier 
films based on the same material. 
Social value: The Milne characters have 
such richness and such humanity that 
tiny lessons about life are naturally at 
the core of these whimsical tales. 
Typical moment: After he can’t find a 
birthday gift for the irrepressible Tig- 
ger, Pooh says, ‘‘Oh, bother.’’ 

Overall: Younger kids will be en- 
thralled, and older kids might like it in 
spite of themselves. A 


INCOMPLETES 

It’s too early to tell about the new fall 
shows, but several look like hits. The 
animated Little Rosey (ABC) takes the 
title character from Roseanne, the top- 
rated prime-time show, and tells the 
story of her life when she was ten. Kid 
’n’ Play (NBC) and Bill and Ted’s Ex- 
cellent Adventure (CBS) are two car- 
toons inspired by recent movies. New 
Kids on the Block (ABC) is an animat- 
ed and live-action production that 
shows the hit musical group helping 
kids with problems. Captain Planet 
and the Planeteers (TNT) is the first 
animated show to feature an antipollu- 
tion SWAT team. Tiny Toon Adven- 
tures (independent stations) is Steven 
Spielberg’s bid to create a new genera- 
tion of Warner Bros. animated characters. 


A media junkie, Ron Givens is a senior 
writer at Entertainment Weekly. 
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Dr. Balter is a practicing psychologist 

and professor of educational psychology 
at New York University. He is the author 
of Who's In Control? (Simon and Schuster, 
1989). His most recent publication is 
Stepping Stones Stories (Barrons, 1989), 

a series of illustrated books for children. 


mouth. Thrush is usually seen in young, healthy infants and in infants and 
toddlers who are taking antibiotics (which may upset the balance of the bacteria 
in the saliva). The infection is not the result of poor hygiene. The spores of the 
yeast are found everywhere and grow well in warm, moist places. With thrush, 
the yeast builds up into little white spots on the tongue, gums and insides of 
cheeks. The same yeast may grow in the diaper area, causing red spots and 
patches. Neither of these will harm a normal baby, but they can be irritating; 
and thrush can cause a decrease in appetite. —Lewis Wasserman, M.D. 
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UNDERSTANDING K DS BY LAWRENCE BALTER, PH.D. 


Werecently moved, and my eleven-year-old daughter is having a terrible 
time adjusting. She can’t seem to make new friends, and she spends all 
her time in her room writing letters to old friends. Any suggestions? 





oving is a major disruption for everyone, and a great deal more is in- 

volved than merely transporting belongings from one place to another. 

As your daughter's situation shows, emotional ties are broken as well. 

While small children do well once they overcome their fears of being left 
behind and become accustomed to their new physical surroundings, preteens 
often face a more difficult adjustment period. Children at this age have very 
strong attachments to “best friends” and to their peer group. You can help by 
letting your daughter know that you understand how bereft she feels and by 
encouraging her often to express that sense of loss so she doesn’t withdraw. 
Confide in her about your own misgivings about leaving your friends. Frankly, 
it’s a good idea to keep in touch with old friends; it can make the transition 
easier. And who knows? She may maintain these friends for a lifetime. 

Don‘t hesitate to contact an adviser at your daughter’s new school for 

additional suggestions. If someone other than you invites your daughter to 
participate in some extracurricular activity, she may jump at the chance. At the 
same time, encourage her to join a community-service group of some kind. 
Helping others in need can bring a sense of purpose into the life of a person 
who feels adrift and disconnected. Similarly, any physical activity—skating, 
swimming, running—can help counteract feelings of depression. If you don’t 
see a gradual improvement in your daughter's mood and social life within a 
couple of months, psychological counseling may be warranted. 


PEDIATRIC. HEALTRILINE 


WM My six-year-old son has chronic constipation, and he’s taking mineral 
oil for it. Is this harmful? 

In children over two with no underlying problems, mineral oil has long 
been a mainstay of therapy for this common condition. It acts as a 
nonstimulant lubricant, which aids in the passage of soft stools. Mineral oil 
does not induce dependency and may be safely given for long periods. 
Concerns have been raised about loss of fat-soluble vitamins, 
but this has not been a significant problem; to be sure, do 
not give mineral oil at mealtime. —David Bailey, M.D. 

MB My twelve-week-old has thrush in her mouth, and the 
pediatrician prescribed nystatin. What exactly is thrush? 
Thrush is a minor and very common infection caused by a type 


wise sn ARK THE DOCTOR 


Got a question about your child’s health? Ask the 
doctors at the Pediatric Healthline at the Arnold 
Palmer Hospital for Children and Women, in 
MG RL Pee Lym Cel 
between six P.M. and nine P.M. Eastern time. 
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@ FAMILY PORTRAIT 


continued 


But the Barrys cope by taking things 
in stride, even to the point of making 
jokes about the chemotherapy process. 
“I don’t want to make light of it,” Dave 
starts, “but you know the way we 
laugh about leeches? People a hundred 
years from now are going to say, ‘Look, 
here’s a photograph; they’re putting 
really powerful poisons into this per- 
son’s body. I’m not kidding.’ ” 

Robby’s reaction to his mother’s ill- 
ness has been equally understated. 
“Children are incredibly more resilient 
than we are,” says Dave. “The major 
traumas we've had, like moving, have 
done zero to Robby. With cancer, it 
was, ‘Okay, Mom has cancer, we’re 
only terrified, is she going to die?’ No. 
“Okay, she has to have chemotherapy, 
but is she going to be okay?’ Yes. 
‘Okay, fine.’ Kids don’t go around wor- 
rying about things they can’t do any- 
thing about—unlike grown-ups.” 

Robby is a laid-back ten-year-old 
with a single lock of blond hair dan- 
gling between his shoulder blades to 
accent an otherwise normal haircut (of 
which Dave wrote, “My son went to 
the mall with my wife, whom I will 
never fully trust again, and came 
home looking like Sid Vicious”). 


GENERAL 
"on *Of all nationally advertised brands 
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“He used to say he wanted to be a 
dinosaur scientist when he grew up,” 
Dave says. “Now I don’t think he has 
any immediate plans to grow up.” 

“He never would have said ‘dinosaur 
scientist, ” Beth corrects. “He would 
have said ‘paleontologist.’ But he’s 
been a lawyer since he was two, find- 
ing all the loopholes.” 

As a case in point, Robby starts a 
long explanation about why he has 
misplaced his spelling book. Dave cuts 
him off and asks, “When is the test?” 

“Friday, so what I was going to do 
today, I can do tomorrow.” 

“Good. If you don’t get your spelling 
words tomorrow, I'll have to kill you, 
okay? Mom will make me.” 

Beth and Dave have tried hard to 
keep their son from being known as 
“the kid in the column,” but since 
Dave writes primarily about family 
life, Robby creeps into stories about 
Little League, soccer, family vaca- 
tions, school projects and other pas- 
times. Even his October birthday was 
immortalized in Dave Barry Slept 
Here—for the sake of simplification, 
Dave assigned that particular date to 
every major event in American histo- 
ry, even July 4. 

Marriage also figures heavily in 
Dave’s works. Aside from separate 
bathrooms, the key to happy family 


life, in his view, is that “the man h 
to learn that women can only wat 
one television show at a time, and ms 
can watch upward of thirty shows ea; 
ly, no problem.” 

Beyond that, he admits, “the mc 
aggressively  fifty-percent-male-she 
ing-of-responsibility families I kn 
are actually about ten-ninety. So a 
like that.” 

“We have a pretty traditional m 
riage,” Beth concurs. But when t. 
first moved to Miami and both wor 
full-time, “Dave offered to cut ral 
she says; she cut back instead. B 
works downtown at the Herald offig 
two days a week, while Dave works 
a room adjoining the garage at thee 
of a long backyard. “Beth likes it : 
cause I’m home a lot and I can pi 
Robby up—and | like it, too.” 

Working at home is also conduci 
to Dave’s sometimes sociopathic tu 
of mind. “I'll announce to Beth | 
Robby that today we’re going to 2 
the dogs will eat canned snails,” 
explains. “ ‘Okay, they say, and we 
it. It took Robby years to figure ¢ 
that I do anything for a living, neta 
most of the time he sees me I’m p 


















1 
ing guitar or playing [the compu) 
game] Flight Simulator or throwing 
rock at a squirrel. 
“How long does it take me to typ) 





typing lessons, I could get that 
done in five minutes—if I had the 
is! So I spend the rest of the time 
thinking ... uh, maybe I should 
. the supermarket and look at ce- 
brands, because, who knows, they 
might be funny. Or I think Ill go 
mart and wander around. And 
s what I do. That’s my life. It’s 
otic. 

here are people out there with 
missions, people who know what 
re doing. And I don’t. ’m walking 
nd K mart.” 

id thereby completing his real 
ion, of course—which is to make 
est of us laugh. a 


AVE BARRY SAMPLER 


N MIDDLE AGE 

it’s finally happening. I'm talking about 
ng-predicted Aging Process. | see many 
of it in my own life. For example, | have 
ie tremendously concemed about my 
There was a time when | could go for 
2s without thinking about my gums, but 
ly they have come to loom far larger in my 
than the Greenhouse Effect. 

0, young people | meet keep using the 
‘mister,” causing me to whirl around and 


eeeu 24 4 
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with whom I associate this title, such as the 
Pope or Walter Cronkite, only to realize that 
these young people are actually referring 
to me. 

Also, if | attempt to throw a softball without 
carefully warming up, | have to wait until 
approximately the next presidential administra- 
tion before | can attempt to do this again. 

Also, | find myself asking my son, in a solemn 
parental voice, the same profoundly stupid old- 
fogey questions that my parents used to ask me, 
such as, “Do you want to poke somebody's 
eye out?” 

Also—this is the most terrifying of all— 
sometimes catch myself humming along to 
elevator music. 

Of course I’m not alone. Growing older is a 
Major Lifestyle Trend, potentially even bigger 
than cable television. 

Yes. Say it out loud, Boomers: We are 
middle-aged. The time has come for us to stop 
identifying with Wally and the Beav; we are 
now a lof closer to Ward and June. Somebody 
has to be the grown-ups, and now it’s our tum. 

The problem is, I'm not sure we're ready. I’ve 
been hanging around people roughly my own 
age for the bulk of my life, and | frankly do not 
feel that, as a group, we have acquired the 
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or even necessarily power tools. 


From DAVE BARRY TURNS 40. © 1990 by Dave Barry. 
Reprinted by permission of Crown Publishers, Inc. 


Mi MR. RESPONSIBILITY 

1 am particularly outraged by the charge that 
guys never help out around the house. | 
happen to be a guy, and often, when my wife 
goes away, | assume Total Responsibility for 
the household, and my wife has such confi- 
dence in me that she will often wait for an 
entire half hour before she calls: 

MY WIFE: Is everything okay? 

ME: Fine! 

MY WIFE: Is Robert okay? 

ME: Robert? 

MY WIFE: Our child. 

ME: Robert is here? 

My wife likes to give me these helpful 
reminders because once she went away for 
several days, and when she got home, she 
determined that all Robert had eaten the 
entire time was chocolate Easter-bunny heads. 
Other than that, | am very strong in the 
homemaking department, the kind of guy 
who, if he gets Cheez Whiz on the sofa, will 
squirt some Windex on it without even having 
to be told. 

Copyright © 1990 Knight-Ridder Newspapers 
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sguise nutrition. 


ve the taste of new Berry Blend TANG FRUIT BOX® so much, they never suspect there’s nutrition hidden 
side. While it isn’t a substitute for a balanced diet, Tang is the only drink box with all-natural flavors, a full 
s supply of Vitamin C and four other essential vitamins* And Tang has no preservatives or artificial colors. 


Tang Fruit Box’ Nutrition in disguise’ 
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Lumina Sedan. 
Its designed to 
steer clear of trouble 


Granted, most of us will never need to under- 
stand the science behind near Zero Scrub Radii, 
drag coefficients, heat dissipation in braking, or, for 
that matter, modern day algebra. But everyone can 
understand the benefits of a car designed to help 
them respond to trouble on the road. 

So, we'd like to explain in some detail some 
very technical reasons why you should choose the 
Lumina Sedan to be your next family car. Because 
when you put all those benefits together, they help 
make the Lumina Sedan one of the most innovative 
and responsive Chevrolet automobiles ever. 


into the engine. 

Can you see the safety 
aspects of an engine? Our 
engineers can. By taking into 
account the weight of the car, sus- 
pension geometry, tires and brakes, the 
Lumina’ available 3.1 Liter V6 with Multi- 
Port Fuel Injection becomes one tough, all- 
around performer. So, not only will you run 
your family around the city efficiently* you can 
merge into highway traffic swiftly and have enough 
reserve power to pass slower moving vehicles. 

if yy a wi she 


Diag lip, OUY SUSPeNnsion 


eon: % you in 


f= SUSpeNnse. 

yee You'll appreciate 
Lumina’s sus- 
= pension most 
~ when the road 
takes a turn for 
\\_ the unexpected. For 
starters, the Lumina’ 
rear suspension design was 
inspired by the Corvette. Its leaf 
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= ina tight situation. 












spring is made of fiberglass, not steel. And instead 
of one steel spring per wheel, as in many cars, one 
fiberglass rear leaf spring is all that’s needed in the 
Lumina. And with its advanced suspension, your 
Lumina is designed to help you recover quickly 
should you have to swerve to avoid something in 
the road. 

Here's how. In a swerve, when you turn the 
wheel hard to the left, the right side of your car wil 
push down. Straighten the wheel, and as the righj 
side comes up, the left side will go down. This is 
called roll. But thanks to the tuning of Lumina’s 
fiberglass rear leaf spring suspension, you'll exper; 
ence less roll, so your car will respond more quickl 
. The Lumina’s front suspension also boas} 
= near “Zero Scrub Radii” Unfortunately, 
7. would take pages to explain it. So 
VO suffice it to say that in some car 

x when you drive through a pudd 
(iC at 35 miles an hour your car wil 
/ slow down and your steering 

wheel will pull. To lessen this, 
the Lumina was designed with near Zero Scrub 
Radii which reduces 
the sensitivity of 
your front wheels 

to changes in the 
road to help you 

stay in control with- 
out having to over- - 
compensate at the 
steering wheel. A 
very helpful feature. 


We'd like to clear the air 
about aerodynamics. 


Admittedly, the technical aspects of aero- 
dynamics, such as crosswind stability and drag 
coefficients, are less than thrilling. We'd much 
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mamics can contribute to your safety. For 
1ce, Lumina’s smooth shape allows for a low 
oefficient of 0.34 which contributes to 

ssive fuel economy* and acceleration when 
1g or merging. But those aren't the only 

1s of smooth aerodynamics. 

elieve it or not, the Lumina is not only 
mamic when the wind is rushing over the 
nd, it’s aerodynamic when the wind is com- 
you from the side. And youll appreciate that 
y windy days or when you get caught in the 
of a passing semi on the interstate. 

Jere the brake you've been 
‘ing for. 
yur-wheel disc 
5, to be exact. 
‘ome stan- 
m the 

1a Sedan. 
1as 4-wheel 
rakes bene- 
n greater 
issipation. 








iii Spin inacon- 
air flow to keep them cool. And the cooler 
akes stay, the more efficiently they work. 

ou could buy a Ford Taurus and not get 
standard. Or you can buy a Lumina and get 
ard 4-wheel disc brakes. The choice is yours. 


now what youre getting into. 
novation isn't limited to exterior features of 
imina Sedan. Here are just two examples of 
thoughtful interior design that may not be 

it at first glance. 

otice all the glass. The windows seem deep 
ide, don’t they? While providing a very com- 
le feeling of expansive- 
this also serves — 





AVCELY PilaClitdl 1UUICLIOL. VELLET VioiVility, ia 
while all that glass helps eliminate blind spots, 
standard tinted win- 
dows all the way around 
can cut down on glare, 
too. 


a 





Next, lookatall <A fF 
the buttons,knobs © It | 
and controls on 

the dash. Notice 
how logical their ~~ 
placement, how 
easy they are to reach. 
A simple thing, true, 
but consider its impor- = 
tance and what can || ASS) Jost) 
happen in that split second when your eyes leave 
the road and search for a button. 

Now we hope we didn't bore you with all these 
explanations, but we thought the more you knew 
about the Lumina Sedan before getting into it, 
the more you and your family would be able to get 
out of it. 

To find out even more, come in and test drive 
a Lumina for yourself or, better yet, ask a friend 
whos driving one. Either way, you're sure to see 
why, with Lumina, more people are winning with 
The Heartbeat of America. 


MORE PEOPLE ARE 
WINNING WITH } 
THE 





= 





OF AMERICA 
TODAY'S CHEVROLET” 


*EPA estimated MPG city 19/highway 30 with optional 4-speed automatic 
transmission. Chevrolet, the Chevrolet emblem, Lumina and Corvette are 
registered trademarks of the GM Corp. °1990 GM Corp. ® 
All Rights Reserved. Let's get it together... buckle up. 
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va Stee prac the tray out of its box and microwave it for two minutes. 

6u don't have to boil, mix or add anything. It’s complete, , 

And it needs no defrosting. That’s because Top Shelf 

“isn't frozen. Not.even refrigerated. Yet it stays fresh on your 
_ Shelf or just aaa any where. And it doesn’t have one single — 
Ban oO ME lal ics 5 
ae las ere) OMe evied 16) MENS you should find one on — 


_ your grocer’s shelf in the new microwave entree. ee sf 
ly he take it Wai and ie Oem oleleole 
: ti leaves frozen entrees cold: 
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LHJ’S FOLLOW-UP ON CURRENT NEWS, VIEWS AND WHO'S WHOS 


THE DRUG OF THE 


DECADE? 


or one day this 
past summer, Mil- 
waukee was the 
focus of all eyes— 
or at least, of those 
with crow’s-feet. 
That's where a 
team of researchers, led 
by Daniel Rudman, M.D., 
of the Medical College of 
Wisconsin and the Veter- 
ans Affairs Medical Cen- 
ter, in Milwaukee, report- 
ed that injections of hu- 
man growth hormone 
(HGH) could actually 
make the human body 
more youthful. In fact, 
said the doctors, routine 


injections of HGH, which 
occurs naturally in the 
body, had actually re- 
versed a major part of 
the aging process in a 
trial group of elderly 
men. Suddenly, doctors 
were besieged with calls 
from excited patients. 
However, the news 
might be too good to be 
true. Just twenty-one 
men (no women) partici- 
pated in the experiment. 
Twelve received a syn- 
thetic version of HGH for 
only six months. But vir- 
tually nothing is known 
about its possible long- 





term side effects. 


Drug Administration 
(FDA) only as a treat- 
ment for certain kinds of 
dwarfism in children, 
synthetic HGH has been 
on the market for just 





THE WOMAN IN THE MEN'S ROOM 





W hat woman hasn't been tempted to sneak into an empty men’s 
room when the ladies’ room line is agonizingly long? Denise Wells, 
thirty-three, did so not long ago at a Houston country-music concert—and 
was slapped with a $200 fine for violating a city ordinance that bars folks 
of one sex from using facilities meant for the other. Wells isn’t, um, going 
to take this sitting down; she plans to fight the fine in court next month. 
| Women nationwide are cheering her on. “If we make enough noise, 
BS ae it will force some changes,” says Wells (left)—BONNIE GANGELHOFF 
Lg Would you use the men’s room if the women’s 


=~ foom = was too long? 


= ase A) Yes; it’s unfair that men have more public toilets 





touch-tone phone. 


fe B) Yes; anyone should be able to use either rest room 
“| C) No; rest rooms should be kept separate 

=| D) No; I'd be too embarrassed 

=| Call 900-370-5626 by October 15 to vote. The first minute costs you 


: Separa. te, Be + eval 7 seventy-five cents; each minute thereafter costs fifty cents. Use a 


Ap- 
proved by the Food and 


five years. Says Rud- 
man, “We need at least 
two to three more years 
of study on many hun- 
dreds of patients” to bet- 
ter understand what 
HGH does. Its price is 
also prohibitive—it costs 
$14,000 a year to ad- 
minister, by injection. 
Even so, the study in- 
trigued many. experts. 
Normally, as we age, 
we lose lean body tissue 
and muscle and gain 
fat. In the HGH trial, the 





lean body tissue of the 
elderly men tested in- 
creased nearly 9 per- 
cent, while their fat tis- 
sue decreased 14 per- 
cent. Doctors believe the 
results in the female 
body would be similar. 
Just how does HGH 
work? When _ produced 
naturally by the pitu- 
itary gland, the hor- 
mone promotes’ the 
growth of body tissue— 
including (continued) 
91 











The fight against aging I Fitness fad Hi Quote marks 





(continued) bones, mus- 
cles, skin and other or- 
gans—by stimulating 
protein production with- 
in our cells and by in- 
hibiting the production 
of fat. With age, the 
body's secretion of HGH 
declines, and lean tis- 
sues and organs shrink. 
It remains to be seen 
whether synthetic HGH 
can actually rejuvenate 
them. 

Still, “this is not a be- 
nign drug,” warns Selna 
Kaplan, M.D., Ph.D, a 
pediatric endocrinologist 
at the University of Cali- 
fornia in San Francisco. 
Possible side effects in- 
clude diabetes, high 
blood pressure, arthritis, 
heart failure and some 
types of cancer. Excess 
amounts of HGH can 
also stimulate abnor- 
mal bone growth, en- 
larging the hands and 
feet, and making the 
cheeks, nose and fore- 
head more prominent. 

Eli Lilly and Genen- 
tech, the drug’s manu- 
facturers, have restricted 
distribution to autho- 
rized pediatricians and 
hospitals. Meanwhile, 
FDA-approved clinical 
trials of HGH on the el- 
derly, including women 
with osteoporosis, are 
under way. The out- 
comes of these experi- 
ments are at least three 
years away. 

But while we wait, 
there is a cheaper way 
to boost muscles and 
trim fat. Says Gordon 
Cutler, an endocrinolo- 
gist at the National Insti- 
tutes of Health, “All it 
takes is regular exer- 
cise.” ——LESLIE VREELAND 




































GETTING IN STEP 


irst, fitness seekers trotted on 
treadmills for a change of 
pace. Next, stair-climbing 
machines allowed exercisers 
to do at the gym what they 
avoided elsewhere. Now there’s a 
new craze among the sweat set: 
trudging on and off small plastic 
platforms to music. 
If that sounds a trifle boring, 
well, some find it so. Still, “‘step 
training’ has taken off like a 






sprinter at health clubs in this STEP REEBOK TRAINERS TEACH THEIR FANCY FOOT- 
country, Australia and Japan. Aer- WORK TO OTHER FITNESS INSTRUCTORS 
obics teacher Gin Miller started stepping in her Atlanta classes four 
years ago, after she was advised that it could strengthen an injured 
knee. But the fixation really began this year, when companies like 
Reebok and BenchAerobix trained more and more instructors. 
**It’s amazingly popular,’’ says Susan Krieger, owner of Gold’s 
Gym in Lancaster, Pennsylvania. ‘‘People were lining 
Ne e up a half hour before class to get a bench.’” What’s the 
peat attraction? Step training provides the intensity of high- 
impact aerobics with less stress on the knees, ankles and 
feet, and works lower-body muscles—especially the thighs and 
buttocks. Simultaneous arm movements, with or without hand- 
weights, complete your exercise program. 
Home versions of the benches, from four to twelve inches 
high, are now available, priced from $49.95 to $104.95. Just put 
On some music and step up with one foot, then the other; then 
step back down. Don’t flex knees past ninety degrees. 
And remember: when this workout fad fades, at least 
the equipment won’t take up as much room as your 
abandoned exercycle. —MARIANNE WAIT 
STRONGWOMAN CONNIE WILLIAMS, FOUNDER OF 
BENCHAEROBIX, GETS A STEP AHEAD 
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MELA eC eCPM iterets) 1) (ean) | 
season. With Ocean Spray“ fresh cranberries. 
y’re just harvested and ready to add a refresh- 
De COSINE ACU eMC iel Coe eT) Rasta 
nake an apple cranberry pie with your own 


apple pie eae use a ratio of two cupsapples . 


to one cup cranberries. Or simply follow the 
recipe onjthe right. For more FREE Ocean 
Fresh Cranberries recipes, write to; F RESH, 
x 9133, Marshfield, MA ee a 


in. Spray Cranb sos Te 





" 2cups OCEAN SPRAY*® fresh or frozen 


Pa uy IT BETTER WITH CRANBERRIES. | © - 


APPLE CRANBERRY PIE BUY TWO. F REEZE pan 


Pastry for 9 inch two crust pie 

PARe Beare 

Re Ree <A 3 
. om on 

¥3 cup all- “purpose Cth arr 

ECE mene Titi 

4 cups pared, sliced, tart apples i 





cranberries (whole or chopped) 
PAE com eee Tatts 


Preheat oven to 425°F. In large bowl, combine SE eee CO ae 


PLUSH Eee Real emi theo) mM MTSE TTC) pastry-lined 
pan. Dot with butter. Cover and cut slits in top crust: Sl ae 
CrCl eecy CMe e 
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W@ Dare to be scared A celebrity's sad family secrets 


THRILLER CHILLERS 


Nobody who has ever seen it the make-believe mayhem convinces us we're mastering 
can forget Psycho—however our real fears. Says Diane Barth, M.S.W., C.S.W., a New 
she may try. Alfred Hitch- York psychotherapist, “Horror movies are about things that 
cock’s classic shocker are scary but not as scary as real-life concerns, like nuclear 
turns thirty this year, and — war or our own mortality. We know that it’s just a movie, 
it’s asterrifying now as it so we feel soothed and distracted from our deeper fears.” 
was in 1960. The movie Besides, for many of us, the lurid is often alluring. “We 
offers one of the most all have a lot of things that we are afraid of that we are 
famous and frightening also fascinated by,” says Jerilyn Ross, M.A., president 
scenes on film: the stab- of the Anxiety Disorders Association of America. 
bing of a young woman in a Today, audiences often 
a motel shower. Says Janet roar for gore like Friday 
Fe leigh, who played that victim, “To the 13th. But Psycho still | 
Sa —SCithis day, | don’t like to take show- _ terrifies because, as Janet | 
AUDIENCES STILL SCREAM °c ! really don't.” Villain Anthony Leigh says, “In today’s 
ALONG WITH JANET LEIGH Perkins calls Norman Bates “the horror movies you see 
DURING THAT HORRIFYING Hamlet of horror roles.” This Novem- it, and with Hitchcock 
SHOWER SCENE IN PSYCHO ber, he'll star in the Showtime movie you thought you saw 


















Psycho IV: The Beginning, about Nor- 
man’s childhood. 

Increasingly fear is fashionable. Halloween is now the 
second most popular party night after New Year's Eve, 
according to researchers at Hallmark cards. And yearlong, 
there’s a boo’s who of scary hit films. 

Why do we thrill to chills? Because, say the experts, 


it. What you think you / 
see in your mind is 
mega, mega power- 
ful compared to 
having it all lain 
out and shown.” 
—Nabia ZoNIs 


PHOEBE CATES 
FACES FEARS OF A 
FURRY KIND IN GREMLINS 









ariette Hart- 
ley has long 
been a sun- 
ny presence 
on our TV 
screens, from 
those cute 
Polaroid com- 
mercials she did with 
James Garner to her 
stint co-hosting The 
Moming Program on 
CBS. But beneath that 
ebullient exterior there’s 
a tragic history. Both her 
parents were alcoholics, 
and her father commit- 
ted suicide. Mariette 
herself began drinking 
heavily after her mar- 
nage at age nineteen to 
an abusive man. 

But Hartley has over- 
come all that, as she will 


MARIETTE'S 
MEMORIES 





reveal this October 
in her autobiography, 
Breaking the Silence 
(Putnam). She’s now 
happily married to pro- 
ducer/director Patrick 
Boyriven; they have two 
children, Sean, fifteen, 
and Justine, twelve. And 
she'll be back on our 
screens this fall, starring 
in WIOU, a CBS drama 
about a TV station. LHJ 
asked her about how 
her life has changed. 


@ You're a real survivor. 
How did you work through 
your problems? 

| met people who had 
had exactly the same 
experiences. It was the 
beginning of freedom 
for me, and of the real- 


ization that the shame 
was beginning to heal. 
Now | go all over the 
country speaking mostly 
to women’s groups, and 
the power in those 
rooms is phenomenal. 


@ You're making a career 
comeback as well. What at- 
tracted you to WIOU? 
| fell in love with the 
script. It's an ensemble 
piece, very sardonic. | 
play Liz McVay, execu- 
tive producer of the 
news. She's a mother 
and a tough executive. 
Who would have 
thought that at fifty, 
everything would sud- 
denly start to come to- 
gether for me? 
—MICHAEL BANDLER 
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Ur TAUNE 
HAPPY MID-LIFE, 
CHARLIE BROWN! © 


his October, the Peanuts gang is celebrating a truly 
momentous occasion. No, it’s not the long-awaited 
arrival of the Great Pumpkin: Charlie Brown, Lucy, 
Linus, Snoopy and friends are marking their fortieth 
anniversary together. 

Their creator, Charles M. Schulz, is taking the mile- 
stone in stride. “’! never intended to take this profession 
up to be a failure,” 
says the sixty-eight- 
year-old cartoonist, 

who began the strip 

for United Feature 

Syndicate in 1950. 
“Obviously, though, 


















* CHARLIE 
COO OL € ; 
BROWN NES, SIR. 
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THE FIRST PEANUTS STRIP 
APPEARED IN SEVEN 
U.S. NEWSPAPERS. TO- 
DAY'S VERSION (RIGHT) 
IS FEATURED IN 2,300 
PAPERS WORLDWIDE 


d Feature Syndicate. 












hat: still good fun. 


idea that Snoopy would go to the moon, or that he would 
be on television and have a one-man show at the Louvre 
Museum in Paris!” 

Nor did he have any idea that the Peanuts troop, led 
by that lugubrious balloonhead, Charlie Brown, would 
become a multimillion-dollar marketing bonanza—adorn- 
ing everything from lunch boxes to bedspreads to chil- 
dren’s clothing. Or, that the comic strip would have such 
worldwide appeal—it’s now translated into twenty-six 
languages, including Chinese and Serbo-Croatian. 

Surprisingly, Schulz says he didn’t draw much inspira- 
tion for the strip from his own five children, who now 
range in age from thirty-two to forty. But he did give 
Linus his ever-present blanket because his oldest daugh- 
fer and two sons carried around a pillow and blue 
blankets when they were preschoolers. 

Schulz’s children loved the strip so much that they 
wanted Dad to draw them personal cartoons. “They were 
always asking for special drawings for themselves,” says 
Schulz, who lives in Santa Rosa, California, with his 
wife, Jeannie. “They still ask for drawings for their 
friends every now and then.” 

Schulz says Peanuts will retire when he does, but he 
doesn’t know when that will be. Meanwhile, he’s keeping 
his story lines fresh; this past summer he briefly 

introduced Peggy Jean, a love interest for 

Charlie Brown, and he plans to include an 

adult character (a Peanuts first) in a TV 
special early next year on CBS. “Good car- 
tooning is good design,” says Schulz. And— 
good grief!—after four decades, two feature 
films, and over fourteen thousand strips it’s 
—DEAN LAMANNA 





BRIAN'S FILM 











In May 1989, LHJ told you the tragic story of Brian Darling, ten, 
of Vero Beach, Florida, who was killed in a handgun accident at 
a friend’s house. In October, Brian’s story, Gun Play: The Last 
Day in the Life of Brian Darling, will be shown on Home 
Box Office (HBO). Every day in the U.S., a child or 
teenager is accidentally shot. Brian’s parents, John and 
Darlene, say that they hope the HBO program “‘will 
save other lives.” The Darlings also made their own 
video, Brian’s Message, to promote gun safety. Fora 
copy, send $15 to Brian’s Message, Inc., P.O. Box 
650886, Vero Beach, FL 32965. 
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“I've chosen a simple free- 

flowing form and golden radiance to 
perfectly enhance the best times of your life” 
ALFRED DURANTE 
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WHY WOMEN CHEAT... 


ried woman has an affair these days, why does she do it? Is it because of 
opportunity, unhappiness—or unabashed lust? Here, real women talk about the 
real reasons they strayed. 


By Carol Botwin 








iA 
er 
et 


nother ordinary weekday 
morning for Michelle 
Francis*, forty, who lives 
on New York City’s Upper 
East Side. The tall blond interi- 
or decorator drops her little girl 
off at school and then strolls 
down Madison Avenue, stop- 
ping in a few antiques stores to 
look for a table for one of her 





*Names and identifying details have 
been changed 
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clients. But when her 
errands are done, Mi- 
chelle doesn’t return 
home. Instead, she 
walks to another 
building and goes up 
to an apartment 
where her lover is 
waiting. He is an an- 
tiques dealer, an old- 
er European with a 
charming accent and 
impeccable man- 
ners—in marked con- 
trast to Michelle’s 
husband, a surly 
stockbroker. 

Michelle is one 
among millions of 
women leading secret 
lives in this country, 
wives who are enjoy- 
ing the passion and 
risking the perils of 
infidelity. 

Reliable statistics 
on the actual number 
of unfaithful women 
are hard to obtain— 
people aren’t exactly 
truthful about infidel- 
ity. June Reinisch, 
Ph.D., director of the Kinsey In- 
stitute, in Bloomington, Indi- 
ana, and co-author of the latest 
Kinsey Report on American 
sexual knowledge and behavior, 
to be published in October, is 
conservative. She thinks the 
rate of female infidelity is 29 
percent, only slightly more 
than the figure published in the 
original 1948 Kinsey Report. 
But Anthony P. Thompson, 


Ph.D., of the Western Austra- 
lian Institute of Technology, 
who reviewed studies from 
various countries in 1983, stated 
that the rate maybe much 
higher—close to 50 percent. 

Why do so many women 
stray? Explanations are as var- 
ied as a cheating spouse’s cover 
stories. Experts say the Ameri- 
can search for self-fulfillment 
makes some women feel justi- 
fied in having a lover to round 
out their lives. Some authori- 
ties say, too, that the women’s 
movement has made wives 
more eager to assert an iden- 
tity independent of their hus- 
band’s. Annette Lawson, author 
of Adultery (Basic, 1988), 
blames the glamorous portrayal 
of affairs in pop culture—lusty 
song lyrics, explicit movies and 
steamy soap operas. 


Equal-opportunity affairs 


And the experts do agree on one 
key factor that is new about infi- 
delity: opportunity. During the 
last two decades, women 
flooded into the work force; 
now 54 percent of married 
women work outside the home. 
These days, experts say, the 
typical unfaithful wife is often 
like Michelle. She’s in her late 
thirties or early forties and is 
finished having kids; she has a 
career—and she met her lover 
on the job. (In 1948, she would 
have been a housewife in her 

late twenties). 
Work can provide women 
with both the (continued) 
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m@ WHY WOMEN CHEAT 


continued 


freedom for extramarital affairs—and 
the playing field on which to pursue 
them. Earning money makes a woman 
feel independent, experts say; if she’s 
unsatisfied in her marriage, she might 
feel that much more disposed toward 
infidelity. And once she casts her eye 
about, where will she find a partner? In 
the office, of course—where there might 
be frequent late nights and a heady aura 
of triumph over a shared project. 

The lure of such relationships is so 
strong, in fact, that researchers point 
to an increase in a subgroup of infidel- 
ity—the nonsexual office affair. Such 
entanglements can include anything 
from intense, seductive conversations 
over secret lunches and drinks to con- 
stant fantasizing and stolen kisses. 
Joan*, a woman in Massachusetts, 
says she is desperate about a single 
man she has known for four years. “I 
think of him all the time—when I wake 
up in the morning, when I go to sleep 
at night.” Is this adultery? In effect it 
is; the woman has crossed the line into 
dangerous secrecy. 

But if the location for affairs has 


changed, the reasons for them haven't, 


say experts. The majority of wives who 
take lovers do so to cope with an un- 
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This is Tooki, part of the Wide, Wild World of Gund. 
And you can getta Gund at all fine department, toy, gift and children’s stores. 
Gund, Inc., PO. Box H, Edison, New Jersey 08818. 





happy marriage. Other motives for in- 
fidelity range from low self-esteem to 
revenge for a husband’s own unfaith- 
fulness to a narcissistic need for admi- 
ration. Sexual pleasure is rarely a mo- 
tivation, even for men, says Shirley 
Zussman, a New York City marriage 
therapist. In fact, Zussman says, sex 
may be worse with the lover than with 
the spouse. “The forbidden fruit may 
taste delicious,” she says, “but guilt 
keeps you from fully enjoying it.” 

Overall, extramarital affairs bear 
little resemblance to the glamorous li- 
aisons depicted in soap operas and 
best-selling romances. As the follow- 
ing real women’s stories show, they 
can be obsessive and sordid; there are 
no happy endings. The details of these 
three cases may shock and even repel 
you, but they are true—and, sadly, 
they are all too typical. 


“It’s his fault” 


As Michelle Francis tells it, she was 
ripe for an affair when she met her 
lover three years ago. “My husband 
was always screaming at me or my 
daughter, and I became more and more 
angry with him,” she says. She met 
her lover while browsing in an an- 
tiques store. At fifty-eight, he is not 
conventionally handsome, but he is 
friendly and kind. “We developed a 


nice rapport, and then, all of a sud 
he asked, ‘Do you believe in adulte 
I said, ‘Absolutely not.’ But he told 
he owned an antique that I might 
interested in, so I went up to his apd 
ment and we started fooling aroun; 
little. Three weeks later, I slept 
him.” Michelle now sees her lover 
most every day. “We do a lot of talk 
as well as having sex,” she says. “F 
easier to be with than my husba 
But,” she muses, “we don’t share 
nancial or child-care problems.” 

Michelle confesses that she fé 
guilty sometimes, but not oft 
“When my husband’s criticisms be; 
I stop feeling that way.” 

As she got more involved in the 
fair, Michelle began refusing to h 
sex with her husband much of 
time. “Believe it or not, sex is gt 
with my husband,” she says. “He’s) 
best I’ve ever been with. The rea 
I'm not having sex with him is the) 
quality of the relationship.” 

In an attempt to solve their pi 
lems, Michelle and her husband 
cently entered couples therapy, 
she hasn’t told her husband, or e 
the therapist, about her infidelity.“ 
affair is not the problem,” she ins 
“My husband’s temper is.” 



























“Sex was great—for him” 


Michelle may yet solve her mal 
problems. But many women never 
Grace Long*, forty-eight, let burt 
ambition propel her into a bad 
riage and then through years of 
happy affairs. A good-looking, a 
late woman, Grace had grown up f 
on the outskirts of Cleveland, 
found a job at a local newspaper. | 
was thrilled to marry David, a 
executive there. 

But even from the first, the | 
riage was unhappy. “David n 
wanted children, so we didn’t | 
kids. I spent most of my time pla 
the perfect wife: I gave parties, co¢ 
good meals. No matter how haj 
tried, David was very remote and/ 
me down. He always drank a lot.” 

Grace tried to improve her sex 
with her husband. “He took my |] 
and threw it off. I said to my 
‘That’s it, ’m not trying anymore. 

“Then, after eight years, Jim ¢ 
into my life. He was gorgeous— 
well dressed, a great smile. He | 
after all of his wife’s friends, and ] 
one of them. We started ha 
lunches. He would put his hand o1 
leg under the table. I put his hand 
where it belonged, but then I begé 
think, Maybe I want to try this. V 
he suggested going to a hotel, I ag 

“The sex was great for him. It w 
that good for me. But I becameé 
thralled. We started (contir 
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(continued) doing nooners a couple of 
times a week at various motels. At 
first I felt overwhelmingly guilty. 
But it was also fun. So I started jus- 
tifying the affair by telling myself I 
was still a very good wife. 

“Then, about eight months after 
the affair started, I found out I was 
second in Jim’s stable. I cried all the 
time. Jim left his wife, married the 
other girl and moved out West.” 

Eventually, Grace’s husband lost a 
series of jobs because of his drink- 
ing—and Grace began a series of af- 
fairs. One of them was with a co- 
worker named Gene. “Once we made 
love in the office on his couch,” 
Grace remembers. “At five-fifteen 
we locked the door and did it with 
half the office still there.” 

But Grace let obsession get in the 
way. “I began to fantasize that he 
would leave his wife. Any woman 
who came into his office drove me 
crazy. One day he said, ‘I think we 
have to end this.’ ” 

Again Grace was devastated, but 
she nonetheless had several more af- 
fairs, never resolving the problems 


“| didn’t feel guilty 


with her husband. Only the death of 
Grace’s husband ended this vicious 
circle. She says she stayed with her 
husband so long “because he needed 
me,” but adds, “I have learned more 
now about what makes me happy.” 
She has resumed dating, with a new 
perspective. “I would never get in- 
volved in an obsessive affair again. 
I’m looking for someone I can talk to, 
someone who can pay attention to 
my needs as well as his own.” 


“| wanted animal lovemaking” 


Unlike Grace, Diane Greene”, a for- 
ty-four-year-old communications ex- 
ecutive who lives in Pennsylvania, 
succeeded in keeping her marriage 
intact after she had an affair. 

When Diane was twenty-nine, her 
husband decided to go back to school. 
They moved to a small Midwestern 
town where Steve became a full-time 
student while Diane worked as a sec- 
retary and took some classes herself. 

“He shut me out under the pre- 
tense of having to study all the time. 
I think that year we had sex maybe 
twice. That fall I decided to take a 
TV production class. I was the only 
woman. On the third day of class 
this guy started a conversation. I felt 
flattered by the way he looked at me. 

“One night he asked me if I would 
like to go out for a drink. I flirted 
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with him, and when we got back to 
the car he kissed me. It was the first 
time I had kissed anybody else in six 
years. A few nights later, we ar- 
ranged to meet again. I didn’t feel 
guilty about it; I was starved for sex, 
and this man was like a gift from 
God. This time we necked in the car. 
Two weeks later he suggested we get 
a hotel room, and I agreed. 

“My husband was always very 
gentle, but what I secretly wanted 
was some animal lovemaking. It was 
like that with this man. He would 
hold my waist so I felt captured. Af- 
ter we had sex that first time, I start- 
ed to get dressed, but he was ready 
to make love again.” 

The affair went on about eight 
months. Then her lover stopped calling. 

“About this time my husband 
woke up to the fact that we weren’t 
having sex and he was attracted to a 
lot of other women. We discussed 
having an open marriage, so I told 
him about my affair. He was 
crushed. I was really surprised by 


his reaction. I felt nothing—abso- ° 


lutely nothing. We had sex right af- 


about having an affair; | was starved for sex.” 


ter that, and he was quite rough. 

“T decided to move out. Part of me 
hoped that if I left, my lover would 
resume the affair with me.” 

But her lover never returned, and 
after a few months, Diane says, “I 
felt healed. I went back to my hus- 
band. He was not real happy to see 
me at first, but we’re lazy people. We 
never talked about my affair again. 

“It took ten years, though, before I 
stopped thinking about that other 
guy. Today I feel good about being 
with my husband, but I still miss the 
excitement I had with that man.” 


The aftermath 


Diane’s wistful memories underscore 
the attraction affairs hold—and 
their power to destroy a marriage. 
According to a poll of members of the 
American Association for Marriage 
and Family Therapy, 50 percent of 
their cases in which an affair occurred 
ended in separation or divorce. 

“The deceit you engage in to keep 
the secret is destructive,” says Shir- 
ley Zussman. “It’s a barrier to inti- 
macy with your husband.” 

Still, many therapists stand by the 
conventional wisdom that you should 
not confess an affair, even if it’s over 
and you want to repair the marriage. 
For one thing, many men wouldn’t be 
as understanding as Diane’s husband. 


Men are much less willing to tolerate a 
partner’s affair than women are, says | 
Fred Humphrey, Ed.D., a professor of 
family studies at the University of 
Connecticut. “In our society there is 
the feeling that men are going to play 
around, but men think that their wives 
will be true to them forever. Men fall 
apart when their wives have affairs.” 

But other experts are willing to 
bend the rules according to circum- 
stances. “Some husbands shouldn’t 
be told because they would be so un- 
forgiving, so angry, so hurt that the 
relationship wouldn’t stand a chance 
after that,” says Zussman. “You 
have to judge the kind of person you 
are married to.” A woman should not 
cruelly reveal an affair just to ease 
her conscience, she cautions. “You 
can tell your husband in order to 
address the problems that led you to 
have the affair in the first place. If 
you go into therapy together, it 
should be to deal with the entire 
marriage, not just the affair.” 

What about Michelle, who has 
started therapy with her husband, 
but is continuing her affair? She is 


deluding herself about her desire to 
make her marriage work. Zussman 
says if you can’t reveal the affair, 
you must stop it if you are serious 
about reconciliation. “Otherwise, 
you are fooling yourself.” 

Will the number of unfaithful 
women grow as the large generation 
of baby boomers cross into the dan- 
ger-zone age for affairs? There are 
some indications that it won’t. For. 
one thing, fidelity seems to be newly 
fashionable, due in part to fear of 
AIDS; the marriage rate is up, di- 
vorce is stabilized, and more and 
more couples are seeking counseling 
to keep their marriages together. If 
that doesn’t work, says June Rein- 
isch, couples are more likely to opt 
for divorce than to use an affair to. 
preserve a bad marriage. 

But despite all the dangers of infi-. 
delity—the loss of trust, the end of a 
marriage, the emotional damage— 
there will always be wives willing to. 
take the risk. One woman married 
for twelve years admitted, “I know 
it’s a dangerous game, but I need to 
take the chance. The excitement of a 
new touch is worth everything.” 





Carol Botwin is the author of the 
books “Men Who Can't Be Faithful” 
(Warner, 1989) and “Is There Sex Af- 
ter Marriage?” (Pocket Books, 1986). 
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hett and Scarlett stroll happily 
around Tara. Yet even today, 
we think of their romance as 
“stormy,” for we know of the 
clashes that preceded this moment 
piness. The serenity of this scene 
ies the wonderful contrasts that make 
With the Wind a classic film: a genteel 
ty, crumbling within; a nation united, 
t to divide; a beautiful calm before a 
ed storm. 
is new collector's plate, “Home to Tara” by artist 
ard Rogers, depicts a pivotal point in the movie: 
after Rhett and Scarlett's marriage and their hope for 
im to propriety and order. The scene is all the more 
rant because it is the last time we will see Scarlett at 
eloved Tara. 
»duced under the hallmark of W.S. George Fine China, 
ne to Tara” comes highly recommended by The Bradford 
ange. Heres way: 
1as the potential to appreciate in value. The edition of 
ne to Tara” is limited to a maximum of 150 firing days. 
the edition closes, collectors’ demand could exceed the 
ly of plates and force asking prices up. 
e Bradford Exchange-—picking winners since 1973. World- 
, limited-edition plates are the only collectibles traded on 
ganized exchange. And Bradford is at the very heart of 
exciting international market. That means Bradford 
sts can often spot trends in the making. 
r example, the first plate in the first Gone With the Wind 
5 was issued in 1978. It was one of our major recommenda- 
of that year, at an issue price of $21.50. Today, that plate 
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trades for $255.00*—more than eleven times 
its original issue price. 

More recently, in 1986, we recommended 
“Pao-chai” the first porcelain collectors plate from China. That 
plate is already trading for more than two times its original 
issue price of $27.92. 

Like any marketplace subject to the laws of see Pt and 


demand, the plate market is ever changing. Not all plates go up 
in value; some v2 down. But right now, Bradford Exchange 
analysts rate “Home to Tara” as one of the year’s top epee 
To acquire “Home to Tara” at its $27.50 issue price—backed by 
our 365-day guarantee—simply fill out and mail the order form 
provided. Send no money now. You will be billed when your 
plate is shipped. Don’t delay. Get “Home to Tara” now—before it 
can increase in value. 
*As cited in the Bradford Exchange Market Report, Volume II-6 
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Please respond by: October 31, 1990 


Please enter my order for “Home to Tara.” 
I understand that I need SEND NO MONEY 
V. I will be billed $27.50* when my plate is shipped. Limit: one plate per customer. 


Your 365-day 
Guarantee 


Within one full year after 
you receive your plate, you 
may return it to us if for 





ure 
frs. Ms. ( 


any reason you are not 


completely satisfied. We will 





le One) Name (Please Print) 


Telephone 


issue you a refund check (or 
credit your account if you 





SS 


paid by credit card) for 
everything you have paid, 











| total of $3.19 postage and handling, and sales tax where applicable. The plate price in Canada is $41.50 


Zip including postage. 
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KING'S OAK 
J Christopher Calhoun was too 


handsome, too rich, too perfect for Diana not to fall in love with him. Too bad her 
dream became a living nightmare. Read our haunting excerpt from this wonder- 
ful new besi-selling novel. 


we spent at Emory University, 
in Atlanta, was a psychology 
major, and always held that I 
lived and moved in flight from 
my father. 

“It’s a classic escape mecha- 
nism,” Tish said to me one 
April night during our sopho- 
more year, when we sat on our 
twin beds rehashing our dou- 
ble date. I had, for a few 











































rom the moment I 

met Tish Tolliver 

Griffin from Ma- 

con, Georgia, at 

freshman orienta- 
tion I loved her, and I 
think she loved me. 

My background and 
family and financial sta- 
tus didn’t bother her 
an iota; my all-wrong 
clothes and hair didn’t 
either. She took me 
home and made me a 
part of her rich, rau- 
cous, loving clan; she 
lent me clothes, ironed 
my hair, bought me pale 
lipstick, got me dates, 
and told me the secrets of 
her sunny heart. Thanks 
to her, I was happier than 


I had ever been. And 
thanks to her, indirectly, I 
found Chris. 


Tish, who was my room- 
mate during the four years 


By Anne Rivers Siddons 


months, been going out with 
Chris Calhoun, her boyfriend 
Charlie’s roommate. Both were 
juniors at Emory Medical 
School. Tish had been going 
with Charlie Coulter so long 
that their wedding, planned 
for the day after he got his 
M.D., was as fixed and unre- 
markable in her firmament 
and mine as our familiar stars. 
I had just announced to Tish 

that I'd gladly marry Chris 

Calhoun in three seconds 
flat if he asked me. 

“Chris is a jerk, Andy,” 
Tish said. “Ive always 
thought you could do better.” 

And she had. When Charlie 
had first brought him around 
to the Tri Delt house the year 
before, Tish had taken one 
look at his open child’s face 
and sweet, three-cornered smile 
and gone uncharacteristically 
silent. By the time the evening 
was nearly over, she was posi- 
tively arctic in her silence. 
Chris was outdoing himself 

with wit and charm, and I was 
laughing with obvious plea- 
sure and infatuation. 

“He’s not worth you,” she 
said to me that first night. 
“He’s too pretty. He’s too 

rich. He’s like a corrupted 
elf or something.” 

I never knew what Chris 
saw in me. Even then, at 
what might be called my 
best, I was small, dark, 

not at all (continued) 


From KING'S OAK by Anne Rivers Sid- 
dons. Copyright © 1990 by Anne Rivers 
Siddons, to be published by Harper & Row. 
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continued 


dressed, and round as an apple to 
, and he had long known what my 
ily was. 

) that night, when Tish accused me 
sing Chris to escape from my fa- 
, | snapped back, “How do you 
w it’s not my mother I’m trying to 
pe?” and knew in that instant it 
true, that it always had been. 


h, my mother. My mother, Agnes 
Farr Andropoulis, spinner of 
dreams and killer of possibilities. 
mother was a flower of old Mobile 
sty, according to her bedtime sto- 
to me, caught in a brutalizing 
riage to a Greek god gone, early 
inexplicably, to seed. 

e was never a Greek god, of course, 
my mother needed a god; nothing 
would have sufficed for a princess 
isguise as a lonely young school- 
her in a strange city. By the time I 
on the way, she realized that her 
was the commonest of clay, and he 
ized that his princess was a blight- 
nd pious pretender to the throne. 
her ever forgave the other, nor 
ed in their punishments. 

y father was a bull-like man, a 
it, roaring black Greek who kept a 
ll store in the blue-collar section 
tlanta, where we lived, and from 
before my birth to the day he 
, he drank liquor and embarrassed 
mother and me. But I remember 
ag him, too. 

y the time I reached college I no 
er took people home with me, both 
use of my father’s grotesque prog- 
toward total drunkenness and my 
ner’s by-then-refined Blanche Du- 
act. I stuck fiercely to my studies 
my sorority sisters, aping slavish- 
ach tiny detail that struck me as 
nal. I became a perfect normal 
)s Southern college student. 
1at was what drew me to Christo- 
*, of course, my long love affair 
|normality and convention. And at 
end of my sophomore year he 
d me if I would marry him, and I 
yes. The first thing he said, after 
, was, “Can I for Christ’s sake 
h you now? I don’t think I can wait 
her moment.” 
nd so the lovemaking began. After 
first great stabbing pain, I was 
gone, swallowed, drowned. I felt 
elf vanishing into pure sensation, 
ppearing into redness, into him. 
sly there was no bottom to this 
ss of pleasure; surely oblivion wait- 
here. 

guess that settles the problem of 
ital adjustment,” Chris said after- 
1, grinning down at me from one 





It makes great cakes, too. Along with shakes, salsa and bread. 
That's because the Oster® KITCHEN CENTER’ appliance is a stand 


mixer, food processor, doughmaker, slicer/shred- 
der and blender. ® The Oster KITCHEN CENTER ISTCY 


appliance. The only single appliance that does it all. 


elbow. I began to cry. He was contrite 
and tender, held me close, said that he 
shouldn’t have rushed me, shouldn’t 
have been so... inventive. 

The next night, we went back to his 
apartment, and we did it again. It was 
always something exotic and unima- 
gined. And for the length of my life 
with Chris, I thought that I alone, of 
any women I knew or would ever 
know, did things in the night from 
which, in my heart, I averted my eyes. 


fter graduation, before I married 

Chris, I spent the time turning 

myself into a perfect Buckhead 
surgeon’s wife. In fairness, he did not 
ask that of me, but neither did he de- 
mur when, after three or four visits to 
his parents’, I cut my offensively exu- 
berant Greek hair and dieted my solid 
bottom into size-eight linen from the 
Wood Valley Shop. 

I don’t know why I did not see what 
was happening; but see it I did, one 
summer evening. We sat on the club 
terrace, having drinks before dinner 
with Chris’s parents, when a couple of 
their friends stopped by our table. 

“This is Diana, or Andy, Andropou- 
lis, Chris’s adorable bride-to-be,” Sally 
Calhoun said. “From Greece, her fa- 
ther is. The Rawsons, Andy.” 

“Oh, we’re just back from there,” Ad- 





elaide Rawson bubbled. “Are you an 
exchange student?” 

“No, I was born here. And my father 
is—” 

“In the mercantile business,” Sally 
Calhoun said smoothly. “Andy is a Tri 
Delt at Emory.” 

“Andy’s father has a grocery store in 
Kirkwood,” Chris said lazily, squint- 
ing amiably at the Rawsons. 

“Ah,” said Adelaide Rawson, and 
she arrowed a gleaming smile at Sally 
Calhoun, and faltered into silence. 

I followed her glance. She was look- 
ing at Sally, but Sally was looking at 
Chris. And there was such a murder-, 
ous and anguished love, such a furious 
and sucking thing in her eyes that her 
face might as well have been drawn 
into a grimace of primal passion. 
Whatever I felt for Chris, it could nev- 
er equal this burning thing that his 
mother felt, nor match the force of her 
rage at me for capturing him. 

Without breathing, I looked at 
Chris, and saw in his own blue eyes a 
full and rounded, uncomplicated tri- 
umph. And saw, then, his mother seeing 
it, too, and knew in that moment the 
reason for my coming marriage. I should 
have left Chris on the spot but 
I forgave him and redoubled my efforts to 
become one of the certified, approved 
belles of Buckhead. (continued) 
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ontinued 


fore my marriage I was growing 
ard trying to handle the matter of 
yarents, for the Calhouns had nev- 
et them. My father solved half of 
problem by choking to death on 
it while passed out. I mourned him 
, if distractedly. 
y father did me one last service 
beyond his grave: He gave my 
.er the cover of mourning in which 
de from my wedding and its flurry 
stivities. For she had behaved so 
quely and affectedly at the lun- 
n Sally Calhoun had given for her 
it was apparent even to her that 
vould not be welcome there again. 
nother had come to lunch swathed 
a bride herself in trailing flounced 
ndy, and had trilled and simpered 
referred to our “bungalow” and 
“cutting garden” until Sally had 
ne of her painfully amused smiles 
into a barely audible titter, and 
> followed a silvery chorus of bare- 
idible titters from Sally’s guests, 
even my mother in full spate can 
1 titter from a smile. She left ina 
and announced that she would 
r set foot in that trashy woman’s 
e again. 
ust tell her I’m in mourning,” sh 
“Tll come to your wedding, but 
not going to any reception at any 
mont Driving-te-dah-Club.” 


y mother never held his mother 
against Chris. He was, and has 
remained, the one grand achieve- 
t of my life. Much later, after the 
ings started, the first thing she 
was, “What on earth did you do to 
e him that mad?” 

d after that, even when a bone 
2 or a stitch was needed, I stayed 
Chris. I stayed for every reason 
women do stay with such mon- 
sness and thought I was staying, in 
for love of my mother. 

e good, no-nonsense shrink I 
i that last spring told me, “You're 
ly sticking it out to show her that 
as bad as you said he was, and 
it’s his fault and not yours. But do 
want him to kill Hilary?” 

e wouldn’t hurt Hilary,” I said. 
loves Hilary. I think she’s about 
1at he does love now.” 

ndy,” he said, “he loves you. This 
at Chris does when he loves.” 

t I could not understand that, be- 
2 she was what we both had want- 
desperately for so long, my beau- 
enchanting Hilary; we tried and 
through ten long years in bigger 
bigger beds in bigger and bigger 
es, while Chris grew thin and re- 
and I grew brittle and apologetic. 
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I went to every new fertility specialist 
Chris unearthed and had every experi- 
mental procedure done to my body that 
science and Chris could envision. 

It was almost nine years before he 
agreed to a fertility test himself, and 
when the first one showed low sperm 
motility, that was the first time he hit 
me. By the time Hilary was conceived, 
he had done it three times. 

Each time he cried and begged my 
forgiveness, and said that he was un- 
der a great deal of pressure, and I 
knew that it was true. It was not un- 
common for Chris to spend eighteen 
hours a day at the hospital. 

I also knew that he was taking Per- 
codan, amphetamines and sometimes a 
sedative to bring him down. It was 
when the sedatives failed, when he 
had a martini or two before dinner, 
that the sudden, punishing fury would 
erupt. I never realized until too late 
what I had said or done to set him off. 

One night I was on the floor before I 
knew what had happened to me, head 
ringing, red darkness spinning behind 
my closed lids. 

He was gone before I picked myself 
up, but when he came back, it was 
with a huge bouquet of pink roses and 
such an obviously torn and contrite 
heart that in another half hour we 
were making love, and for once it was 





slow and tender and gentle. He said he 
thought he might have a small alcohol 
problem and would give up his eve- 
ning cocktails—and he did. He made 
an effort to spend more time with me. 
That summer Hilary was conceived 
and the next spring she was born, and 
from that time until her seventh year 
his daughter was—besides medicine— 
the reigning passion in his heart. 

When she started kindergarten he 
began to drift back into his long hours, 
and then he was back on the uppers and 
downers, and the martinis soon fol- 
lowed. But he was handling it better 
this time; he might go after me with his 
tongue, but he kept his fists to himself. 

I think we might have rocked along 
indefinitely if he had not had three or 
four patients get into trouble on the 
table, and finally one died who should 
not have. There was no formal inquiry, 
Chris being who he was, but there 
were private reprimands, and a closing 
of ranks at the hospital. 

When I asked him about it, that was 
the evening of the first broken bone, a 
collarbone, that we explained as a 
fender-bender in my new little BMW. 
The next one was a wrist, and that, we 
said, was a tumble over Hilary’s pup- 
py, Stinker. 

I honestly thought that Chris would 
soon stop beating me. But (continued) 
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tinued 
thing in me knew that I was go- 
jown for the third time because I 
2 an appointment with a psychia- 
from a shelter for battered wom- 
found that I could at least talk 
him. But I couldn’t take action, 
when he spoke of Hilary. 
he doesn’t even know anything’s 
ig between us,” I said. “She adores 
ather.” 
he knows,” he said. “Believe me. 
just doesn’t let herself see.” 
id then, one evening in April, 
s wheeled his Mercedes into the 
~way and screeched to a stop be- 
e Stinker was lying, wriggling 
elf in the gravel, to scratch 
back. Chris blew the horn and 
med at the dog, and when Stinker 
not move he simply...ran over 
Gunned the car forward and ran 
his daughter’s dog as coldly and 
essly as if he had been a speed- 
k. And knew that he did it, and 
y that I saw, and even worse, hor- 
, monstrously, knew that she did. 
vere on the front steps sipping so- 
she and I, and we saw him look at 
log, and at us, and then run Stink- 
er. There was a flat thump, and a 
, anguished scream from my 
hter, and then nothing. Hilary 
ped screaming and sat frozen, 
ng at her father. 
> did not make a sound while he 
ut of the car and came up to us. 
ilary, look what you made me do. 
be now you'll keep your animals 
f the driveway,” he said. 
lary was gone and up the stairs, 
still could not move. 
Jell, are you going to ask me in, 
am?” Chris said. He tipped an in- 
le hat. He smiled. 
eard my words. “Get the dog out 
re and bury him someplace. And 
go to the hospital or the office, 
place, because if you come back 
, the police will be waiting for you. 
can come back in two days, be- 
e we'll be gone by then.” 
> raised his fist and then lowered 
did not move. I knew it was not I 
deterred him, but the thought of 
ry. The daughter whom he so 
1 and had now wounded past his 
r to heal. Past, perhaps, anyone’s. 
urned and went into the garage 
came out with a shovel and a 
tic drop cloth. I went into the 
e and locked the door behind me. 
I went upstairs to do what I could 
y daughter. 


took a month-to-month lease on 
condominium. When Hilary’s 
chool ended we spent the days 
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splashing in the pool and the nights 
watching television. I did not hear 
from Chris and he did not close our 
joint bank account, so we could live fairly 
comfortably in a transient manner. 

And then, in mid-August, two things 
happened: A letter came from a lawyer 
telling me that Chris was filing for 
divorce and suing for custody of Hi- 
lary; and Hilary found the letter and 
took an entire bottle of children’s Ty- 
lenol. The afternoon after I brought 
her home from the hospital, white and 
mute and listless, I called an attorney 
friend and made an appointment to see 
him the next day. Before the appoint- 
ment, I ran into Tish Coulter. 

She had it out of me in fifteen min- 
utes, her very rumpled-linen presence 
and plain, caring face loosening vaults 
and pockets of pain I had thought rust- 
ed shut for nearly fifteen years. She 
canceled the stockbroker’s appoint- 
ment that had brought her two hun- 
dred miles from King’s Oak and went 
to see Bill Kimbrough with me, and in 
another hour had out of him his assur- 
ance that the case would never see 
court, that Chris would be a lucky man 
if I did not choose to have him jailed 
for assault, battery and mental cruel- 
ty. She took me to lunch and came 
back to the condo with me and saw 
Hilary and told her everything was 
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going to be all right because Aunt 
Tish was going to, by God, make sure 
that it was, and my damaged and di- 
minished child managed a smile and a 
subdued thank you. By late after- 
noon, Tish had my promise to come the 
next week and at least see King’s Oak. 
We did, and stayed three days, and ate 
and slept prodigiously, and left again, 
I with a job in the public-relations de- 
partment of the local college and a 
spinning head. 

On the Thursday afternoon before 
Labor Day we rolled into King’s Oak, 
Georgia, for good and all, my child and 
I, in a secondhand yellow station wag- 
on that was both the last purchase of 
my old life and the first of my new. I 
had traded the BMW for it and a good 
amount of cash, wanting nothing of 
Buckhead, of that privileged and terri- 
ble life, to cause concentric ripples on 
the smooth, opaque surface ahead of 
me. When I stopped the car in front of 
Tish and Charlie’s house, hidden away 
behind its serpentine brick wall, a 
wood thrush began his crystal spill of 
song in the secret garden, and sudden- 
ly the air around us lightened, and all 
things seemed possible. a 


Anne Rivers Siddons is the author of 
the best-seller “Peachtree Road.” She 
lives in Atlanta. 
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or centuries healers have 
scoured the earth and its 
oceans, looking for fool- 
proof cures. But as they 
are only now learning, the 
most effective curative may 
have been inside us all along. 
It is the immune system--that 
vast network of trillions of 
blood cells, chemicals and or- 
gans that, working together, 
can recognize potentially 
harmful invaders and destroy 
them. When our immune sys- 
tems are strong, we’re healthy. 
But when they falter, bacteria, 
viruses, parasites, fungi and 


Large cells called 
macrophages 
(left) engulf 
invading germs 
and then signal 
white blood cells 
known as T cells 
(above) to destroy 
the infected cell 


even cancer cells 
are free to grow 
wildly inside our 
bodies. And once 
these harmful in- 
vaders gain a 
foothold, they can 
injure _—healthy 
cells; deplete the 
body’s nutrients; 
inflame, clog or 
damage vital organs, and even 
kill us. 

In the past ten years, doctors 
have learned more about this 
amazing protective shield than 
they did in the previous hun- 
dred. Tragically, what inspired 
much of the research is the ter- 
rifying scourge of AIDS. 
Caused by a virus that attacks 
the immune system, AIDS, 
which has caused an estimated 
350,000 deaths worldwide 
since 1987, leaves its victims 
defenseless in the face of op- 
portu~ istic infections that can 
then sirike anywhere, from the 


By Joan Lippert 


skin to the lungs, nervous sys- 
tem or brain. Cancer, too, is 
teaching scientists crucial les- 
sons. In fact, the immune sys- 
tem now seems to be one of the 
best defenses against the dis- 
ease (see “The cancer connec- 
tion,” page 124). 

We can expect this explosion 
of knowledge to continue, as 
reseachers begin to apply what 
they've learned to the treat- 
ment of everything from AIDS 
to cancer to the common cold. 


How it works 


A healthy immune system 
functions like a relay team, 
with each successive player 
further weakening the incom- 
ing microbe. First, protein 
molecules called antibodies im- 
mobilize the invader, which is 
then engulfed by a large cell 
that’s known as a macrophage. 
The macrophage, in turn, sig- 
nals white blood cells, known 
as T cells, that the system has 
been breached. 

The T cells—so called be- 
cause they mature in the thy- 
mus gland, which is located in 
the chest—then finish off the 
infected cell either by killing it 
themselves or stimulating B 
cells (another type of white 
blood cell) to produce antibod- 
ies to do so. (continued) 
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MEDIVINE 


(continued) This process is known as 
antibody-related immunity. (Incredi- 
bly, the body contains up to 100 mil- 
lion kinds of antibodies and an equal 
variety of memory B cells and memory 
T cells, which provide long-term pro- 
tection against a second invasion by 
the same bacteria or virus.) 

Scientists are also discovering more 
and more about another type of immu- 
nity—called cell-mediated immunity— 
which is especially important in help- 
ing the body to resist fungi, parasites, 
viruses, tuberculosis and cancer cells. 
Cell-mediated immunity turns T cells 
into killers that attack directly, with- 
out the help of antibodies. Using this 
process to generate even more T cells, 
researchers are now attempting to bat- 
tle diseases like cancer, for which the 
body does not seem to make effective 
antibodies. 

Cell-mediated immunity will almost 
certainly play a part in any develop- 
ment of an AIDS vaccine, say experts. 
That’s because there are numerous 
strains of the human immunodeficien- 
cy virus (HIV), which causes AIDS by 
destroying helper T cells. And experts 
say that antibodies can recognize only 
a few HIV strains; therefore, scientists 
hope they will one day be able to cre- 
ate a vaccine that can stimulate T cells 
to kill ali HIV-infected cells directly. 


What can go wrong 


Dramatic examples of what can occur 
when the immune system breaks down 
include severe combined immunodefi- 
ciency disease (SCID)—a rare genetic 
disorder marked by a total or partial 
lack of immunity—and AIDS. Experts 
say that SCID children rarely survive 
beyond a year; the life span of AIDS 
patients varies because the destruction 
of their immune systems is gradual. 

Victims of both diseases are likely to 
fall prey to other serious viral, bacteri- 
al and fungal infections. It is these 
ailments, not the lack of immunity it- 
self, that are ultimately fatal. 

While weakened immunity poses a 
serious threat to life and health, an 
overactive immune system causes its 
own problems. Among the most com- 
mon are the itching, sneezing, drip- 
ping and other annoyances that char- 
acterize allergies. When antibodies 


| called immunoglobulin E are confront- 


ed with allergens—animal dander, pol- 
len or dust, for example—they trigger 
the release of inflammatory agents, 
such ss histamine. These chemicals 
produce allergic symptoms by causing 
capillaries to widen and tissues to 
swell. This produces itching, tearing 
and other symptoms. 
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Still other problems occur when 
immune system turns against 
body, leading to the chronic and o: 
deadly disorders called autoim 
diseases. Although the cause of t 
ailments is not known, many rese. 
ers believe that in some cases, a 
may “retrain” the body’s T cells t 
tack healthy tissue. Some of the 
common autoimmune diseases inc 
rheumatoid arthritis (RA), a | 
term, destructive disease of the 
nective tissue; Crohn’s disease, a p 
ful bowel ailment; and multiple al 
sis (MS), a disease marked by 
loss of the protective sheath { 
covers nerve fibers of the brain 
spinal cord. 

Intriguing new research sugg 
that some sort of immune-system 1 
function may also contribute to s 
cases of miscarriage. 

At Brigham and Women’s Hosp} 
in Boston, a team led by Josep 
Hill, M.D., assistant professor in 
department of obstetrics, gyneco 
and reproductive biology, has f 
that about 60 percent of women 
have repeated miscarriages pro 
certain antibodies and chemical 
sengers that cause the immune sy 
to attack a growing embryo. Hill 
pects that these women produce 
substances when their immune 
tems detect the presence of sperm 
growing placenta; why they do s 
still a mystery. 





















immunity Zappers 


As scientists’ knowledge about the 
mune system grows, one fact is bed 
ing very clear: The lifestyle choice; 
make help determine who gets 

Some of the most important inal 
related factors: 
@ Malnutrition. Severely maln 
ished people are more likely to dev 
infectious diseases; some researc 
say this is largely because both T 

and antibodies become weaker in 
absence of adequate nutrition. 
even mild deficiencies of vitamins 
C and E, and the minerals iron 
zinc, leave people open to colds, flu 
other infections, says Jeffrey B. a 
berg, Ph.D., associate director 0: 

U.S. Department of Agriculture’s 
man Nutrition Research Center on 
ing, at Tufts University, in Boston 
M@ Drugs. Marijuana depresses 
immune system by hampering T 
function, according to Charles| 
Kirkpatrick, M.D., staff physiciai 
the National Jewish Center for Im 
nology and Respiratory Mediciné 
Denver. Other drugs, inclu 
cocaine, also (continued on page | 
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(continued from page 120) depress 
immunity, though their precise ef- 
fects are not yet known. 

@ Other factors. Chemotherapy, ag- 
ing and fatigue also weaken immu- 
nity. While doctors know that chemo- 
therapy kills many immune-system 
cells and hinders the action of the 
survivors, limiting the body’s ability 
to fight off invading germs, they are 
less certain of the specific effects of 
aging and fatigue. In general, how- 
ever, younger people’s immune sys- 
tems are more resilient than older 
people’s, though heredity may help 
determine the extent of the deterio- 
ration. It’s also hard to separate the 
effects of tiredness from those of 
stress or depression, which often ac- 
companies fatigue, and are proven 
immunity suppressors in their own 
right (see “The mind/body link,” 
page 126). 


immunity boosters 


As scientists learn more about the 
factors that hamper immunity, they 
are also figuring out how to enhance 
it. A healthful diet is crucial; just as 
bones need calcium for strength and 
growth, and eyes require vitamin A 
for night vision, the immune system 
puts particular nutrients to especial- 
ly good use. 

A recent study done by the U.S. 
Department of Agriculture’s Human 
Nutrition Research Center on Aging 
found that giving healthy adults 
over age sixty about twenty times 
the recommended dietary allow- 
ance of vitamin E for four weeks 
markedly increased the vigor of 
their immune responses. Vitamins C 
and Bs,, beta carotene (which the 
body uses to produce vitamin A), and 
the minerals selenium and zinc can 
also boost immunity, according to 
Blumberg. (For more on beta caro- 
tene, see page 210.) Blumberg cau- 
tions, however, that megadoses of vi- 
tamins and minerals can have un- 
wanted side effects, so be sure to 
check with your doctor before taking 
large amounts of supplements. 

Research also suggests that lower- 
ing consumption of fat may increase 
the activity of the powerful natural 
killer (NK) cells that destroy some 
infected cells. In a study done at the 
American Health Foundation and 
St. Luke’s—Roosevelt Hospital Cen- 
ter, in New York City, healthy vol- 
unteers were placed on diets in 
which only about 20 percent of their 
calories came from fat. After follow- 
ing the diet for three months, the 
subjects showed dramatic increases 


124 


in NK-cell activity. 

Aerobic exercise also boosts the ac- 
tivity of NK cells, says Thomas B. 
Tomasi, M.D., Ph.D., director of the 
Roswell Park Cancer Institute, in 
Buffalo, New York. As with diet, 
moderation is the key. That’s be- 
cause extremely strenuous exercise 
can stress the body unduly, thereby 
lowering antibody levels and de- 
pressing immunity. 


Future immunity 


Despite what scientists have found, 
we still have a great deal to learn 
about the immune system. For ex- 
ample, researchers at the Masonic 
Medical Research Laboratory, in 
Utica, New York, are exploring the 


ability of an immune-system chemi- 
cal known as interleukin-2 to lower 
blood pressure. 

One of the most exciting areas for 
future research lies in the field of 
psychoneuroimmunology—the study 
of the relationship between the mind 
and the immune system. Some re- 
searchers believe mind and body are 
inextricably linked; others say they 
function as relatively separate enti- 
ties. Resolving the question will not 
be easy, but in any event, the debate 
is sure to be one of the most fascinat- 
ing of the decade. a 


Joan Lippert, a free-lancer based in 
New York, writes frequently for La- 
dies’ Home Journal. 


THE CANCER CONNECTION 


There’s new hope in the war on cancer, thanks to our growing understanding of the immune 
system's ability to recognize and destroy malignant cells. “By the year 2000, immune appreaches 
will join surgery, chemotherapy and radiation as a main treatment for cancer,” predicts Ronald B. 
Herberman, M.D., director of the Pittsburgh Cancer Institute. 

Today cancer specialists are using a variety of treatments, collectively known as immunothera- 
py, to boost the body's ability to fight disease. A specific type of immunotherapy is adoptive 
immunotherapy, which uses white blood cells to kill tumors. In one form of this treatment, doctors 
remove cancer patients’ memory T cells, which have the ability to “remember” the diseases they 
should fight, and train them to recognize cancer. This is done by exposing the memory T cells to 
immune-system chemicals, including interferon and interleukins, that are normally produced 
inside the body, explains Michael E. Osband, M.D., director of the Joint Clinical Immunotherapy 
Program of the Boston University School of Medicine and New England Baptist Hospital. 

The newly strengthened memory T cells are then reinjected into patients, where they fight 
malignant cells. Although adoptive immunotherapy is still in the early stages of development, 
some kidney-cancer patients in Osband’s study have survived up to three times longer than 
patients who were not treated with this method. 

Other doctors are using similar strategies to boost the actual number of immune-system cells. 
At Montefiore Medical Center, in the Bronx, New York, Peter H. Wiernik, M.D., chairman of the 
department of oncology, works with natural killer (NK) cells generated in the lab. He has removed 
NK cells from kidney-cancer patients and treated the cell samples with interleukin-2, which 
causes immune cells to reproduce. He then reinjects them into the patient, where they proliferate 
and fight cancer, extending kidney patients’ lives for up to four years longer than would be 
expected without this treatment. 

A promising new approach to breast cancer is a procedure called autologous bone-marrow 
transplant (ABMT); it’s already been used in treating leukemia, testicular cancer and lymphoma. 
In ABMT, doctors use a needle to withdraw marrow, which manufactures all blood cells, from the 
cancer patient's pelvic bones. They then set the bone marrow aside while the patient receives 
high-dose chemotherapy to kill cancer cells. 

Meanwhile, doctors may treat the bone marrow with substances that boost the number of 
infection-fighting white blood cells. The treated bone marrow is then returned to the patient, 
where it can form healthy new cells. ABMT is now being used experimentally to treat breast- 
cancer patients at the University of Chicago, at Memorial Sloan-Kettering Cancer Center, in New 
York City, and elsewhere. 

Finally, researchers are working to develop vaccinelike treatments, known as theraccines, for 
cancer. In one promising study, Malcolm S. Mitchell, M.D., professor of medicine and microbiology 
at the University of Southern California, injected melanoma patients with a formulation that 
included melancma-cell fragments and bacteria that stimulate the body to create effective 
antibodies to fight melanoma. Following treatment, the number of immune-system cells rose 
substantially in some patients, lengthening survival times an average of five months. 

—JOAN LIPPERT 
LADIES’ HOME JOURNAL - OCTOBER 1990 











| LIKE WHAT SUAVE DOES. SOIT (| aay 
OESN’T MAKE AWHOLELOTOF ~=. 
ENSE FOR METO SPEND MORE.” = 


2» 
HEN YOU KNOW BEAUTIFUL HAIR DOESN’T HAVE TO COST A FORTUNE. 





70 HELENE CURTIS Suave: = 





VEDIGINE 


THE MIND/BODY LINK... 


doctors denied any tie between mental and physical health. But now there are 
growing indications that our thoughts and emotions can sometimes keep us 


healthy—and even heal us if we are ill. 





eventeen years ago, 
Lucia Cappachione felt 
her life spinning out of 
control. Her ten-year 
marriage had _ ended, 
her financial situation was 
shaky, and the Los Angeles 
graphic artist was left to raise 
two children alone. “One day,” 
she says, “I simply collapsed.” 
Weak and exhausted, Lucia, 
then thirty-five, was diagnosed 
as suffering from a nonspecific 
virus and given antibiotics to 
prevent further infection. In- 
stead, the medication caused 
additional problems, and she 
developed a series of infections 
throughout her body. She went 
from specialist to specialist, 
getting still more medication— 
none of which helped. 
Depressed, frightened and 
barely able to cope, Lucia be- 
gan to write and draw her feel- 
ings in a journal. Soon, she 
noticed something strange. 





By Stephen Phillip Policoff 


ments, Lucia grew increasingly 
strong in her conviction that 
the mind and the immune sys- 
tem are tightly linked. 

Seven years later, the under- 
lying cause of Lucia’s illness 
was finally diagnosed—a colla- 
gen disorder that caused her 
body’s connective tissue to dete- 
riorate. “That made sense to 
me,” she says. “First my life 
came unglued emotionally, then 
physically. 

“Our minds help to make us 
sick,” adds Lucia, who is now 
completely cured. “But we can 
learn to heal ourselves.” 


A health revolution? 


Can our minds really make our 
bodies sick—or well? That is 
perhaps the most controversial 
question in medicine. While 
people in non-Western societies 
have believed for centuries that 
emotions like joy, grief and 
loneliness have a profound ef- 





“When I took medica- fect on health, it is only recently 
tion I felt worse, but that American doctors have be- 
every time I got in gun toconsider the idea serious- 
touch with my emo- ly. “Now we know what tribal 
tions through the jour- healers have always known— 
nal I would feel bet- that there is a unity between 
ter,” she says. brain and body,” says Novera 

In a moment of reve-_ H. Spector, Ph.D., a neurophysi- 
lation, Lucia threw out ologist with the National Insti- 











Wester physicians 
are beginning to 
believe what healers 
in many cultures 
have proclaimed for 
centuries: Emotions 
have a profound 
effect on health 
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all her pills and embarked on a 
journey of self-healing that 
included psychotherapy, acu- 
pressure and other mind/body 
treatments. 

As her symptoms yielded to 
the barrage of nondrug treat- 


tutes of Health, in Bethesda, 
Maryland. 

Indeed, this mind/body link 
has become big business. 
Books by best-selling authors 
Dr. Bernie Siegel and Norman 
Cousins proclaim (continued) 
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@ THE MIND/BODY LINK 


continued 


that hope and laughter can bring 
about medical miracles. “The immune 
system is a mirror to life,’ claims 
Cousins, “responding to its joys and 
anguish.” 

Like all medical breakthroughs that 
capture the public’s imagination, the 
notion that the mind can promote 
physical healing is fraught with con- 
troversy. Many experts are especially 
troubled by what some people infer 
from that theory: that one’s mental 
state can be the principal cause of an 
illness. They see this as a tendency to 
blame the victim for his or her flu, 
heart disease or cancer. “There is no 
specific evidence to suggest that there 
is such a thing as a cancer-prone per- 
sonality; however, freeing yourself 
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from feelings of helplessness may en- 
hance your ability to heal,” says Har- 
old Benjamin, Ph.D., author of From 
Victim to Victor (Dell, 1987), a book 
written to help cancer patients and 
their families. However, Benjamin 
stresses, there is no such thing as a 
behavioral magic bullet. “Anyone who 
says, ‘Follow my treatment and you'll 
be healed’ is lying, and anyone who 
says, ‘If you had only laughed or medi- 
tated more, you could have gotten well’ 
is ignorant—or vicious.” 


Amazing findings 

To bolster their cause, proponents of 
mind/body healing cite a growing 
number of intriguing research studies. 
At Ohio State University Medical Cen- 
ter, for example, virologist Ronald Gla- 
ser, Ph.D., and his wife, psychologist 
Janice Kiecolt-Glaser, found in a study 




























of sixty-eight people that relatives whi 
cared for Alzheimer’s-disease victi 
had weaker immune systems than co: 
trol subjects. One indication was t 
fact that the caregivers had significan 
ly lower percentages of T cells than co 
trol subjects did. Preliminary data als 
suggest the caregivers were also mo 
prone to respiratory ailments. 

Other research indicates that th} 
healing process may be enhanced j 
the face of positive influences. In a fag] 
cinating study published in 1989 ¢ 
Stanford University Medical Schoo 
eighty-six women who had breast car 
cer were followed for up to ten yea 
Those who received both medic 
treatment and psychotherapy s 
vived, on average, twice as long as tk 
women who received medical tre 
ment alone. 

Many breast-cancer survivors wh 
have had both behavioral and medi¢; 
treatment strongly believe in the hea 
ing power of the mind. Laura Owens, 
forty-year-old actress, was diagnos¢ 
with the disease two and a half yea 
ago. Within a month, she began usif 
mind/body strategies along with co 
ventional medical treatment. Ower 
who appeared as a cancer suppo: 
group leader on an episode of thirf 
something last season, describes wh 
she learned from a technique known 
guided imagery, in which patien 
form mental pictures of what is goil] 
on inside of them. “I stopped vie 
ing cancer cells as a strong a 
marching through my body,” she é 
plains, “and visualized them instead 
weak and confused cells being devo 
by my sharklike immune system.” 


A primal telephone line 


While researchers differ about h i 
much of an effect the mind has ont 
body, there is little disagreement 
the brain and the immune syst 
the body’s natural defense netwa 
against illness, are in steady con b 
nication. “There’s a constant flow): 
messages, like a feedback loop, fri 
the brain to the immune system, 
back to the brain again,” says J. 
win Blalock, Ph.D., professor of ph 
ology and biophysics at the Univer 
of Alabama, in Birmingham. 
Although studies are not yet con 
sive, some researchers believe t]i}, 
when the body is fighting off illness 
infection, a message from the brain 
tivates immune-system  chemiCjy 
called lymphokines. Some of these |i, 
ter the brain, affecting such structufi; 
as the hypothalamus and the pituiti} 
gland, which help determine how 
react to emotions and stress. In iy 
sponse, the brain produces peptifpy, 
(chemical messengers) that help aj}, 
vate essential immune-system (jh. 
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its, including T cells and B cells. 
dditional research has shown that 
thymus and spleen—key organs of 
immune system—are rich with 
ve threads that may prove to be the 
ing of a sort of primal telephone 
between the brain and the im- 
1e system. 
That this means for medical prac- 
is not yet clear, but some scientists 
eve that learning how to manipu- 
these biochemical bits of informa- 
may open up previously unima- 
»d pathways to healing. “They hold 
potential to make a great differ- 
> in the medical and healing profes- 
s,” says Blalock. 
long with helping to cure existing 
2sses, these molecular links to our 
ith may help determine who gets 
and who doesn’t, says Candace 
;, Ph.D., director of the Integra In- 
ite, a medical research institute, in 
mantown, Maryland. Pert and oth- 
esearchers have shown that differ- 
emotions actually trigger different 
of messenger molecules, known as 
ropeptides, sending a wide variety 
lessages that alter the metabolism 
le entire body. 
nce many researchers believe that 
ain emotions—such as hostility— 
2 a direct relationship to increased 
dence of heart attack and other ill- 
es, “this suggests that positive 
tions can trigger health-enhancing 
sages to our immune systems, 
le negative emotions can hamper 
health the way carrying heavy 
rage hampers our movements,” 
; James Pennebaker, Ph.D., profes- 
of psychology at Southern Method- 
Jniversity, in Dallas. 
ecording to Pennebaker, who is 
the author of Opening Up: The 
ling Power of Confiding in Others 
liam Morrow, 1990), discovering 
roots of our negative thoughts and 
ning to cope with them helps to 
our immune systems from this 
tht. In collaboration with Janice 
solt-Glaser and Ronald Glaser, 
nebaker found that college stu- 
s who consistently dealt with their 
matic experiences by writing in a 
nal not only showed a stronger im- 
le-system response, they also re- 
ed half as many visits to the uni- 
ity health center. 


ote of caution 


ite growing enthusiasm for the 
tence of a link between the mind 
‘the body, many researchers who 
looking into this issue are more 
ious than Pennebaker. Stephen 
el, M.D., a clinical instructor in 
hiatry at Harvard Medical School, 
example, found that college stu- 
Ss who were socially well adjusted 
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had more aggressive natural killer 
(NK) cells—the immune-system cells 
that destroy cancer—while students 
who were socially isolated and had diffi- 
culty adjusting to school had weaker 
NK cells in their blood. 

However, Heisel, who studied blood 
samples from one hundred eleven 
healthy students, warns that even these 
apparent connections between weak- 
ened immunity and negative personal- 
ity traits have not yet been sufficiently 
documented. As a result, he fears that 
the healing power of the brain is being 
oversold. “We must not allow the mind/ 
body link to be distorted into the notion 
that your behavior cured you, or even 


worse, that you caused your illness,” 
Heisel warns. 


Regaining control 


But even if stress-reduction techniques 
aren't a panacea, say experts, they can 
enhance your life. 

Lucia Cappachione couldn’t agree 
more. As a result of her encounter 
with mind/body techniques, she re- 
turned to school and earned a master’s 
degree and certification as an art ther- 
apist. Now she travels around the 
country, conducting workshops for peo- 
ple who feel helpless in the face of 
illness, helping them use art as a 
path to healing. “The (continued) 


he hand cream 
that works when 
all else fails. 





When nothing else will solve your serious hand problems, turn to 


Neutrogena® Hand Cream. Our glycerin-rich formula actually pours 


moisture back into even the most 


parched, cracked, chapped skin. 


And you only need a single 


concentrated drop to do what 


all the others couldn't. Look 
for it at your drugstore. 
Neutrogena® guarantees 
you'll be satisfied or we'll 


refund your money. 


4803 YNIOON NIN O60 















_ WHICH 
DIARRHEA REMEDY — 
SHOULD YOU TAKE? 


READ WHAT 
GOVERNMENT 

















MEDICAL 
EXPERTS SAY. 


Among the leading brands, only Kaopectate® is specifi- 
cally approved by Government medical experts to relieve both 
diarrhea and cramps. Not Imodium® Not Pepto-Bismol® And, 
Kaopectate gives you these additional important benefits for 
fast, safe, more complete relief: 

* Does not work by affecting your nervous 
system like Imodium does 

¢ Alcohol-free 

¢ Non-constipating 

* Choice of two good-tasting flavors of 
Advanced Formula Liquid 

¢ Two convenient tablet forms 

Now you know why Kaopectate is the right choice for 
you and your family. 








~ Kaopectate 
The Diarrhea Specialist 


USE AS DIRECTED 
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@ THE MIND/BODY LINK 


continued 


































technology is running the show,” sh 
says. “We need to balance that with 
sense of personal control over o 
health care. That’s what mind 
techniques taught me—and tha 
what I try to teach others.” 


SELF-HEALING STRATEGIES 


How can you make use of the mil 
body link if you develop a serious i 
ness? Below, experts offer some te 
niques that may aid the healing me 
Don't be passive. Find out how oth 
have dealt with the disease you ha 
Join a support group; seek behaviol 
counseling. Most physicians beli 
taking an active role in pursuit of g 
health can only enhance treatment, 
Learn to relax and guide your thou 
Meditation is a medically safe strat 
that can be effective in helping to 
duce blood pressure and cure str 
related illness. Guided imagery— 
ing your imagination to gain a cle 
picture of what’s going on inside y 
body—can also be beneficial. Acco 
ing to David Bresler, Ph.D., co-dire¢ 
of the Academy for Guided Imagery 
Mill Valley, California, “It’s a wa 
using your mind to mobilize y 
body’s healing forces.” 
Open up. Expressing your fears i 
journal, artwork or free-form wri 
seems to aid in healing. Try writin 
dialogue between yourself and your 
ness or drawing a picture of your 
mune system fighting back. Remé 
ber, you’re not aiming for art or lite 
ture, but for release from stress. 
Laugh. Kathleen Dillon, Ph.D., pro 
sor of psychology at Western New 
gland College, in Springfield, Ma: 
chusetts, tested the anecdotal clai 
Norman Cousins that laughter 
hances healing. By analyzing sa 
samples, she found that watching 
morous videotapes temporarily ra 
the level of immune-system cells t 
fight upper-respiratory ailments. | 
Don’t abandon conventional medicine. 
matter how compelling the evidel 
scientists are only at the threshol| 
this revolution. “If I had a life-thr 
ening disease and someone said, “ 
have to choose between medical tr, 
ment and behavioral treatment 
wouldn’t hesitate for a second to t 
the medical treatment,” says Ha 
Benjamin. “Fortunately, no one is; 
ing us to make that choice. Toget 
medical treatment and behavioral® 
proaches can strengthen each othe 











Stephen Phillip Policoff, a writer bi 
in New York City, writes freque 
about health issues for LH-J. 
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Victoria Jackson se a 


In the next 5 pages you'll see why over — 
~ 10,000 women per week are ans a 
Mite Cy yee Meera orsi(at (ae a 


73 





Why Urle UYOCF £LUYUYYY WUIMLCTE Be! WEEK 


SWIT CHING to Victoria Jackson Cosmetics: 


: me — | i Pre-Selected Color-Coordinated Kits 
Coo ea perfectly coordinate Lip, Eye and Blush 
colors, so you can’t make a mistake. 


Have you ever felt a bit overwhelmed and intimidated by all of the 
hundreds of makeup colors you’re confronted by in the cosmetic 
departments of stores? You buy one color from one line, another color 
from another line ...they look great in the store...but when you get the 
home, they just don’t work! You end up with a drawer full of makeup 
you just can’t use! Victoria’s Color Kits have changed all of that. She has 
selected and perfectly coordinated the colors for each of her “Color Kits” 
that will work on any skin tone. Her selection of colors was not based 
on what looks pretty in a counter display, but rather, what looks beautifu 
on a woman's face. And who’s better qualified to do just that than one 
of the world’s leading makeup artists who has made up Hollywood’ 
most famous faces for the covers and pages of hundreds of magazines? 





Color kit shown in Pink. Peach and Red kits are also available. 


or women with UNDER-EYE 

CIRCLES and other distracting 
facial problems. RESULTS ARE 
PHENOMENAL. 


ictoria’s Makeup and Techniques 

COVER DIFFICULT SKIN PROB- 
LEMS WITHOUT LOOKING OVERLY 
MADE UP. 


or women who normally DON’T 

WEAR FOUNDATION, Victoria’s 
“No-Makeup” base turns ordinary skin 
into flawless looking complexions. 


WHO 


TS Vv ee PO Ra Ae ae Cake SsO aN 


F or 13 years Victoria Jackson was one of 
Hollywood’s leading makeup artists. TV Net- 
works and Movie Studios have paid her over 
$1,000 per day to make their stars look their best. 
She’s made up nearly every major celebrity in 
Hollywood for the covers and pages of hundreds 
of magazines. Victoria is famous in Hollywood 
for her natural “no-makeup” makeup which she 
has used to create a “naturally beautiful” “no 
makeup” look. For five years her makeup has 
only been available to her celebrity clients. Now 


I Hated Wearing 
Makeup... So I 


when I was in front of 


People Can't Even 
Tell 'm Wearing 


she is making her entire line available to the 
public. To do this, she founded Victoria Jackson 
Cosmetics, Inc., which in its very first month 
became the fastest growing cosmetic company in 
history. In a recent interview, Victoria stated, 
“The 90’s woman doesn’t want to look like she’s 
wearing a painted mask, she just wants her face 
to look ‘naturally beautiful.” By grouping her 
colors into entire kits and selling them directly to 
the public she is able to offer designer line quality 
cosmetics at un-heard of low prices. 





I Heard About 
Victoria’s 


Didn't! Makeup. They Makeup, But I 
The only time I would Just Think I Have Didn't Believe 
wear makeup was Perfect Skin. it Until... 


I've been wearing 
Victoria’s foundation 
for over 5 years. What 


I used it in prepara; 
tion for the TV prov 
gram, “Beauty Breaky 


a camera. Then about 
5 years ago Victoria 





made me up for the I love about it is that it throughs for the 90's." 
: m cover of McCalls. I blends into the skin so I was amazed by hoy 
couldn't Bees her foundation. It made my perfectly that people don’t even realize I’m little it took to make my complexion loo 


skin look perfect... and yet it didn’t feel or look I'll never go back to anything else! | { 
like I was even wearing make-up. Since then, I studio lighting makeup artists have told me how 
literally haven't left my home without it lucky I am that I can get by with no make-up. 


/ They had no idea. 


Shh Ge 


wearing make-up. Even in daylight and intense _ flawless. 








hat’s So Different About Victoria’s Makeup? 


a 








_ Her “No Makeup” Makeup and Makeup Techniques let your face look 
E “Naturally Beautiful” WITHOUT looking overly made-up. 


TER SHEER FOUNDATION BLENDS 
NTO YOUR SKIN, INSTEAD OF 

; ON TOP OF IT LIKE A MASK... 
YU DON’T FEEL OR LOOK 
YOU’RE WEARING MA- 


ery light application gives tremen- 
overage. It’s the “discovery of the 
” for women who normally don’t 
dase but want to look like they have 
iful complexion. And for women 
ant maximum coverage, it gives all 
erage they need, without a notice- 
ildup of texture... so it doesn’t look 
ike you're wearing a lot of makeup. 
ER ENTIRE LINE OF MAKEUP IS 
YPO-ALLERGENIC, 

RANCE FREE, AND NON- 
DOGENIC (Doesn’r BLock 
RES). 


‘ans that women with even the most 
le skin can wear Victoria’s entire 
‘h confidence. 


OU’LL LEARN MAKEOVER 
/ECHNIQUES FROM ONE 

[IE WORLD’S BEST MAKEUP 
T'S. 


you order Victoria’s color-coordi- 


WITHOUT A BUILD-UP OF 
TEXTURE AND HER Natura MATTE 
COLORS ADD A NATURAL, “HEALTHY” 
COLOR TO YOUR FACE, INSTEAD OF AN 
“ARTIFICIAL” OR “PAINTED” LOOK. 


Usually makeup either competes with or 
covers up your natural skin tones and 
replaces your color with its color. Victoria’s 
doesn’t. Her natural matte colors blend 
beautifully into your skin so your natural 
skin tones show through. And her makeup 
is so sheer, you are able to deposit color 
without a noticeable texture... so people 
see your face... not your makeup. 


DESIGNER LINE QUALITY 
AT AFFORDABLE PRICES. 


Victoria is able to provide the highest 
quality cosmetics at affordable prices be- 
cause she sells them direct to you with no 
retail store markups or sales commissions. 


nated kits, you not only receive her won- 
derful “no-makeup” makeup, you'll re- 
ceive her makeover video, “The Victo- 
ria Jackson Difference.” Victoria knows 
that even the best makeup is only as good 
as the way it’s applied, so she created a 


Her Makeup DEPOSITS COLOR (@ LIP, EYE AND BLUSH 


COLORS ARE ALL COLOR- 
COORDINATED, AND worK WITH 
ANY SKIN TONE AND HAIR COLOR. YOU 
CAN'T MAKE A MISTAKE. (NO More 
USELESS MAKEUP SITTING IN YOUR 
DRAWERS. ) 


Victoria’s color kit provides a fool-proof 
way of taking all of the guesswork and 
frustration out of selecting and coordinat- 
ing makeup colors. Her color kits come in 
Peaches, Pinks and Reds, and because all 
of her colors are so natural, ALL THREE 
look great on ANY skin tone. 


NO ANIMAL TESTING. 


Victoria’s Products are safety tested through 
clinical methods. No animal testing is 
conducted on any of her products. 


video that teaches her fast and easy 
makeover techniques. After viewing 

this video, Ali MacGraw stated, “You'll & 
learn more in each minute of this ~X 
video than you have in a whole life- ay 
time of applying makeup.” v 





GF VR W NAF OY YP NFA UNSSC ROR  O Sear eh een oe as Ye evroYyies © ree er tae aD: VIYwY fF 


























VICTORIA ’s COLOR KITS COME IN PEACHES, PINKS AND REDS, AND INCLUDE EVERYTHING ON THESE 2 PAG 


Victoria’s Incredible Foundation 
<4 The Secret Behind Her “No Makeup” Makeup. 
Ee women who normally don’t wear any base 
Victoria’s foundation because it doesn’t feel or loo 
you’re even wearing makeup. Her foundations are sos 
and close to natural skin tones that they blend int 
skin perfectly. They provide all of the coverage you 
without a noticeable texture, so your complexion looks 
rally beautiful instead of made-up. Each foundation co: 
contains two blendable shades, a “half-shade” apart i 
skin tone can be matched perfectly. They’re available in 
Medium, Tan and Dark. 


Matching Pressed Powders Smooth as Silk 
Provide the Perfect Finishing Touch. 
ictoria’s pressed powders are color-coordinated 
foundations and are ideal for giving a little extra a 
for any problem and without adding a textured, powden 
to your skin. 








Victoria’s Distinctive Multi-ShadeLip Compacts 
and Matching Lip Pencils. 
Use Each Shade Individually, Or to Create Your Own Unique Shade! 
a of Victoria’s Lip Compacts include 3 blendable shades 
of her /ong-lasting cream lipstick, and a powder lipstick that 
can be used alone, or applied on top of the cream lipsticks to give 
your lips a shimmery, silk-like finish. You not only have the 
convenience of 4 shades in one container... but because they’re 
“blendable,” you can create your own perfect color. 
(eae a matching lip pencils provide the perfect 
compliment to her lip colors which enable you to make the 
absolute most of your lips. Whether you use them for simply 
lining your lips, or for using Victoria’s special tricks that turn 
ordinary lips into extraordinary lips, her lip pencils will become 
one of your favorite makeup accessories. 


<4 Natural Eye Shadows that Emphasize Your Eyes... NOT Your Makeu 
Neo eyes are your most important facial feature, and your eye make-up | 
complement your eyes...not compete with them. And that’s exactly what Vit 
natural colors do. So others will notice your beautiful eyes...not your makeuf 


< Eye Pencils that Make a “Perfect Application” Fast and Easy! 
Le kit includes 2 eye pencils and an eyebrow pencil. They apply color, 
effortlessly, and their built-in sharpeners mean you always have a perfald 
They're soft enough to smudge for a softer look, yet hard enough to give you a fit 








Blushes Fine as Silk » @ 
that Deposit Color...Not 
Texture! 


\ X Thether you're going for a 
“natural look” or a more 


dramatic glamorous look, proper 





4 The Dual Mascara Everyone’s Raving ¥ 


\ J ictoria’s clear gel mascara \ets you co\ff, 
a and thicken your lashes and eyebrows 
beautiful natural look, while her tradition, 


mascara gives you a more dramatic look. 
all, they’re in one convenient container. 


blushing should only add color, 
not a perceivable texture. That’s 
what makes Victoria’s blushes so 
exceptional. Each compact con 
tains two shades of blush 





oe 


Designer Line Quality at Affordable Prices! "cits 















Victoria’s Color Kits, You'll Look More Beautiful 
You ve Looked in Years...or Your Money Back! 





Each Introductory Kit includes: 
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© cosmetic company president in their right mind would make this Re ee ie NAGE OE me Ze 

| kind of guarantee. But one of the world’s great makeup artists who’s_ |. UeseeR eis ee as “ee 

| LipiCompact G shades) «...2:.2--0---<-- se liOD 

/ made over a thousand faces look their best, welcomes the opportunity. ie = es 

BS 2 zi Matching Lip Peneill.=...... 95 

Victoria knows that all it takes for a woman to look her best, is her “no- z z 

5 3 Eye Shadow Compact (4 shades) : 19.95 

_ makeup” makeup and the right techniques to apply it. She knows that |” : oA 

BrownvEyelbencilles........s.-- oe i 95 

_ her foundation and natural matte colors, along with the techniques she sah : sae 

3 é ae BlacksByexBencilie..cct cc. 2-22 see-cesees Batis. See coat te) 1.95 

shows in her video will enable you to look more naturally beautiful, in less Ten ES che epen cil 7 05 

time and with less effort than you ever imagined. Victoria is able to P Se a z 

Blush Compact (2 Shades)............. ... 19.95 

_ offer ber cosmetics at such low prices because she sells direct to Z 

Foundation Compact (2 Shades) ........................24.95 

the consumer, thus avoiding retail store mark-ups and sales : = 

; ; : oe Matchinoyeressed! Powders -cccseccos cesses coset earner 16.95 

commissions. She’s convinced that once you've tried her makeup, you'll Den Naeear 12.95 
never go back to anything else. And if you don’t agree, you can return Prof : IB ah < iy eae 13 

| the unused portion for a full refund! SE Ue ee pez 

TOTAL RETAIL VALUE ..................0000+ $213.35 





A $213.35 Value — Only 2 payments of $39.95 


< Learn Victoria’s Incredible Makeover Techniques. 


“eel vil ET ] ~f 
They're Fast & Easy With Her Video and Reminder Cards 






Fr her video, “The Victoria Jackson Difference,” Victoria will guide you step by 
step through your own personal makeover. She’ll show you how to “play up” 
your strengths, and minimize your weaknesses. Her techniques are fast, easy and 
incredibly. effective. And her ILLUSTRATED REMINDER CARDS give you ste B by 
step reminders on every technique. 


Victoria Will Teach You Step By Step How To... 








» CREATE YOUR ABSOLUTE “BEST LOOK” ® MinimizE UNDER-EYE CIRCLES, © MINIMIZE LINES AND WRINKLES 
» Use Makeup TECHNIQUES PUuFFs AND BAGs ® COVER BLEMISHES WITHOUT 
TO TAKE “YEARS OFF” YOUR FACE ® Correct Every KIND OF PROBLEM OR FLtAw LOOKING OVERLY MADE-uP 
» TURN ORDINARY Lips INTO EXTRAORDINARY Lips ® GO FROM A “Day Look” ® FACIAL CONTOURING 
» Make Your Eyes Look THEIR ABSOLUTE BEST TO AN “EVENING LOOK” IN MINUTES © TECHNIQUES FOR TEENS... AND Mort 


Aspiring makeup artists pay $350 each to attend Victoria’s Seminar and learn these same techniques 


HOW TO GET YOUR COLOR KIT AND VIDEO IN THE NEXT 10 DAYS 


gh Determine which Color Kit you prefer. 


Determine your Skin Tone. 








You just Select the Color you Prefer! 


Because Victoria has color-coordinated her kits with colors that work on 
any skin tone, you don’t have to worry about “which color will look 
best.” All three kits look great with any skin tone, and any color of 
hair. Throw away all of the past rules you've lived by, and just select 
the color kits you prefer. The peach kit is the most neutral; the red kit 
is for a more dramatic look, and the pinks look great for any occasion. 


This is one time you CAN’T make a wrong choice. 





No-Risk Money-Back Guarantee 
Try Victoria’s Makeup and Video for up to 30 days, and if you’re 


not as thrilled with it as Ali, Lisa and Kathleen, you can return 


the unused portion for a FULL REFUND. 





Only 2 * , 
ramsey  Oo> SD 


CREDIT CARD CUSTOMERS RUSH YOUR ORDER: 


CALL 1-800-654-1199 


TT tee, ir Amar NRT ATR RSE AQL TTT, oe er 


VICTORIA JACKSON COSMETICS, INC. 
279 Beverly Drive, Beverly Hills, CA 90212 


g O) PLEASE RUSH THE FOLLOWING COLOR KIT(S) 
g QO) PINK xo. rex O) PEACH No. rec OU RED no. trp 


ff. My Skin Tone is: Q uicarU) mep. LU) tan () park J 


Il My Birth DAY is: ___/ Video U vas QU) pera 


5 MonTH Day 
L) I have enclosed a check or money order for: 


$79.90 + $6.00 S&H. (CA & PA Res. add 6% Sales Tax) } 


i L} Please Charge my: 


___ MasterCard ___ VISA __ AMEX ___Discover Card { 


Acct. No. Te a ae 
i 


NAME 


ADDRESS __ Apt No. 


City : 
STATI ZIP _ PHONE (_ ) 


j Exp. Date / 
g + e monthly payment option is available on credit card orders only 
OS ee ee ee ee ee eee ee ee ee ee ee ee ee ee ee ee 


@@ How to Choose Your Color Preference 
The Color of your Hair, Eyes and Skin Tone doesn’t matter... 


PINK > 


Introductory 
Color Kit 


Mi< RED 
* Introductory 
Color Kit 


PEACH > 


Introductory 
Color Kit 


MLH-2 


Call the 800 Number with your Credit Card Order, 
or Mail Order Form with Check or Money Order. 








How to Determine Your Skin Tone 
to Select the Perfect Foundation 


for a perfect skin match. 


LIGHT For the woman 
with a pale, ivory com- 
§ plexion who tends to 
i sunburn very easily. 
j MEDIUM For 80% OF 
ALL WOMEN... Women 


with a more neutral beige 
i tone. 


§ TAN For women with a 
little darker complexion. 


DARK For women with 
darker skin tones and 
i black skin. 





MEDIUM 


LIGHT 





oe 


TAN DARK 


How to Place Your Order 


Victoria has made selecting the color of foundation fool- 
proof. There are 4 tones, light, medium, tan and dark. Each 
tone has two shades that can be used individually or blended 


Credit Card Customers can rush your order by calling the 


toll free number. Your card wili be charged 2 monthly pay- 
ments of $39.95. A one-time S&H charge of $6.00 will be added 
to your first payment, and CA and PA residents will be charged 
6% sales tax. The monthly payment option is available on credit 
card orders only. 


If you prefer to use a check or money order, complete the order 
form and mail with a check for $79.90 plus $6.00 shipping & 
handling to the address on the order form. 


WEVE GOT YOUR TICKET TO THE LATEST TRENDS, BEST-TO-BUY PROD- 
UCTS AND TOP VACATION GETAWAYS FOR THE WAY YOU LIVE TODAY 


= 


ENGLISH 
TRADITIONS 
If all you want is a 
room somewhere 

(with one 


enormous chair), 


English country 










CARIBBEAN 


Ce 
ye Yes are 







HOT SPOTS 6, 
Planning a winter ye 
vacation? Head for Se se 
the warmth of ay 


the tropical sun 


CRAFTY CHRISTMAS KITS 


It’s never too early to get a jump on 





the holidays. We’ve found the perfect 
crafts for you to order and assemble 


in time for the arrival of St. Nick 


, PS.1 
Li 





ENGLISH TRADITIONS ......- 


FINER THINGS IN LIFE—HIGH TEA, COZY ROOMS, PERFECT WEEKEND 
WEAR. SO WHY NOT BE JUST A BIT ARISTOCRATIC? By Linda Fears 


SITTING 
PRETTY 
This sitting 


room, with its 






























cushy sofa and 
bright fabrics, is 
fit for a queen; 
the Cheveley 
Collection by 
Laura Ashley. 
Details, P.S. 8 





TEATIME 


A relaxing ritual worth repeating 


daily. Sip your favorite blend with 


our luscious, quick-to-fix scones 


SPLENDID SCONES 


Prep time: 10 minutes 
Baking time: 12 minutes 





2 cups self-rising flour 
2 tablespoons sugar 
Ya cup butter or margarine, softened 
Yz cup currants or raisins 
1 large egg yolk, lightly beaten 
7/3 cup plus 2 tablespoons heavy or 
whipping cream 
1 large egg yolk, beaten, for glaze 
(optional) 


THIS BUD’S 

FOR YOU 
Our Ribbons and Roses 

needlepoint pillow 
, (#LJ 1028 Dept. 010-005, 
$31.23) is utterly English. 
. To order the kit, 
call 800-955-0500 





Preheat oven to 400°F. Grease and 
flour 2 cookie sheets. 

Combine flour and sugar in bowl. 
With pastry blender or 2 knives, cut in 
butter until mixture resembles coarse 
crumbs. Add currants or raisins; stir to 
combine. 

Combine egg and cream in small 
bowl. Pour onto flour mixture; stir with 
fork until dough is moist enough to 
hold together. Drop dough by round- 
ed tablespoonfuls onto prepared 
cookie sheets. Brush tops with beaten 
yolk, if desired. Bake 12 minutes or 
until golden. Transfer to wire rack. 
Serve warm. Makes 20. 


Yo) HORSING 
‘ AROUND 
Jodhpurs and 


peeeeel tres jack 
ty ackets may seem 
eeetectt naa ! d ' 
wert ; ca ) trendy, but they’ve 
‘¥ 


sobtecteettnittan 
eheteett ty been around 





Seb eteea 
‘ forever in the English 


countryside > 
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SINGER | 








At Singer, we've been working 
hard for 140 years on sewing 
machines that do only one 
thing. Make sewing easy. 

So today, no matter what 
your budget or skill level, 
youll find a Singer sewing 
machine just right for you with 
a variety of easy-to-use features. 
Machines like the Stylist™ 9110 
with a wide array of functional 
and decorative stitch patterns, 
built-in buttonholer and auto 
thread tension. 

We also make popular 
Featherweight™ machines like 
the Model 324 Plus that are 
especially _«s _te 
easy to 
carry and 


store. And “3 
if you're 3 ae 
looking — ies 
fora 
machine 
which makes it easy to sew, 
trim and finish all in one easy 
step, there’s the Ultralock™ 
14U34. Tape oe 
Of course, with every 

Singer machine you get 

the craftsmanship and 


dependability... 1} 








that’s sure to 
be a Singer 
trademark 
for another 
140 years. 

So see your 
local Singer retailer today. 
Because with a full range 
of affordable, easy-to-use 
models, a Singer sewing 
machine is as easy to buy as 

it is to use. 





al 
WORLD'S 
FAVORITE 
SEWING 
MACHINES 


~ The more you know about 
our dog’s day, the less youlll want to 


eed 





mal 


8am: Eating a balanced 
breakfast. 


~ b felines 


7am: Dog needs to 


6am: Sleeping and 
utilize energy stored 


storing energy 


during sleep 









2 pm: A healthy reward 
Iams Biscuits 


NOON: Vitamins in 1 pm: Recharging 
diet help clear eyes batteries while sleeping 
to spot mailman ~ 


} 
‘ 
N 





a 


8 pm: Energy needs 
to be ert at 


6 pm: Needs balance of 
nutrients and fatty acids 
to keep nose and 
footpad leather pliable 


7pm: Dinner should 
contain quality meat 
protein 


optimal level. 





MIDNIGHT: In for 
the night 


1am: Most dogs sleep 
eleven hours a day 


2am: Nutrients repair 
muscles during sleep 


Ina typical day, your dog’s energy demands can 
vary greatly. So he needs maximum nutrition from his 
food. And if your dog is eating supermarket pet food, 
he may not be getting the optimal nutrition found in 
every bag of Iams. And, isn’t a proper diet one of the 
most important things you can do for your pet? 

Iams uses only high quality meat protein, balanced 
with necessary fats, vitamins, carbohydrates, and 
minerals. All highly concentrated and digestible, which 
means more essential nutrients will be absorbed. And 
that efficiency pays off in a healthier dog. You can see it 
in his firm muscle tone, smaller stool, and shinier coat. 


supermarket pet food. 






9 am: Requires fats in 


sustained energy. 


3 pm: Needs fatty acids 


and proteins for thick, nap 
healthy coat 





9 pm: Nutrients 
replenish energy 
while sleeping 



















ll am: aTscues rebuild 
during naptime 


Ly 


10.am: Nature calls. 
Smaller stool means 
more nutrients absorbed 
by dog. 


the diet to provide 


3 Ay! 


5 pm: Greeting the 
troops. 


4 pm: A pre-dinner 


11 pm: Provides 
fiber which aids 
in proper digestio 


10 pm: Good muscle 
tone achieved through 
good nutrition. 





ww 


5am: Let sleeping 


4am: Proper diet 
dogs lie 


provides amino acids and 
minerals for bone growth 


3am: House patrol 


In other words, if we can get every dog to eat Iams, 
every dog really will have his day. lams is not sold in 
supermarkets, but you will find it at pet stores, feed 
stores and veterinarians. 

For more information, call 
1-800-525-4267 (IAMS). 


ee e 
IAMS ®- 
Special pet foods found only 
at special places. 


BISCUITS | 





CRAFTY CHRISTMAS KITS 


IT MAY NOT BE LOOKING A LOT LIKE CHRISTMAS JUST YET, BUT YOU 
CAN CREATE THESE CHARMERS NOW TO BE READY FOR THE HOLIDAYS 













HOME 

SWEET HOME 

& What little girl wouldn't 
love this elegant 
Tudor house? The 
Glencroft Doll 

~ House Kit (#LJ 1026) 
is just $87.93 





7 SOCK IT 
7 TO’EM 
Stitch up this 
"fun patchwork 
i stocking for 

the kids. Victorian 


stocking (#LJ 1025) 
costs $25.48 


BLANKET 
STATEMENT 

Our Native American { 
afghan (#LJ 1004) 
adds rustic appeal to 
any room. It’s 56” x 44” 3 
and costs $49.23 


THE INSIDE STORY 
Victorian furnishings (#LJ 1027) 
are perfectly suited for this 
four-room home. Get all 
fifty-six pieces for only $40.73 


CALL 800-955-0500 (ASK FOR DEPT. 010-004) TO ORDER OUR CRAFTS TODAY! 
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A Special Message from 


AQ 


CLEARPLAN Easy” 


Planning Your 
Pregnancy 


If you have waited for the perfect 
moment in your life to have 
children, you may have discovered 
that it is not always easy to become 
pregnant. Because women are 
fertile just a couple of days per 
month, conception may take longer 
than you anticipated. However, you 
can maximize the chance of 
conception by determining, in 
advance, your most fertile time of 
the month. 








That’s where Clearplan Easy 
Ovulation Predictor can help. 
Clearplan Easy and its one-step 
method will let you know in just 
five minutes if ovulation is likely 
to occur within the next 24 to 36 
hours. By using Clearplan Easy, 
you could be just one step away 
from realizing your dream of 
having a baby. 


And, to further help you plan your 


pregnancy, Clearplan Easy is 
offering, for a limited time, the 
Clearplan Easy Family Planning 
Calendar. This 12 month calendar 
provides basic facts on fertility, 
reports on the latest health factors 
affecting fertility, and advice on 
pregnancy as well as serving as your 
personal family planning diary. 


fy LMILY 
PLANNING 
CALE 


ry I 
VDA 


CLEARPLAN Easy 





For your copy of the Clearplan Easy 
Family Planning Calendar, please 
include a check or money order for 
$1.60 (to cover postage and handling) 
with the completed coupon below, 
and send to: 

Clearplan Easy Family Planning Calendai 
P.O. Box 7211, Paterson, NJ 07509 

Name Sire 








Address = us 
City eee 

State = AAP ka 5 
Please do not send cash through the mail. Allow 4 to 6 
weeks for delivery. Offer good as long as supplies last 





GREAT ESCAPES 


CARIBBEAN HOT SPOTS 


Everyone knows that sea and sun are the ingredients of a soul-satisfying 
winter vacation. But what about other attractions—like great shopping, 
exotic food and the chance to learn about a foreign culture? You can 
find all these things in the Caribbean. Which island is right for you? Here 


are some of our top picks. 


PUERTO RICO 

A United States commonwealth, Puerto 
Rico offers an ideal mix of the familiar 
and the exotic. The island shares our 
currency and postal system, and many 
people speak English. But you'll never 
mistake it for the continental United 
States: From the roadside stands selling 
empanadillas (crispy beef or seafood 
turnovers) to the charming sixteenth- 
century town of Old San Juan, it’s dis- 
tinctly and deliciously foreign. 

To get a taste of island life, stay at 
one of the Paradores Puertorriquenos, 
or country inns, outside San Juan. 
They offer comfortable, affordable ac- 
commodations in authentic surround- 
ings. Prices start as low as $52 double. 
For more information, contact the Par- 
adores Puertorriquenos Reservations 
Office, Old San Juan Station, San 
Juan, PR 00905; 809-721-2884. 

For a more luxurious resort experi- 
ence, try the Hyatt Re- 
gency Dorado Beach. 
Guests stay in simple 
two-story buildings al- 
most hidden among 
tropical gardens, with 
cozy private balconies 
opening onto a beach. 
Double rooms start at 
$175 per night; kids 
under fifteen stay free 
in the room with par- 
ents. For reservations, 
call 800-228-9000. 

For general  infor- 
mation, contact the 
Puerto Rico Tourism Company, 575 
Fifth Avenue, New York, NY 10017; 
800-223-6530. 


MARTINIQUE 
You'll find plenty of joie de vivre in 
this French dependency, which retains 
close ties with the mother country in 
language, culture and cuisine. Called 
the island of flowers by the Carib Indi- 
ans who originally settled it, Marti- 
nique has a lush countryside overflow- 
ing with hibiscus, bougainvillea, poin- 
settia and fragrant orange trees. 

The irregular coastline boasts many 
PS. 6 








By Deborah Gaines 


coves of sandy beaches. The Pointe du 
Bout (a small, flat peninsula across the 
bay from the main town, Fort-de- 
France) is the main resort area. An 
excellent place to stay is Hotel le Ba- 
koua, which has one hundred forty 
rooms right on the shore at Pointe du 
Bout surrounded by gardens and coco- 
nut palms. Though it was damaged by 
Hurricane Hugo in September 1989, 
the hotel is being completely refur- 
bished and will reopen in December. 
Rooms start at $308 double during the 













=Dreamy retreats, clockwise 
“from top: Puerto Rico, Trunk 
eBay in St. John, St. Croix 





Christmas 


season. Reserve through 
your travel agent or call Accor/Resinter 
at 800-221-4542. 

As you would expect from a French 
island, Martinique has some of the Ca- 
ribbean’s best food. Try the Typic 
Bellevue, where Creole dishes like 
steamed shark and frog’s legs with pep- 
per sauce are served on a breezy out- 
door terrace (call 01 1-56/7 1-68-87). 

The island is an exciting place to be 
in early February, when Carnival 
sweeps visitors into a whirlwind of fre- 
netic fun for five days. Parties spill 
over into the streets, (continued) 
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SOFT SP@IS 


Really Comfortable Shoes 





CT. 
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just became a lot easi 


Houdini had to escape from chains. Padlocks. And 


leg irons. All you have to do to get com 
call 1-800-468-4684 for a Soft Spot 
near you. Soft leathers. Soft cushioned 


comfort. In pumps, casuals and 
walking shoes. Plan your escape. 


Theescape from uncomfortable shoes 


1990 Lowell Shoe, Inc 
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Sanka’ is naturally 
decaffeinated, using 
only pure water and 
effervescence, leaving 
virtually all of the 
coffee flavor in the 
bean. 

Todays Sanka‘ 
Tasting is believing, 


SANKA® GROUND, FREEZE-DRIED AND 
INSTANT LL NATURALLY DECAFFEINATED 














(continued) — while parades, marching 
bands and dance groups entertain from 
dawn to dusk. The 1991 Carnival runs 
from February 9 to 13. For more infor- 
mation, contact the French West Indies 
Tourist Board, 610 Fifth Avenue, New 
York, NY 10020; 900-420-2003. 


BARBADOS 
The accent is unmistakably English in 
this civilized spot, where afternoon tea 
is served in the hotels and cricket is a 
national pastime. 

Most of the island’s resorts are along 
the west coast, where sandy beaches 
stretch for miles without interruption. 
St. James Beach is the island’s finest 
and home to some of the most posh 
hotels. For true luxury, try the Royal 
Pavilion, a pink palace with elegant, 
oversize rooms facing the beach. Dou- 
ble rooms range from $270 to $465 in 
winter; call 800-223-9815. 

Bajan cuisine owes more to Africa 
and India than it does to England. Ba- 
jan specialties include flying fish, stir- 
fried squid and island rabbit: Try them 
at Koko’s (Prospect, St. James, 809- 
424-4557), an award-winning seaside 
eatery known for its inventive menus. 

Some of Barbados’s greatest plea- 
sures can be found one hundred fifty 
feet beneath the sea. Twelve times dai- 
ly, the Atlantis II sight-seeing subma- 
rine—one of only six such vessels in 
the world—descends into the sparkling 
blue waters off the island’s west coast. 
It’s greeted by a rainbow of tropical 
fish, gently waving seaweed and stun- 
ning coral formations. Atlantis tours 
cost $58 for adults, $29 for children 
aged four to twelve, for an hour of 
underwater exploration. Make reserva- 
tions through travel agents or by calling 
809-436-8929. 

For general island information, con- 
tact the Barbados Board of Tourism, 
800 Second Avenue, New York, NY 
10017; 800-221-9831. 


U.S. VIRGIN ISLANDS 
With their lush tropical foliage, clear 
seas and powdery beaches, the islands 
of St. Thomas, St. John and St. Croix 
are among the world’s most pristine 
natural environments. 

Of the three islands, St. John has 


GREAT ESCAPES 


been the least altered by man: Two 
thirds of the island is a protected na- 
tional park. Here you'll find Trunk 
Bay, a coral-sand beach with a marked 
underwater trail for divers beneath the 
crystalline water. 

Because St. John’s primary appeal is 
its natural beauty, special steps have 
been taken to protect it. For instance, 
the Maho Bay campground has elevat- 
ed walkways so visitors don’t trample 
the delicate foliage. Simple three-room 
cottages overlooking the beach cost 
$75 a night, in winter, for a double. To 





Barbados boasts lush tropical foliage 
every bit as beautiful as its beaches 


make reservations, call 800-392-9004. 

St. Croix is the largest of the U.S. 
Virgin Islands and has the most varied 
topography: The eastern end is rocky 
and arid, while the west has a luxuriant 
rain forest; in the middle are rolling 
farmlands and sandy beaches. One of 
the best is at the Buccaneer, a sumptu- 
ous resort near Christiansted (doubles 
start at $130 in winter). For reserva- 
tions, call 800-223-1108. 

The capital of St. Thomas, Charlotte 
Amalie, is also the shopping center of 
the Caribbean. Jewelry, liquor, leather 
goods and island folk art are among the 
duty-free items that attract millions of 
visitors each year. 

But St. Thomas isn’t just stores. To 
escape the crowds, head out on the 
island to Pavilions and Pools, a ro- 
mantic retreat where each villa has its 
own private swimming pool! Villas 
start at $230 in winter. For reserva- 
tions, call 800-524-2001. 

For more information, contact the 
U.S. Virgin Islands Tourism Office, 
1270 Avenue of the Americas, New 
York, NY 10020; 212-584-4520. 


WHERE-10-BUY GUIDE 


P.S. 2: Laura Ashley, 714 Madison Avenue, New York, NY 10021; 800- 
223-6917. DKNY is available at major department stores. Sam & Libby 
shoes are available at Macy’s and Bloomingdale’s. For more informa- 
tion, call 415-598-9211. For more information on Michele Jaffee, call 
212-563-2307. P.S. 6: ClearPlan is available at Rite Aid, Revco, Wal- 
green’s, CVS, Thrifty Drug, Drug Emporium and Duane Reade. 


PS. 8 
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"Save on your favorite brands and... 


<@ LOOK FOR VALUABLE COUPONS AND OFFERS UNDER THE REC!) 
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) a Welch's. 





Enjoy the refreshing taste of & 
| white Niagara Grapes. Available . 
7 in bottles and frozen sweetened ; 


a8 as oe Na concentrate. 


Welch’ 5 F é 


LCH'S 

- HOSPITALS 

NG BIRTH 

3 TREATMENT. 

5 IS PROUD TO 
DONATION 

RY WELCH’S 

J REDEEMED. 

YUR SUPPORT, 

3 CON- 

ONS WILL 

$500,000. 
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Tone gently cleans. Rinses clean. 


ae And doesn't leave you feeling dry. 


What looks Because Tone® has moisturizers that 


priinichboae Conditioned skin. condition your skin. And that looks 


good on just about anyone. 


a 
YALL. rVw4470 
ela Té , 
One , he Skin Care Bar 
The Skin Care RB cata 


ie r 
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Tone up with Tone. 








The Dial Corporation, 1990 
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SURGEON GENERAL'S WARNING: Cigarette 
Smoke Contains Carbon Monoxide. 
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Twice as many dogs 
diq Meaty Bone. 


Dogs prefer Meaty Bone’s delicious meaty coating 2 to1 
over original MilkBone® dog biscuits. And since 
it cleans teeth just as well, you’ll dig Meaty Bone too. 








© 1990 Heinz Pet Products Note: Original Milk-Bone® dog biscuits is a registered trademark of Nabisco Brands} 








5 formulas for 


all hair types a 7 14 OUNCES FOR 
7 Seisun THE PRICE OF A 
Buy 1 Buy1 3 Buy 1 Buy fea 7 OUNCE BOTTLE 


blue. a 
Dandruff Shampoo E Save an additional 75¢ 
A 9 Ueto) 


7FLOZ (207ml) Look for specially marked 
packages while supplies last 
at participating retailers 








lose WeGHT | A 
and LOOK GREAT... 


with Dexatrim and Leggs" 






(Up to $1.99 retail value) 





See details on certificate on the 
side panel to receive a FREE” pair 
of Leggs® Regular Pantyhose and 
$1.00 worth of coupons towards 
your next purchase of Maximum 
Strength DEXATRIM® Capsules or 


Caplets and Leggs® Regular Pantyhose. “FREE WITH 50¢ POSTAGE AND HANDLING 
AND DEXATRIM® PROOF OF PURCHASE. 
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Easy to make 
_ Hard to resist. 








€ i990. 


Hershey Foods 
Corporation 


ee ; 
Baa) nee 


lf ITS BORDEN- Ts 
GOT TO BE GOOD 
© Borden, Inc., 1990 
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Christmas Ornament Collection 


Mrs. Rabbit 


Mr. Jeremy Fisher aK a 
e % “| ° 





eS 


“a Jemima 


ie | 


Enchanting hand-painted, bisque porcelain ornaments, 





. Peter Rabbit 
i? shown actual 
_ size. Other 


omaments shown 
approximately 
'% actual size. 





he delightful and enchanting animal 
acters created by Beatrix Potter are a 
‘ished part of childhood memories. Now 
e charming characters are brought to life 
he all-new Beatrix Potter Christmas 
ament Collection. 
Richly detailed sculptures. 

fou and your family can enjoy all your 
rites...naughty Peter Rabbit in his famous 
-blue jacket. Jemima Puddle-duck wearing 
best blue bonnet and paisley shawl. Hunca 
1ca in her delicate sprigged frock cradling 
little baby, and Mr. Jeremy Fisher eating 
avorite sandwich. All are lovingly crafted 
oeautiful heirloom-quality porcelain 
istmas ornaments. 
Crafted in fine bisque porcelain. 
tach of the 18 characters in this collec- 
is hand-crafted in fine bisque porcelain 
carefully hand-painted in soft pastel 
rs that faithfully evoke Beatrix Potter’s 
inal drawings. 
4%, © Frederick Warne & Company 1989 


The Beatrix Potter characters names and illustrations 
=} are trademarks of Frederick Warne and Company 


Licensed by ©opyriGHTs 





A Danbury Mint exclusive. 

The Beatrix Potter Christmas Ornament 
Collection is available exclusively from the 
Danbury Mint, and will not be sold even in the 
finest stores. Also included is an attractive 
storage box, at no additional charge. 

Each ornamentin this enchanting collection 
costs just $16.50, a remarkable value for hand- 
painted bisque porcelain ornaments of such 
superb quality. Your first and last omaments will 
be shipped individually. In between, you will 
receive a set of two ornaments every other 
month, but you need only pay for one ornament 
per month. If you prefer, charge your orna- 
ments to your credit card. Your.satisfaction is 
completely guaranteed, so order today—for 
the most joyous Christmas ever! 





: is vena 
‘<a iy 


This attractive storage 
box is yours at no 
additional cost. 


- oad . available exclusively from the Danbury Mint. 


— 


©1990 MBI 
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The Danbury Mint 
47 Richards Avenue 
Norwalk, Conn. 06857 


Guaranteed shipment 
in time for Christmas 
delivery for all 

orders received by 
December 5, 1990.* 


Please accept my reservation for The Beatrix Potter 
Christmas Ornament Collection, 18 hand-painted, 
bisque porcelain ornaments. A storage box will be 
included at no additional charge. The cost of each 
ornament is $16.50**. 

I need send no money now. My first and last 
ornaments will be shipped individually. In between, I 
will receive a set of two ornaments every other month, 
but I need only pay for one ornament per month. If not 
completely satisfied, I may return any ornament within 
30 days for replacement or refund. This subscription 
may be canceled by either party at any time. 

* Allow 8-12 weeks for orders received after December 5, 1990. 
**Plus any applicable sales tax and $1.50 shipping and handling. 


Name 
(PLEASE PRINT CLEARLY) 


Address 
City. 


State 


0 Check here if you wish each ornament 
charged to your: 
(J MasterCard CIVISA (QO Discover 


Zip 











Credit Card Number Expiration Date 


Signature =* saa AR eS ee 
U9 





PID UPDATE 
Women who douche regularly have a higher risk of getting pelvic 


inflammatory disease (PID) than women who don't douche. According to 
a recent study at the University of Washington, in Seattle, women who 


To help you Fa MAR eu 7 your douche three or more times a month are four times likelier to develop 

i PID—an upper genital-tract infection that can cause scarring, blocked 
family Stay healthy. fallopian tubes and sterility—than those who douche once a month or 
By Sally squires less. The study also showed that a home-prepared vinegar-and-water 


solution posed less risk than commercial products, which were more likely 
to destroy protective bacteria in the vagina that help prevent infection. 


A CURE FOR aac 


Ectopic pregnancies are on the rise: In SS take Tae eat 

the past two decades, the rate has increased NS may be just as important as 

from four and a half to over sixteen per how much you take. Time of day 

one thousand reported pregnancies. helps determine how well the body 
However, there is some good news. The metabolizes certain drugs, says Vincent 
condition can now be treated with drugs Lee, Ph.D., an expert in the field of chrono- 
instead of surgery. Researchers at Harvard pharmacology (drug-dosage timing) at the 


University of Southern California, in Los 
Angeles. For example, eyes absorb twice 
as much timolol—a drug used to treat glau- 
coma by relieving pressure on the optic 
nerve—at noon as they do at six A.M. 
The researchers’ next step: to figure 


Medical School recently used the anticancer 
drug methotrexate to treat seventy-four 
women who had ectopic pregnancies, which 
occur when fertilized eggs settle 

outside the womb. (Such pregnancies are 


highly dangerous and must be out just why our bodies respond 
terminated to save the mother’s life; there to drugs so differently at 
is virtually no possibility of the fetus different hours. 


surviving outside the womb.) Methotrexate 

dissolves placental and embryonic tissue, 

and eliminates the risk of surgical damage THE FEMALE ADVANTAGE 

to the fallopian tubes and subsequent Women are more likely to survive cancer than men are, 

infertility. Of those women treated, sixty- according to a report in the Journal of the American Medical 

six required no surgery. So far, more than Assocation. A study of over six thousand patients, done at 

a third of the women in the study have oe ea in Uppsala, pace found ne eee 
. in, i a percent lower cancer-death rate. Researchers say 

a on ean oa : this advantage appears to be linked to monthly ovarian 

them have delivered healthy babies. 3 

Sally Squires, a health writer at the oe ae a Ry = ep nermones, osbeaen care 

Washington Post, is also co-author of the gone progestogen—which may help stop the spread of 





book ‘‘The Stoplight Diet for Children’” tumors. The types of cancer with the highest female survival 
(Little, Brown, 1988). rates include Hodgkin’s disease, lymphoma and leukemia. 





THE HEART-HEALTHY VITAMIN 


Here’ s another reason to drink your O.J.: Vitamin C may help prevent heart attacks and strokes. Scientists 
at Tufts University, in Boston, found that people who ingest lots of C—either in food or supplement 
form—have lower blood pressure and higher levels of high-density lipoprotein, or HDL, the ‘‘good’’ 
cholesterol that’ s thought to protect against heart disease. A lack of vitamin C, meanwhile, can contribute 
to atherosclerosis, or hardening of the arteries, according to a twenty-year study conducted by Anthony 
J. Verlangieri, Ph.D., director of the University of Mississippi’ s Atherosclerosis Research Laboratories 
at Oxford. To help prevent heart disease, Verlangieri recommends a daily dose of 1,000 to 2,000 
milligrams of vitamin C—many times the U.S. recommended daily allowance of 60 milligrams 
per day. However, check with your doctor before taking large amounts of any supplement. 
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When your potassium comes with 


dairy calcium, you don’t 
< > 


need a bunch. 








A. 8-ounce glass of milk has about as much potassium 
as the average banaha. And an 8-ounce cup of yogurt 
has even more. Dairy foods can be an excellent source ain 
of potassium. And just about every other essential a 
nutrient as well. Including, of course, calcium. 

Milk and yogurt, like all dairy foods, also come 
in a variety of lower fat alternatives. So build your 
family’s diet on a firm foundation of dairy foods. £ 2 
It’s the perfect mas 

way to avoid ee 
nutritional 
slip-ups. 

















©1990 N.D.B. 
National Dairy Board 
America’s Dairy Farmers 






Dairy Foods.The Basics of Good Nutrition. * 


babe 











OPI ETT Bye EP 
Y nt Seo pe 


INTRODUCING THE 
REVOLUTIONARY New 
CARPET IHAT’S 
SPECIFICALLY DESIGNED 
“TOFIGHT MATTING. 









The new Iraffic Control™ 
Fiber System from Wear- 
Dated® Carpet. 

It's expressly engi- 
neered to fight those 
ugly traffic patterns that 
slowly turn new carpets from 
a source of pride into a source 
of embarrassment. 

To resist matting, we had to 


Which is what makes 
‘Traffic Control so well suited 
for high-traffic, high-use 
areas like family rooms, 
childrens rooms and 
everywhere else you 
want great mileage from your 
carpet. 

And since it has the same 
ability to resist stains that's made 


tga 


virtually reinvent the carpet. We Wear-Dated famous, it gives you 
created a unique dual fiber Don't just get a new carpet. Get a whole everything 
system that takes tough new kind of carpet. Traffic Control. you ever 


VWVEAR-DATED 





nylon fibers and interweaves wanted in acarpet. Plus | AssuRANCE 
Traffic Control Traditional Construction more. So don't settle 
ae %) a ; for just any carpet. Get ° 
— a, by VS a aS new Traffic Control ‘ 
ne : {eI = S from Wear-Dated WEAR:DATED 
= 8 Ss § § 
Carpet. CARPET 
The revolutionary Traffic Control Fiber System is designed to bounce So advanced, it's 
; Carpet bearing the Wear- 
back when you walk on it, not get beaten down. 


even designed to be Dated logo assures you of 


the highest quality materials 


them with acrylic fibers to buildinadd- walked on. And on shditecBaclomyavailable 





ed resilience. Soit'’sassoftas traditional and onand on and Oe eee care 

constructions but is designed to stand onandonandon. oe eae 
5 = just to be sure its beauty 

up to all the things you doin normal, So go ahead, walk will last, 

everyday living. all over us. 

™ Traffic Control is a trademark of Monsanto Company. @Wear-Dated is a registered trademark of Monsanto Company. 





INTRODUCING 
A\ REVOLUTIONARY 
’ FPLACE Ilo Buy IT 






Yes, Sears now has So ask any of our knowledgeable 
Wear-Dated® Carpet carpet experts to show you our wide 
with the revolu- color selection of carpet with 
tionary the Traffic Control Fiber 
mn new System. And help you 
Traffic Control™ choose the colors 
Fiber System. And that are right for you. 
we're so impressed New Traffic 
by Traffic Control, Control at Sears. The 
were offering you best carpet to buy. At 
Sears’ own 5-year the best place to buy 
“Double Your Money Back Sears has Traffic Control in a wide carpet. 
Wear Warranty onit. This of colors—from serene to sassy. 
is the first time we've ever made an 
offer like this on carpet. 

Plus, only at Sears do you get 
the assurance of a quality installa- 
tion with a lifetime warranty. 


















Sears is offering a special 
5-year “Double Your Money 
Back” Warranty on wear. 


(See store for Warranty details. ) 


SEARS 


YOUR MONEY'S WORTH AND A WHOLE LOT MORE 


™ Traffic Control is a trademark of Monsanto Company. | @Wear-Dated is a registered trademark of Monsanto Company. 











RECYCLING MADE EASY 





Everyone cares about the environment, but let's be honest: It can be downright 
annoying to stash all that trash for recycling. How to ease the load? We found 


a couple who redesigned to make recycling a snap. 





I Above: Maximum recyding 
doesn’t have to mean unsightly ° 
heaps of garbage, as the 
Goldbecks’ attractive kitchen 
illustrates. Here, there’s a 
specific—and convenient— 
spot for every type of trash. 
Right: Nikki and David show 
off some of the room's 


state-of-the-art features 
o you live in a town that has 
begun a recycling pro- 
gram? Good { u. But 
dealing with g ee 
these days has p bly be- 
come a major, messy leal. Un- 
fortunately, most kitchens just 


weren't designed «vith rec 
136 


cling 





in mind. But that’s precisely 
what led David and Nikki Gold- 
beck, of Woodstock, New York, 
to embark on an innovative mis- 


sion: creating an _ attractive 
kitchen geared for garbage dis- 
posal that would make recycling 
easy and keep it out of sight. 


By Linda Fears 


“Having to recycle is a pain,” 
David concedes. “But we’ve al- 
ways been committed to the idea. 
It’s just a commonsense way to 
live. We don’t like to waste 
things. In the end we decided, 
let’s just make it as simple as 
possible, because the more con- 
venient it is, the more automatic 
it is.” The Goldbecks probably 
spend more time in their kitchen 
than most: Theyre the co-au- 
thors of several cookbooks and 
food-buying guides. “Since the 
kitchen is our workplace,” says 
David, “we wanted it to be at- 
tractive and neat, and be conve- 
niently equipped to store all 
sorts of recyclables.” 


PLANNING THE PROJECT 
Before redesigning their kitch- 
en, the Goldbecks checked with 
the local department of public 
works to see what type of recy- 
cling facilities were available in 
their area. Luckily, their town 
is pretty progressive. Although 
Woodstock has no pickup ser- 
vice, it does have a recycling 
center for metal, glass and most 
plastic (known as sortables in 
the waste-disposal industry), as 
well as newspapers and maga- 
zines.‘Since New York State has 
a beverage-container refund 
program, and the Goldbecks 
planned to compost all their food 
waste, they knew they could be 
maximum recyclers—having al- 
most no real garbage. 

Armed with this information, 
the Goldbecks knew they needed 
separate trash (continued) 
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PUTALITTLEMORE AND ALITTLE LESS 
INYOUR POCKET... IN YOUR GARBAGE. 


isc we fold you that you could That means there’s less trash to throw 
save a little money while you did a away, so there's less waste building up 
little something to help the ____ inthe environment. 






And the Refill is as easy to use as it 
is economical. Just pour it into a 
64 ounce Downy bottle and add 
water. That's it. In April Fresh and 
Sunkinse Fresh, too. 


DOWNY | Coming Soon 
[ee e=..| 10 Your Store 


Less Money:* Less Waste. 


*The Downy® Refill costs less per use than regular Downy. 


environment. Would you be 
interested? 

We thought you might. So we 
created the Downy® Refill. 

The Refill gives you a full 
64 ounces of fluffy softness 
and freshness. But in a 
much smaller package. 





(continued) receptacles for: glass 
{all nonrefundables such as sauce 
and pickle jars), metals (including 
food cans, tins and foils), plastics 
(any plastic packaging and food 
containers, such as margarine 
tubs), refundable beverage con- 
tainers, and compostable waste 
(“wet” garbage such as fruit and 
vegetable peels, eggshells, coffee 
grinds). Finally, they needed con- 
tainers for everything else— 
whatever couldn’t be recycled— 
packaging, paper towels and so 
on. The Goldbecks amass little 
toxic trash besides dead batteries, 
because they avoid buying clean- 
ing products that would produce 
dangerous wastes. David takes 
the batteries to the recycling cen- 
ter on a designated day. 


TAMING KITCHEN TRASH 
Once the various categories were 
determined, the Goldbecks set out 
to find a space for each type of 
trash. Nonrecyclable waste was 
relegated to a plastic garbage pail 
near the sink in the food-prepara- 
tion area. Right next to it is a 
sturdy wire rack with three 
shelves (top photo): one for refund- 
able bottles, another for refund- 
able cans, and a third for the paper 
grocery bags they save and use for 
returning. The garbage pail and 
the wire rack are concealed in a 
138 


Il The Goldbecks keep 
all their types of trash 
separate; refundable 
bottles and cans are 
placed on a rack and 
retumed in paper grocery 
bags. Almost the only 
trash that goes in the 
kitchen garbage can is 
nonrecydable paper. (Did 
you know that one third 
of paper garbage is 
packaging materials that 
are tossed out 
immediately? The 
Goldbecks try to buy as 
little as possible.) 


large base cabinet with a fold-out 
door. And to make it even easier to 
throw out nonrecyclable trash, 
David removed the drawer front 
from the top of the cabinet, giving 
a pass-through space directly to 
the garbage can. An even more 
attractive option, they suggest, is 
to install a swinging push- 
through door over the cabinet, 
similar to the type found on com- 
mercial garbage cans. 


THE PAPER CHASE 

Keeping newspapers under con- 
trol and out of the way can be a 
chore. The Goldbecks’ solution: 
They discovered that a bottom 





cabinet drawer (below) was a per- 
fect storage spot—deep and wide 
enough for stacking a few weeks’ 
worth of papers. By placing a piece 
of twine on the bottom of the draw- 
er, held in place with hooks, David 
can just tie up the newspapers 
when the drawer is full. Before 
starting a new stack, he simply 
cuts and lays a new piece of twine. 


SORTING THE SORTABLES 
To tackle the problem of plastics, 
glass and metal, the Goldbecks 
devised a simple receptacle to hold 
all three materials in separate 
containers. David positioned three 
grocery bags on the bottom of a 
double cabinet drawer—one for 
each category (see photo on next 
page). “It’s a convenient solution, 
because all the sortables are in 
one area,” says David. “And the 
mess is hidden. This can be done in 
a pantry, too.” 


COPING WITH COMPOST 

Perhaps the most creative method 
of garbage disposal in the Gold- 
becks’ kitchen is the composting 
system David designed. Compost- 
ing—recycling food wastes to use 
as garden fertilizer—is not a new 
idea; in fact, the Goldbecks have 
done it for years. “We’ve been gar- 
dening organically since 1972,” 
says David. “Itsa (continued) 


i It takes more than 
550,000 trees just to 
make our Sunday papers 
every week, only 12 
percent of which are 
recycled. The Goldbecks 
devised this simple 
newspaper-tying 

set-up in a drawer; it 
can easily be adapted to 
any deep drawer 
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(continued) smart way to turn this 
year’s garbage into next year’s food.” 
Just like a laundry chute, the Gold- 
becks’ composting system whisks the 
wet trash right out of the kitchen 
into a rubber receptacle hidden be- 
hind a cabinet door that’s accessible 
from the outside of the house, elimi- 
nating any unpleasant odors in the 
kitchen. From the outside door the 
bin is easily removed and emptied 





into the compost pile. To keep bugs 
from getting into the house, David 
hung a flea collar over the side of the 
receptacle, then affixed a small slid- 
ing plastic cover on top of the chute 
(see photo above left). 


EVERY LITTLE BIT HELPS 

There’s one more way to alleviate the 
trash problem, suggests David, and 
that starts before the problem occurs. 
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SURGEON GENERAL'S WARNING: Smoking 





i Far left: Nearly 35 percent of all landfill 
matter is food or lawn waste that could be 
composted and used to fertilize grass, trees ond 
gardens. The Goldbecks’ convenient compost 
chute sends all their wet garbage to an outside 
bin. Middle: A recycled aluminum can is 
generally melted down and back in the stores 
within six weeks—if it’s recycled. This simple 
system for separating recyclable trash can be 
set up in a pantry, laundry room, back 
hallway—wherever you have the space 















Dubbed “pre-cycling,” the idea is t¢ 
simply generate less garbage. Thé 
Goldbecks’ suggestions: Buy in bulk 
use fewer paper products and avoi¢ 
buying products with excessive pack: 
aging. You could also write to manu 
facturers to voice your complaints 
about wasteful packing material 
“The statistics are amazing,” re 
marks David. “Each person in thé 
U.S. generates about three pounds oj 
garbage every day. If we all did ¢ 
little to reduce the garbage outpu 
the impact would be immense.” 
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By Pregnant Women May Result in Fetal 
Injury, Premature Birth, And Low Birth Weight. 





5 mg. “tar,” 0.5 mg. nicotine av. per cigarette by FTC Metha 


| MODEL TOWN 


cycling is a good way to reduce the garbage 
jt. And it’s not that tough to do. Case in 
int: the community of West Berlin, New 
sey, and its award-winning recycling pro- 
um. In 1980, long before the rest of the 
tion started thinking about it, this town of 
900 residents initiated a curbside recycling 
ogram fo alleviate the local landfill burden. 
e department of public works got the pro- 
am off the ground by convincing local busi- 
sses to buy all residents buckets for their 
yelables. The biggest task, reports Mike 
Gee, director of public works for the town- 
p, has been teaching the residents what 
yclables to place out, when to place them 
t and how to sort them properly. 

By aggressively educating the public 
ough countless fliers and local news articles 
well as public meetings, the town now 
asts a whopping 95 percent participation 
le from its residents. “Eventually we became 
group of people who were working with 
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each other for the common good,” says 
McGee. At first the township recyded only 
newspaper and glass, but now the list has 
grown to indude plastics and wood, and 
they've added a program to handle safely the 
disposal of toxics, such as car batteries, tires 
and motor oil. And with each expansion to a 
new type of recycling came a reduction in 
total trash. The community recyded an amaz- 
ing 58.5 percent of its garbage in 1989. 

The program has succeeded, says McGee, 
“in part because we make it easy for the 
residents. Pickup of recydables takes place the 
same day as the trash pickup, and recyclables 
can be placed on the curb unsorted—the 
department of public works does the separat- 
ing. The resuit has been a good working 
relationship between the department and the 
residents. We're no longer a nameless entity 
that removes the garbage at the crack of 
dawn,” says McGee. 

Needless to say, McGee has become an 





adamant advocate of recycling. “Every recy- 
cling program can be successful, and everyone 
can help save the environment with a little 
determination,” he says. 


@ For information on recyding programs and 
centers in your area, call the Environmental 
Defense Fund: 800-CALL-EDF. 

Wi For further information on kitchen design 
and recycling, we recommend David Gold- 
beck’s book, The Smart Kitchen (Ceres Press, 
1989). Send $17.95 to Ceres Press, P.O. Box 
87, Woodstock, NY 12498. 
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THE POWER 
OF OPTIMISM 


uch has been written about 
the power of positive 
thinking, and many ex- 
perts now believe that opti- 
mists are more likely to be 
healthy, happy and suc- 
cessful. But there’s more to being an 
optimist than having a bright outlook. 
To get the most out of life, we must be 
tough-minded optimists, practical and 
realistic as well as hopeful and deter- 
mined. Tough-minded optimists know 
that the world is imperfect and that 
bad things do happen. When setbacks 
occur, they acknowledge them, then 
find new ways to achieve their goals. 

We can all learn this approach. The 
strategies below will help you become 
a tough-minded optimist. 





Anticipate problems 

It’s wise to avoid being overly opti- 
mistic. People who are too busy 
thinking positive thoughts often fail to 
see potential problems. Whenever 
you're making a decision, whether at 
work or at home, think through the 
situation. The hardheaded optimist 
always asks herself, ‘‘What troubles 
might exist here?’’ ‘‘How could this 
be improved?”’ ‘‘Is there any way this 
could backfire?’’ 


Think of obstacles as a challenge 

Look for multiple options: If one 
approach fails, simply try another. 
The finest problem-solver I know is 
Mike Somdal, my former literary 


From the book THE POWER OF OPTIMISM: HOW 
YOU CAN BRING OUT THE BEST IN YOURSELF by 
Alan Loy McGinnis, to be published this month by Har- 
perSanFrancisco. Copyright © 1990 by Alan Loy 
McGinnis. By arrangement with HarperSanFrancisco. 


Important insights into the way we feel. This month: 
Hi Winning strategies for bringing out the best in 


yourself Ml Surviving a 
MM The surprising health 


agent. After a tough editor rejected a 
proposal we had made, I was discour- 
aged and despondent. But not Mike. 
He exclaimed, “‘There’s a way to 
appeal to those people’s needs, and 
when we do, they’ll beg to buy from 





Make time for things you find 
relaxing—whether it’s curling 
up with a good book or taking a 


ballroom-dancing class 


us. All we have to do is figure out the 
right approach!”’ 

What I regarded as failure, Mike 
saw merely as the sort of hindrance 
everyone encounters when dream- 
ing big. Eventually he was able to 
sign contracts with the very publishers 
who had turned us away earlier. 


Talk freely about negative feelings 

On the other hand, tough-minded op- 
timists aren’t afraid to admit it when 
things really are bad. For example, in 
1953, George and Barbara Bush were 
told that their three-year-old daugh- 
ter, Robin, had leukemia. She hung 
on for eight months, with Barbara at 


trio to the hairdresser 
benefits of houseplants 


her bedside. Friends say the Bushes 
handed their grief back and forth, 
acting alternately as mourner and sup- 
porter. This is the ideal way for two 
people to get through such a tragic 
event. In fact, many couples get di- 
vorced after the death of a 
child because they can’t 
communicate their sadness. 
The healthiest optimism 
comes not by blocking out 
our emotions but by accept- 
ing and expressing them. 


Avoid phony pep talks 

Truly successful people don’t 
engage in Pollyanna speech- 
es about how wonderful 
things are when, in fact, 
they’re not. It’s wrong to 
think that merely lifting your 
chin and having the right atti- 
tude will make everything 
fine. Instead, be honest with 
yourself and others. Say, 
‘““We’ve got a mess on our 
hands, but if we roll up our 
sleeves and get to work, we 
can do something about it.”’ 


Allow for regular renewal 
Optimists know that it’s im- 
portant to nurture them- 
selves. As a therapist, I see many 
patients who don’t do this, and as a 
result, they lose interest in sex, get 
bored with their work and grow dis- 
couraged about the future. 

People who keep their optimism 
over the years are those who regularly 
make time for themselves. That 
means doing whatever you find relax- 
ing and invigorating—whether it’s 
curling up on the couch with a novel, 
starting a new hobby or taking a 
ballroom-dancing class. 


Attach yourself to hopeful people 


Optimists do not spend much time 
around negative (continued) 
LADIES' HOME JOURNAL - OCTOBER 1990 


EES 


re rs i 7: er 
¢ 
a p ie Ss: Yi 


PE 


d Ce 4g , 


YOUR NEXT TRIP TO THE STORE COULD ALSO 
BE A TRIP DOWN MEMORY LANE. 


{ While you may not find many general stores like this anymore, fortunately you can 
still enjoy great tasting coffee. Introducing Maxwell House*1892™ Slow Roasted Coffee—a 
blend inspired by the good old days and made that way too. 

{ Back then everybody took the time to slow roast their coffee. However, the art of 
slow-roasting is, sadly, an all but forgotten one. The truth is slow-roasting is the traditional 
way to bring out the full flavor and aroma of high grade coffee beans. It is time well spent, 


slow though, as the result is an uncommonly good cup 
ROASTED 


; a of coffee—one that is both lusty and satisfying 


without being bitter. 
{ Next time you are shopping pickup acanof § 
1892™ Coffee and try it for yourself. 
§ And even though it probably will come from a supermarket, the 
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(continued) people. This is 
not to say we should drop all 
our unhappy friends; however, 
we all know certain folks who 
pep us up and make us feel our 
powers. Optimists, when given 
a choice, spend time with those 
who breathe hope into them. 


Change intellectual habits 
The happiest, most successful 
people tend to be those who 
constantly strive to expand their 
interests and knowledge. One 
couple who thought _ their 
evenings were getting dull 
agreed to turn off the TV every 
night for an hour and spend the 
time reading something aloud. 
‘““We read some philosophy and 
some theology, and really got 
into Churchill’s history of 
World War II,’’ she says. 
‘““We’ve found that our powers 
of concentration have in- 
creased, and many evenings we 
never turn on the television.”’ 


Feed your spiritual side 

Many optimists find that the 
introspection that accompanies 
religious and spiritual beliefs 
creates a more enthusiastic and 
hopeful outlook. You don’t 
have to go to church for this. 
You can find spiritual nourish- 
ment by reading or meditating. 


Take a break from your routine 
By making a few simple 
changes, you can gain a fresh 
perspective on your life and 
your relationships. See differ- 
ent people, eat in new restau- 
rants, read other newspapers, 
take on fewer projects and do 
them better, stay up late some 
nights, get up before dawn 
some days. Do anything to 
stimulate your mind. 

—ALAN LOY MCGINNIS 
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THE UNKINDEST CUT 


am seriously considering letting my 

hair grow down to my waist—the way 

it was when I was in high school. This 

is not out of any particular desire to 
recapture my youth, but rather a very 

keen desire to avoid the beauty salon. 
Whenever I go in for a haircut, | 

have the feeling that | am about to 
undergo a hostile makeover, where the 
hairdresser completely ignores what | want 
and cuts my hair the way he or she thinks it 
would look best. The last time | requested a 
trim, for instance, | ended up with a hairdo 
somewhat shorter than Major Dad's crew cut. 
The intimidation begins the moment I sit 

in the chair. Never have | gone to a new 
hairdresser who hasn't recoiled in horror at 
how my hair has been cut in the past 
(presumably, I'd simply stood in front of a 
wheat thresher and hoped for the best) and 
at how dreadfully it’s been maintained. The 






first question I'm asked—accusingly—is, 
“What kind of shampoo and conditioner are 
you using?” The times I’ve had the gumption 
to admit that | don’t use conditioner, the 
stylists look at me as though I'd confessed to 
a cardinal sin. 

My problem is that | have a belief (so far 
unfounded) that somewhere out there exists 
my perfect haircut—the right combination of 
bangs and waves and curls and layering that 
will change my life, or at least provoke 
rapturous growls from my husband. 

So, every couple of years, when | hear 
tales of the latest genius hairdresser, | 
forsake my nice safe salon for one so chic it 
takes a month and three references to 
secure an appointment. And I’m not alone. 


s Pk ss 
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Several years ago, a friend, who was recent- 
ly divorced, wanted a new look. Hearing of a 
fabulous new hairdresser—he had an eight- 
week waiting list, required recommenda- 
tions and a deposit—Lynn made an appoint- 
ment. The stylist, whom we'll call Henri, 
gave Lynn the worst haircut of her life—one 
that left her with the contours of a poodle 
after electroshock therapy. That night she 
ran into a friend who took one look and said, 
“Oh, Henri must have cut your hair. He's 
been having a very bad month.” 

Obviously, those in search of miracles 
from haughty men and women wielding 
scissors and foaming at the mousse deserve 
almost whatever they get. | may be expect- 
ing too much. Just as the doctor cures my 
health problems, | believe the hairdresser 
will fix my hair troubles. But | don’t think this 
is solely my fault. 

After all, at the salon | am required to 
disrobe and slip into something re- 
sembling a hospital gown. And like 

my gynecologist’s office, 
there is an infernal wait 

in the reception area and 

an equally distressing 
choice of reading matter. 
The doctor offers medical 
journals filled with descrip- 
tions of diseases I'd hate 
to have and am sure | will 

i get; the hairdresser offers 
ff magazines filled with exqui- 
ye site haircuts I’d love to have 

_— but am sure I won't. 


; 


I Now, | don’t want to give 


the impression that I've never 
had a good haircut. I've had many. Well, 
several. Okay, three. But the just-out-of- 
the-hairdresser look lasts five, maybe ten, 
minutes—tops. As | walk up the street, | 
want desperately to be spotted by old 
boyfriends or Hollywood directors looking 
for an unknown with perfectly manicured 
bangs. This-happens far less frequently than 
one might hope. 

When my husband comes home, | wait 
for him to take note. He doesn’t. After a few 
disgusted minutes | ask if he notices any- 
thing different about me. “New dress?” he 
suggests. “New shoes? You've lost weight?” 

“I just got my hair cut.” 

He looks at me blankly. “Oh,” he says, “I 
liked it better before.” —JOANNE KAUFMAN 
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Shown smaller than 
tual size of 6%” high. 


Spirit of romance. 
How you inspire 
love! With joy and 
sheer abandon. 

You are a treasure for the 
art. And a feast for the eyes. So 





ajestic purest white. Your 
ane and tail swept with gar- 
nds of wildflowers... your 
aceful horn spiraling toward 
e heavens. 


Now the unicorn of legend has 
‘en captured in the poetry of 
ulpture. Handcrafted in fine 
sque porcelain and painted en- 
‘ely by hand. His horn and 


hooves, and the locket around his 
neck, all embellished with pre- 
cious platinum. 

Such a noble guest deserves a 
place of honor in your home. Yet 
wherever you choose to display 
him, rest assured he will be a 
source of admiration to all who 
see him. 

This beautiful imported sculp- 
ture is yours—exclusively from 
Princeton Gallery—for the most 
reasonable price of $75. As al- 
ways, your Satisfaction is guaran- 
teed. If you are not completely 
pleased with your sculpture, you 
may return it at any time within 
one year for replacement or a 
full refund. 574012 





at RINCEION, 
oe GALLERY 32 


S35 Ce 


Love's Delight. Never was a crea- 
ture more irresistible, or a work 
of art more enchanting. Make 
him yours. Order today. 











© 1990 Princeton Gallery 





MAYBE YOU DON'T HAVE 
A CUSHY JOB, 
A CUSHY BANK ACCOUNT 
OR A CUSHY LIFE. 
BUT AT LEAST YOU CAN HAVE 


CUSHY SHOES. 
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THE SOFT SHOE COLLECTION HAS EXTRA SOFT LEATHER, EXTRA FLEXIBLE SOLES AND 
EXTRA PADDED INSOLES. SO THEY'RE EXTRA CUSHY, AND EXTRA COMFY. 


SHOES THAT DON’T CRAMP YOUR STYLE. 


If you have questions about the Naturalizer line, call the Naturalizer Line: 1-800-766-6465. 


[©] Bown Shoe Company 
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Each year, thousands of children 
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are hurt by the baby-sitters who are 
— supposed to take care of them by 
day; some are even killed. Why? 
A lax system of laws allows al- 
most anyone—sometimes 
even convicted’ child 
abusers—to offer fam- 
See ily day care. A disturb- 
Ing report you must read 


BY ELAINE F. WHITELEY 
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hen Karen Dun- 
can returned to work in Janvu- 
ary 1988, she thought she 
had found the perfect sitter 
for her  five-and-a-half- 
month-old twins, David and 
Amanda. The babies were 
especially precious to Karen, 
then twenty-nine, and her 
husband, Larry, forty-four, 
because they had tried for 
three years to have kids and 
had succeeded only through 
in vitro fertilization. 

Karen, an electronics-com- 
pany stockroom supervisor 
who lives in Canyon Country, 
California, found Vickie 
Maas, then twenty-eight, a 
family day-care provider, 
through an ad in a local pa- 
per. Although Vickie was unli- 
censed, Karen didn’t feel that 
was a problem. Warm and 
friendly, Vickie didn’t appear 
fazed by the prospect of car- 
ing for two more babies in 
addition to her own little girl 
(age two and a half) and 
another toddler. 

But two days after Karen 
started work, she sensed 
something was wrong when 
she went to pick up the twins. 
David appeared lethargic, 
and Vickie said he had vomit- 
ed earlier that day. The next 
morning, when the _ infant 
threw up again, Karen 
thought he might have the flu. 
But she and Larry left the 
children with Vickie, planning 
to call the doctor as soon as 
his office opened. 

They never got the chance. 
As Karen and Larry were 
waiting outside the building 


“TT SEEMS LIKE 
A DREAM 

THAT WE ONC 
MAD A LITTLE BON," 
SAYS A MOTRER 
WHOSE CaLD 
WAS RILLED 


where they both worked, a 
colleague ran over. Vickie 
had called to say David had 
stopped breathing. 

By the time the panic-strick- 
en parents reached the hos- 
pital, their baby was brain- 
dead. Doctors said his brain 
had been swelling for nearly 
twenty-four hours from se- 
vere trauma. In shock, the 
Duncans signed papers to 
donate their son’s organs. “If 
David was going to die, may- 
be part of him could live on,” 
Karen now says quietly. 

Their nightmare, however, 
had scarcely begun. To their 
horror, the Duncans learned 
that David's injuries had re- 
sulted from his being severe- 
ly shaken and—worse—that 
they were suspects in his 
death. As the parents clung to 
each other in the hospital, the 
sheriff's deputies arrived. Did 
they hit the twins? Did they 
discipline them? “| remember 


thinking, Discipline them? 
They’re only five months old,” 
Karen says. 


The Duncans were cleared 
of all suspicion the next day, 
however, once the detectives 
began questioning Vickie. 
She kept changing her story, 
at one point even blaming 
(continued on page 219) 


153 


AT THIRTY-THREE, THE ADORABLE ACTRESS HAS 


>TOPPED »SOKING FOR SOMETHING WILD. SHE’S 


ARRING iS TWO HOT MOVIES BUT SAYS SHE GETS HER 


EATEST -EASURE FROM HER CHILDREN—AND HER 
“ S€OND AAR iAGE TO HER FIRST LOVE, DON JOHNSON 
| 








o sorry I’m late,” whispers 
Melanie Griffith as she 
wheels in her sleeping 


one-year-old daughter, 
Dakota, from a daily consti- 
tutional in New York 

-ity’s Central Park. 
Griffith is in town to play Tom 


oto, Volkmann/Sygma; hair, Rodney Martin for Pipino-Buccheri; makeup, Mary Greenweli; prop stylist, Joan Scherman. 


Hanks’s scatterbrained mistress, 
Maria, in the film version of Tom 
Wolfe’s Bonfire of the Vanities, but 
from the looks of things the 
actress’s mind is at least as much 
on motherhood as it is on movies. 

Consider the books on the 
coffee table of her hotel suite: 


Your Child's Self-Esteem and What 
to Expect the First Year. Consider 
the high chair sitting near the 
kitchenette. Consider the menag- 
erie of stuffed animals and the 
crayon etchings of elephants—the 
gifted artist is Griffith’s six-year-old 
son, (continued on page 216) 
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BREAST CANCER 
RAN IN OUR 
FAMILY. MY SISTER 


Trak cl) ee C0) 
1 HAD MY OWN 





he first-time | heard the words breast 
“cancer was back in 1956. | was ten years 
‘old and living in Peoria, Illinois, with my 
Se ae cand my sister, Susan. Suzy was 
cp sum erMoM lormtatell Um iaela| 
Nol Ieee A born See |, on the 

the grace and poise of a baby 
elephant, We at over one hundred pounds 








Dae 
Bu oolale me sole 3 cial had a quick, curious mind, 


. the forthcoming eee THE re WON ONE STEP AT A TIME: Copyright © 1990 by Nancy Brinker, to be published by Simon & Schuster. Printed with permission. | 


Brinker 


and | thinkin some ways more was expected of me. 
That ela Suzy and | were informed that we 
were going to visit our favorite relative, Aunt Rose, 
all the way,in New York City. My mother came into 
our bedroom after dinner to speak to us about Aunt 
Rose. Though she felt and looked great, Rose had 
been very sick with breast cancer and had recently 
had an operation called a mastectomy. | wasn’t 
sure what a mastectomy was, but | (continued) 
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(continued) could tell, even then, 
that the subject was uncomfortable 
for Suzy; any subject with even a 
hint of pain upset her terribly. 

By the time we saw Aunt Rose 
laughing and flirting with her new 
husband (her fourth), all thoughts 
of her sickness passed from our 
minds. Then, on our third night in 
New York, Suzy and | got into a 
little squabble. She marched off to 
tell Aunt Rose. All of a sudden Suzy 
came tearing back to our room in 
a frenzy. | had never seen her so 
upset. She reported that she had 
accidentally seen the scars on Aunt 
Rose’s chest, and they were terri- 
bly gruesome. Naturally, | tiptoed 





wasn't kidding. Not only were the 
scars severe, but her chest looked 
concave and burned from her 
high-voltage cobalt treatments. | 
could even see her heart beating 
through thin, purple skin. 

Aunt Rose had been given a 
Halsted radical mastectomy: Not 
only the breast but all of the under- 
arm lymph nodes, the chest mus- 
cles and some fat and skin were 
removed. Today | realize that her 
procedure was poorly done. But 
as | walked back to Suzy, | heard 
Aunt Rose singing happily to her 
husband. | decided Aunt Rose 
didn’t need my sympathy. If her 
mastectomy didn’t bother her, 
why should it bother me? But 
Suzy never got over it. 


A terrible discovery 


As we got older, Suzy and | be- 
ime as close as two sisters can 


get. She was beautiful, and kind to 
everyone. She was our high school 
homecoming queen; | was a tom- 
boy and a mischief-maker. 

Suzy came back to Peoria when 
she graduated from college and 
got a job modeling. Eventually, she 
married her college sweetheart, 
Stan Komen, and they had a very 
good marriage. They couldn't 
have children, so they adopted 
two beautiful babies, Scott and 
Stephanie. Suzy had everything 
she wanted: a loving husband and 
a family of her own. 

After graduating from college | 
packed up my bags and moved to 
Dallas. | got a job at Neiman Mar- 
cus as an executive trainee 
and worked up fo assistant 
couture buyer. It was there 
that | met my first husband. 
The marriage, by all counts, 
was a mistake, except for 
one wonderful miracle— 
my son, Eric. 

Suzy and | both had a 
common condition: benign 


iCMracemi mic nites 


breast lumps. As if it were yester- 
day, | can remember Suzy’s phone 
call one afternoon. Her doctor 
had found a lump that was not a 
cyst. He recommended a biopsy. | 
decided to fly home to Peoria, and 
when | got off the plane my father 
was waiting. He didn’t have to say 
a word. The year was 1977, and, 
at the age of thirty-three, Suzy had 
breast cancer. 

Our family had been treated our 
whole lives by one doctor—a nice 
man and a fine physician. He was 
an older doctor who still made 
house calls. Although Suzy trusted 
him, his knowledge of breast can- 
cer was limited—a fact that he 
freely admitted. 

He called in a surgeon to review 
Suzy’s case. Dr. Smith (not his real 
name) told us after her initial sur- 
gery that in his opinion her cancer 
had not metastasized to other 
parts of her body. 


Suzy was so afraid of losing her 
whole breast that she had decided 
to have a subcutaneous mastecto- 
my (tissue is removed but the out- 
side of the breast remains), then an 
implant ten days later. Suzy felt it 
was her best option. | wanted her 
to get out of Peoria and get a 
second opinion at a comprehen- 
sive cancer center, but she wanted 
to stay where she was comfortable 
and loved. 

After Suzy’s surgery, Dr. Smith 
walked confidently into the room 
and said to us, “You can relax, | 
believe we got it all. | believe she’s 
cured.” There was no other treat- 
ment recommended. My heart sank 
because | knew enough to realize 
that cure is a very difficult word to 
use about cancer. 


Her brave struggle 


In six months Suzy found a lump 
under her arm, and she was terribly 
shaken. She and her husband went 
immediately to the Mayo Clinic, in 
Minnesota. There was a tumor the 


When Nancy's personal battle became a public mission, many 


women joined in her fight; left, Nancy with her mother and. the 





size of a quarter in the upper part of 
her right lung and suspicious shad- 
ows elsewhere. 

As Suzy struggled to survive, she 
gained inspiration from the brav- 
ery of former First Lady Betty Ford. 
Suzy said, “If Mrs. Ford can admit 
she has breast cancer and tell the 
whole world she intends to fight it, 
well, then, so can |.” 

Radiation therapy was pre- 
scribed, but it didn’t slow her dis- 
ease. Finally, another physician in 
Peoria suggested she try M.D. An- 
derson Comprehensive Cancer 
Center, near me in Texas, and | got 
her an appointment with an oncol- 
ogist, George Blumenschein. 

Dr. Blumenschein and his asso- 
ciates made Suzy a partner in ev- 
ery decision. He told her that she 
had only a 25 percent chance of 
survival—but if she wouldn't give 
up, he wouldn't either. Thus began 
a saga of intense (continued) 
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Only New Freedom’ pads come with an absorbent 
peach protection strip that draws moisture along the center 
away from the sides to help prevent accidents. 





Protection like this is no accident. 


©1990 Kimberly-Clark Corp. 


(continued) chemotherapy fol- 
lowed by more radiation. 

Suzy experienced many of the 
devastating effects of chemo- 
therapy: nausea, mouth sores and 
hair loss. She bore up under the 
strain with all the dignity and grace 
she could manage, although | 
know she was devastated. 

Between trips to Houston, Suzy 
tried to resume a normal life, doing 
charity work and spending long 
afternoons with terminally ill pa- 
tients at the hospital in Peoria. To 
this day | hear from the families of 
people Suzy sat with. 

| visited her whenever | could. | 
was divorced at this time, and Eric 





was just four years old. He was 
confused about why | was gone so 
much. | tried to explain that Aunt 
Suzy was very sick and needed 
me. | know it was very difficult for 
Eric, and | was terrified of getting 
cancer myself. | had found three 
lumps, but breast biopsies re- 
vealed the tumors were benign. 

For about fifteen months the 
Houston team was successful in 
slowing the cancer. Then Suzy be- 
gan a painful downhill battle. The 
cancer broke through her skin, re- 
sulting in sores all over her chest. 

Whenever | came to Peoria, 
Suzy insisted on riding in the car to 
and from the airport, even though 
she could do little more than lie in 
the back seat. It was her way of 
saying that she was still there for 
me if | needed her. | did. 

One particular Sunday after- 
noon on the way back fo the air- 
port, Suzy spoke to me about do- 
160 


ing something to help all the wom- 
en she’d gotten to know who were 
sick with breast cancer. This practi- 
cally tore my heart out. When my 
father pulled up to the curb, | kissed 
them both good-bye and was al- 


most inside the airport when |. 


turned around. There was Suzy, 
standing up outside the car on 
wobbly knees, wig slightly askew. 
With her arms outstretched, she 
said gently, “Good-bye, Nanny. | 
love you.” | ran back and hugged 
her so hard that | was afraid she 
might crumble. Then | went to 
catch my plane. 

| never saw my sister alive again. 
After nine operations and three 
courses of chemotherapy 
and radiation, she had 
lost the war. | wanted to 
do something. | was 
haunted by the last con- 
versation | had with Suzy 
and lay awake at night 
wondering what | could 
do to help other breast- 
cancer victims. 


A beginning 


At a time when | needed a friend 
more than anything else, | met 
Norman Brinker, an extremely 
successful businessman. Norman 
and | had a special bond. He had 
been married to the tennis star 
Maureen (Little Mo) Connolly and 
lost her to ovarian cancer in 1969. 
Norman, more than anyone else, 
understood my pain. We could talk 
about anything, and he taught me 
to laugh again. We got married on 
Valentine’s Day in 1981. 

| still wanted to do something 
about Suzy’s dream, to improve 
the way women with breast cancer 
were treated. | didn’t know where 
to begin. Norman suggested that | 
start a charitable fund for breast- 
cancer research. Of course. 

| realized I’d better learn a lot 
more about this disease. Breast 
cancer, | found, was the second 


leading killer of women in the Unit- 
ed States. In 1960, one in twenty 
women were diagnosed with the 
disease, but in 1990 the figure 
would rise to one in ten. 

Together with a few friends, we 
began our still rather undefined 
“project” with $200 in cash, a 
borrowed typewriter and a shoe 
box. By the end of 1983, the fund, 
which | called the Susan G. Komen 
Foundation, had _ reached 
$150,000 (today the figure is over 
$7 million), and Betty Ford, Mari- 
lyn Quayle and many others had 
joined our efforts. 


Tragedy was my teacher 


It was a cold night in January. 
Norman and | had just gotten into 
bed, and as | pulled up the com- 
forter, | felt a small, hard lump in 
my left breast. | sprang out of bed 
screaming, “Oh, my God, | have a 
lump!” Norman told me to calm 
down and to call M.D. Anderson in 
the morning. At the crack of dawn, 
| phoned Fred Ames, a surgeon 


Mee OR CU AE Ee ACER ULE ULB 4 


had breast cancer and she died, and now his mother had 
the same disease.” Nancy and Eric, 1988. 





who'd been monitoring my breasts 
because of my family history. He 
said to come right down. 

At first, Dr. Ames thought it was 
another benign tumor. He wanted 
to watch for changes. A few weeks 
later, it seemed to be getting big- 
ger, sol had it biopsied. Afterward, 
| said, “Another false alarm, right?” 

Dr. Ames said grimly, “No, Nan- 
cy, it’s not. It’s cancer.” 

| was so scared and angry. All | 
could think about was Suzy. | 
checked myself into the hospital 
right away and went through a 
whole battery of tests. Though | 
was aware a lumpectomy was an 
option, | felt most comfortable 
with a mastectomy. My tumor was 
located very close to the nipple, so 
the cosmetic advantages of a lum- 
pectomy, in my case, did not apply. 

The next thing | remember is 
being wheeled into the operating 
room the (continued on page 214) 
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Introducing 


The First 
One Step 
5 Minute 
Ovulation 
‘Test. 


Getting pregnant isn't 
always as simple as it seems, 
but now there’s an advanced 
test that makes ovulation 
prediction easier. 

New Clearplan Easy.” It’s 
the easiest ovulation predic- 
tor anywhere. 

You can only become 
pregnant a few days a month, 
around the time you ovulate. 

So in one simple step, 
Clearplan Easy identifies 
those days. Up to 24 hours 
ahead of time. 

Just put the tip of the stick | 
in your urine stream, wait 1] 
five minutes, and read the is 
result in the windows. 2 

There’s never been any- | 3 
thing like it. No messy vials, 
droppers, or cups. So accu- 
rate, even doctors can use it. 

Questions? Call our Talk- 
line at 1-800-223-2329. 
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It could help make 
a baby come true. 


cask 











= 
UO 
= 
ie 
= 
Zz 
eu 
z 
= 
Ss 
= 
= 
= 
= 
2 
= 
- 
cs 
a 
a 
Laie 








CHE: 
HOUSE OF 











WHEN THE SCHELLENBERGS BOUGHT THEIR 1850s FARMHOUSE IN 
MICHIGAN, THEY DISCOVERED THAT IT HAD BEEN FEATURED IN 
THE JOURNAL IN 1930! SO, TO CARRY ON TRADITION, THEY 
ASKED US TO HELP MAKE THEIR NEW HOUSE AN INVITING HOME 


rowing up in Jenison, Michigan, 

Kathleen Schellenberg dreamed of 

living in the farmhouse behind the 

big stone gate near her home. So 

when the Wallin family decided to 

sell the property (they had owned it 

since the twenties), Kathleen told her hus- 
band, Robert, that they simply must see it. 

The Schellenbergs fell in love with the 
house—the perfect place to raise Robby, 

five, and Jillian, nine months—and bought 
it. The next step: how to furnish it? After all, 





it’s hard to make a home your own when it 


belonged to another family for generations. 


Above: The March 1930 issue 

reecy ea ae Kathleen found out that LHJ had featured 
of LHJ featured the Wallins 
renovated living room. Right, the home sixty years ago and knew we’d be 


a few additions for the nineties 


aitnicld-word eleqancecozy able to help her decorate today in a classic 


wing chairs and a classic sofa yet personal style... the rest is history. 
Rooms designed by Susan Moushon, Israels Designs for | g; floral design, Shirley Kok, Eastern Floral and Gift Shop. 
Right: sofa, Hickory White; wing chair, ottoman , Centu liture; leather lounger, Burris Industries; lamps, Frederick 


Cooper; clocks, Howard Miller Clock Co.; linens, cushio throw, The BeBe Winkler Collection. Details, page 201. 








DECORATING AND 
DESIGN EDITOR 
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art of the charm of the Schellen- 
bergs’ home is the magnificent land- 
scape—the house faces the Grand 
River and is surrounded by lush 
greenery, wooded groves and golden corn- 
fields. (The property consists of three hun- 
dred acres; the Schellenbergs and another 
couple are developing much of this land into 
condos and a golf course.) The view is perfect 
from nearly every room but especially engaging 
from the dining room (above), with its dramatic 
windows and picturesque French doors, and, 
of course, from the sun room (right). The soft 
shades of champagne and rose that warm up 
the living room are echoed in the dining room, 
and the gracefully carved mahogany furniture 
is well suited for special occasions. But for 
casual weekday meals and leisurely Sunday 
breakfasts when it’s just family, Kathleen and 
Robert and the kids head straight for the cozy 
wicker on their sunny back porch. As you can 
see, the Schellenbergs, by paying homage to 
tradition and adding a bit of personal style, 
are paving the way for a legacy all their own. 
Above: furniture, Century; al! crystal, china and silver, Gorham, Inc.; 
wallpaper, F. Schumacher & Co.; linens, the BeBe Winkler Collec- 


tion. Right: dinnerware and tureen, Vietri, Inc; bird cages, Garden 
Source Furnishings, Inc.; linens, Palais Royal. 
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N EXCITING JOURNAL CONTEST 


LET US MAKE YOUR 
DREAM COME TRUE 


WE HELPED MAKE THE SCHELLENBERGS’ 
DREAM COME TRUE, AND WE'D LIKE 

TO DO THE SAME FOR YOU! TELL US 
ABOUT YOUR HOME AND HOW YOU’D 
IMPROVE IT, AND YOU COULD WIN A 
ROOM REDECORATION BY JC PENNEY! 






he best homes reflect the unique 
personality of the family that lives there. 
The Schellenbergs, for example, love an 
inviting look with traditional style— 
their home suits them just perfectly. 
What makes your home special? Write and 
tell us what makes it your dream house, 
which room you would like to redecorate and why. 
Wi Send us color slides or photographs of the 
exterior of your home, as well as of the room you 
want us to decorate. (Interior photos must be 
taken from at least three different angles.) The 
room you want redecorated can be a living room, 
dining room, family room, bedroom or home 
office—no kitchens or baths. Tell us, in 500 words 
or less (typewritten), why this is your 
dream house. Include info about your 
family and your lifestyle. 

Wi Grand prize: a room makeover— 
valued up to $10,000—by JCPen- 
ney Custom Decorating. 

@ First prize: a room makeover— 
valued at $5,000—by JCPenney 
Custom Decorating. 

W@ Second prize: a custom area rug, 
valued at $2,000, by JCPenney. 


FOR DETAILS ABOUT OFFI- 
CIAL RULES AND ENTRY 
FORM, TURN TO PAGE 194. 
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Above: A grand 
staircase is the elegant 7 
focal point of the 
Schellenbergs’ foyer. 
Right: The dining 
room is set down to the 
last detail to serve a 
memorable meal 














©1990 Whirlpool Corp. 


Why wait for a dishwasher 


O quiet its guaranteed 


? 


)nly Whirlpool has it today 


e day may come when all dishwashers will let you enjoy a 
at on the kitchen phone. But this Whirlpool® dishwasher 
I let you do it today. 

In fact, our Quiet Wash™ dishwasher is so quiet, we guar- 
ee it. You'll be delighted with how quietly your Quiet 

sh dishwasher runs, or we'll give you your money back* 
at's how quiet it is. And how confident we are. 

But this dishwasher also has a Power Clean™ system that 
s dishes really clean. A Pots and Pans cycle that handles 
tough stuff. A China/Crystal cycle that almost hand- 

shes delicate items. And a process that cleans the water, 

it can really clean dishes. 

And since we believe a dishwasher should be seen and 


nthe first 30 days, finance and installation charges not included 
istered trademark/TM trademark of Whirlpool Corp. 


not heard, our black-glass model is the latest in styling. 

Whirlpool dishwashers, like every appliance we make, 
are built to work hard and last a long time. For more infor- 
mation on Quiet Wash dishwashers, or any of our appliances, 
just call 800-253-1301, toll-free, 24 hours a day. 

So why wait for a dishwasher that gets dishes so clean, so 
quietly? Whirlpool 
has it today. P< >>) 

© 4 
Whirl 
Hom Appliances 
Quality you 
can count on...today. 
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Decorating a home is a very personal process. 



















about it. We'l 
establish a 
style for each 


room and the 








And providing the best decorating solutions for you decide on the 


















and your home is what JCPenney right fabrics. | 


Custom Decorating often bring my 
is all about. installer. We always 


: “We designed a French 
Like each of our flounce balloon walanca for work as a team. 


2 the guest room.” — 
- decorators, Anne Because a design | 


© Wilhelm can help you only perfect for a customer if it is installed perfectly. 
translate your ideas into a “When Stewart Solle called me, his home was stil 
f finished room. “When | first under construction, but he had a definite color 
i come into someone's home, scheme. At first the possibilities can seem endless. 


From the hundreds of fabrics, custom top treatments 








Stewart Solle, 


Half Moon Bay, California 


“We started with the 


“a ne “It’s nice to work with 
existing color scheme in his house.” 


someone you can trust.” __ 






















Anne Wilhelm 
Decorating Consultant 


JCPenney Custom Decorating 


aperies, pleated 
ades, vertical 
ids, carpeting and 


2n custom area rugs | was able to show Stewart, something very 


-béyan to narrow down the options. 

emann The aN nd 
L anthing, OF Idea — 

t huning, Of 


“Based on his choice of cabinets, tiling and 


elegant and 
traditional. To 
accent the high 
ceilings, | Sug- 
gested double 
balloon valances 
with bishop- 
lipaper, we created a more dramatic scheme with sleeved draperies 
speries in another color. and sheers.” 
“He wanted to keep an open view of the golf Our job is to 
irse from the family room. So we agreed on bring fashion to 


stom valances with bold gray and white stripes. But life. We'll come to 


he living room, he needed 


your home and get a feel for where you 
live. Listen to your ideas. And learn a little 
about your lifestyle and tastes. All at your 
convenience. And at no charge. Because 
the only way we can make decorating 
decisions that truly fit your personality is 
by putting ourselves in your place. So 
give us a Call and great decorating ideas 


fe es & will come to you. 





1-80 0-543:5436 


JCPenney Custom Decorating 
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LITE IS A FITTING 
NAME FOR THE NYC 
MODELING AGENCY THAT 
REPRESENTS LINDA 
Ly EVANGELISTA, 
Be -MICHAELA BERCU, 
t \.NAOMI CAMPBELL AND 
ay) “GAIL ELLIOTT. THE 
BSN FAG FOUR HAPPEN 
My) TO BE THE HOTTEST 
; / MODELS AROUND. 
mee WHAT MAKES THEM SO 
y “Ge NOT BLOND, 
 BLUE-EYED PERFECTION, 
BUT THE SIMPLE FACT 
THAT THEY ARE 
BEAUTIFULLY DIFFERENT. 
LOOKING REAL, NOT 
IDEAL, 1S THEIR CLAIM TO 
FAME, AND EACH ONE 
BREAKS THE RULES WHEN 
IT COMES TO BEAUTY. NYC 
MAKEUP PRO SOPHIE 
LEVY (FOR BRUNO 
DESSANGE), WHO CREATED 
THE LOOKS ON THESE 
NINE PAGES, SAYS: ‘‘TODAY 
IT’S THE MODELS THAT SET 
THE TRENDS IN BEAUTY, 
INSTEAD OF MAKEUP 
AND HAIR LOOKS DICTATING 
THE TRENDS IN MODELS. 
THE APPEAL OF THESE 
GLAMOUR GIRLS IS THAT 
THEIR LOOKS ARE UNIQUE 
AND MEMORABLE.”? 
SOPHIE TAILORED THE 
SEASON’S RICH NEUTRAL 
PALETTE TO SUIT EACH 
MODEL’S STYLE. THE 
STUNNING RESULTS ARE 
ANYTHING BUT 
PREDICTABLE. ALL 
PHOTOS, PATRICK 
DEMARCHELIER. HAIR, 
DIDIER MALIGE FOR 
JEAN Louis DAVID. 
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BY LOIS JOY JOHNSON 
BEAUTY AND FASHION DIRECTOR 


mamas 





Ht AFTRA Though this twenty-five-year-old Canadian probably looks fabulous first thing in the morning, the 
natural look is not her style. “When | go dut at night, | like false eyelashes, strongly shaped brows, 
lots of eyeliner, my hair set in rollers, the whole bit!” she told us. It’s no wonder, says Sophie, that eyeliner and brow makeup 
are the new must-have cosmetics. All makeup, Maybelline: Moisture Whip are Make-up in Beige; Moisture Whip Translucent 


Pressed Powder in Medium; Sleek Cheeks’ Powder Blush in Apricot Glow; Blooming Colors Eye Liner in Black; Blooming 
Colors Eye Shadow in London FogBrow & Liner Pencil in Dark Brown; Fresh Lash 24 Hour Mascara in Very ee Precision 


oe Alaa a Mra MS ea ad in Mocha Ice. Left: Jacket, Chanel. Above: Cream sweater with silk collar, Matsuda. 


os 











T’S EASY TO SEE WHY 

TWENTY-YEAR-OLD 

MICHAELA BERCU HAS 
SUPERSTAR STATUS. 
SHE’S CERTAINLY THE 
EPITOME OF CAREFREE 
BEAUTY, WITH HER PRETTY 
TOUSLED MANE OF 
TUMBLING BLOND CURLS, 
PERFECTLY GOLDEN SKIN 
AND PRIZEWINNING 
SMILE. BUT IF YOU THINK 
SHE’S JUST ANOTHER 
PRETTY FACE FROM THE 
CALIFORNIA COAST, WE’VE 
GOT NEWS FOR YOU. 
MICHAELA HAILS FROM 
ISRAEL, SPEAKS FOUR 
LANGUAGES FLUENTLY AND 
FLAUNTS SUCH 
UNCOMMON-FOR-A-MODEL 
FEATURES AS A STRONG 
NOSE, A WIDE, SEXY 
MOUTH AND A 
VOLUPTUOUSLY CURVY 
BODY. NOT 
SURPRISINGLY, MICHAELA 
LIKES A VERY NATURAL 
LOOK. BUT DON’T LET HER 
FOOL YOU—NATURAL 
DOESN’T MEAN NO 
MAKEUP. THE TRICK, 
ACCORDING TO SOPHIE, 
IS SHEER APPLICATION 
AND CAREFUL BLENDING. 
“THE AUTUMN HUES 
MAY BE EARTHY,’’ SAYS 
SOPHIE, ‘‘BUT APPLYING 
THEM WITH A HEAVY 
HAND 1S THE WORST 


SWONMISTAKE YOU CAN MAKE.”? 











HARA Naa This fresh-faced beauty certainly has something to smile about! Sophie used a range of tawny 

shades that complement Michaela’s complexion and put the spotlight on her full, arched brows and 
olalol ai MUM UeuteloMelel i Sueno sent Mile tame AC miee MM ulema une AnLee OSE oR su elise col cl 
at the beach in Israel where everyone is tan and I'm pale!” she says. Well, a little sun isn’t so bad! All makeup, Cover Gir!: 
Perfecting Make-Up in Flawless Classic Beige; Oil Control Colorless Finishing Powder; Soft Radiants Sheer Color Blush in 
Tawny Moon; Soft Radiants Duo Eye.Shadow Kit in Smoke/Rose Ember; Pro-Lining Perfect Blend Eyebrow and Eyeliner Pencil 
in Light Brown. Black bustier, Dolce & Gabbana; rust quilted coat, Malisy; earrings, Eric Beamon at Showroom Seven. 
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OVER-AND-SHAKER 
CHIC IS WHAT 
CHARISMATIC NAOMI. 

CAMPBELL IS ALL ABOUT. 

DISCOVERED IN LONDON 

WHEN SHE WAS JUST 

FOURTEEN, THIS TWENTY~ 

YEAR-OLD BEAUTY OF 

JAMAICAN AND CHINESE 

ANCESTRY IS A TRUE 

ORIGINAL. SHE KEEPS 

HER CURVY, LEGGY BODY 

IN SUPER SHAPE BY 

DANCING (SHE’S BEEN 

GOING TO TAP, BALLET 

AND JAZZ CLASSES SINCE. 

SHE WAS FIVE YEARS OLD 

AND WEARS SECOND-SKIN 

CLOTHING TO SHOW IT 


x 


OFF! NAOMI MAKES A 
POINT OF CHANGING HER | 
BRIMMING-WITH-ENERGY 


BEAUTY IMAGE ALL THE 
TIME, SO HER LOOK 1S 
ALWAYS UNEXPECTED, 
ALWAYS ONE STEP 
AHEAD OF THE CROWD. 
“‘MY STYLE AT THE 
MOMENT IS VERY 
MOTOWN, VERY 
SUPREMES. | LOVE MY 
HAIR STRAIGHT WITH 
AFLIP,’? NAOMI TOLD | 
US. ‘BUT I’LL CHANGE IT 
IN TWO MONTHS.”? NOT 
BEFORE WE SEE LOTS 

OF WOMEN ADOPTING 
NAOMI’S SENSATIONAL 
SIXTIES LOOK! 
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sixties and nineties all at once. od encourages an‘unconventional ielelteteta terol seer ate great 
to be inspired by other looks,” Sophie explained to us, “as long as it suits you and you can make the style look current.” All 
makeup, Max Factor: New Definition Perfecting Makeup in Honey Cocoa; New Definition Blush in BN fer icel fol nek 7e(-i sola 
Kole Monte aC CEST MUM elo) Maou Se ME cols ond et ro wre t PA0 0 OR Ge) ote WN Coeeelco MAM ote og 
Licorice; Quick Draw Magic Smeal ae ete easiois sete emma cicome lite Eyeliner Pencil in Black; Lip Definer Lip spr: 


a taal ssa so, ss ane in Ic@d Mocha. ae cell Nod earrings, pea Hamro at Fragments. 


a y ‘ * ‘ 


girs. 


mi ani es evn look and you. a rare fe) as ist look is os in rolaro Ree td Nase manages ir rhs 









































NOTHER KNOCKOUT 
FROM LONDON, 
TWENTY-FOUR-YEAR- 


LIKE-A-MODEL’S 
NOSE, PERFECTLY 
FORMED MOUTH 
AND GRACEFULLY 
CHISELED 
CHEEKBONES PLUS 
LARGE, DARK, ALMOND- 
Ad SHAPED EYES AND 
FLAWLESS HONEY- 
COLORED SKIN MAKE A 
STUNNING COMBINATION. 
ALSO NOT ONE TO GET 
STUCK IN A BEAUTY RUT, 
GAIL RECENTLY CUT HER 
BELOW-THE-SHOULDERS 
HAIR UP TO HER 
COLLARBONE, THEN TO 
HER CHIN, ‘‘JUST 
FOR A FLING,’’ SHE SAYS. 
(CHIN-LENGTH HAIR 
IS ALL THE RAGE THESE 
DAYS.) GAIL’S RARE 
BEAUTY ALLOWS HER TO 
LOOK REFINED AND 
UPTOWN BY DAY, RED-HOT 
BOMBSHELL AFTER DARK. 
LIKE LINDA EVANGELISTA, 
GAIL FAVORS THOSE 
WELL-LOVED ACCESSORIES 
FROM THE SIXTIES: FALSE 
EYELASHES AND ROLLERS. 
DON’T YOU HAVE THESE 
BEAUTY BOOSTERS 
STASHED SOMEWHERE? 
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| eT Am rN Pa Fe) hairstyle meant a eer of face for Gail--now that her Te ee auto oop A ee ss ge 
| chin-length, all the attention is on her gorgeous eyes. (Sophie recommends revising a makeup look if: SB othTS * 

| - cut your hair, because a new style alters the focal point of your face.) All makeup, L’Oréal: Mattique. MTree Celie Cel <item 
in Honey Beige; Visuelle Pressed Powder in Transparence Medium; Merely Softly Sheer Cheekcolour in Chamois Rose; 
Couleur! Couleur! 8\Hour! Eye Shadow in Taupe Peche; Lash Out Mascara‘in Black; Le Grand Kohl Eye Pencil in Café; ll 
clad Mes faa in ead rac 4 eon Dress, Azzedine Alaia; pris Eric Beamon at ro Se ; 
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LOOKING TERRIFIC ALL THE TIME IS 
THE KEY TO BEING A STAR MODEL. 
HERE, SOME INSIDE TIPS TO COPY: 
The models we photographed 
know individuality is what sets 
them apart from the rest. They 
play up their assets instead of 
worrying about their flaws 
(they do have flaws, but since 


MB Beauty maintenance is 
what keeps all models, well, 
model-perfect. You can look 
your best all the time, too, if 
you follow a few simple rules: 
Condition your hair regularly 
and have it trimmed frequent- 
ly, take scrupulous care of 
your skin and get plenty of 
sleep. Trying to catch up on 
basic beauty routines is frus- 
trating and time-consuming. 

HB Always be on the lookout 
for great toss-in-your-beauty- 
kit finds to keep your 



























tinted gel brow groomer. 
HE Don't underestimate the 
power of body language. 
How you sit, stand and hold 
your body affects your image, 
sends out signals about your 
energy and attitude. Keeping 
fit is the best way to ensure 
a flexible, graceful body. 
These models think danc- 
ing is the most effective, 
most fun option. 
Mi Beauty breakdown? 
Models sometimes feel 
fat and ugly, too, but 
instead of making 
matters worse by 
adopting every beauty 
fix-it trick in the book, they 
keep things simple, and you 
should, too. Rely on bare-mini- 
mum, neutral makeup, and wear 








{ ever assume the same look all the time—you'll become dated too 
quickly. Try new beauty trends and products. You'll find that you 
can look classic and modify new styles to work for you. After all, 
models must be able to wear a range of styles and play lots of 
roles—being versatile is part of the fun. The latest trend to try? Full, 


clothing you know makes you 
look thin, sexy, successful. 





arched” brows lushed up with pencil, and a real lined eye. 
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they don’t make a big deal out 
of them, no one notices). So 
do what they do, and empha- 
size what's special about you. 
If your great big smile is your 
best feature, play it up with a 
fabulous lipstick. Have uncon- 
trollable curls? Work with styl- 
ing gel to make the most of 
them rather than trying to 
force them into a sleek bob. 





look modern. What you 
shouldn't be without: neutral 
matte eyeshadows, _ liner 
pencils, concealer, founda- 
tion, face powder. Models 
especially like any mini-size 
makeup that can be easily 
stashed in a_ handbag. 
What they love now: felt- 
tip liner pens, powder 
compact foundation and 
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From the Chantilly fragrance collection. 








The earliest ancestor of present day soy sauce was docu- 
mented in classics centuries ago. Making soy sauce 
perhaps the second condiment 
ever to attend a meal. 
Of course, we know the 


history of soy sauce isn't a subject 


Once stored in cedar barrels, 
Kikkoman Soy Sauce is among the 
oldest living brands in history. 


that crosses your mind every day. 
But, we think, the way we make soy sauce is‘a 
story to be mindful of the next time you go 
shopping. Unlike most soy sauces, which are 
produced in a matter of days, Kikkoman Soy 
Sauce is naturally brewed for nearly six months. 
Soybeans are blended with wheat in K 


a mash and then fermented. % 


What results is \ 


a natural, aromatic 


~« / 










SALT WAS THE FIRST CONDIMENT KNOWN TO MAN. 
Do YOU KNOW THE SECOND? 










flavor that celebrates (not conceals) the taste of your 
favorite foods. For those of you watching your sodium 
intake, we offer Kikkoman Lite. The 
same naturally brewed flavor, but with 
forty percent less salt. 

Further food for thought. Kikko- 
man Soy Sauce isn’t only for Oriental 
cooking. Quite the contrary. 


How many ways Can one use 





Whatever you cook and 
however you cook it, cooking 
with Kikkoman Soy Sauce 
elevates the essence of meats 
to a glorious level. 


Kikkoman? Have fun answer- 
ing that one. To receive free | 
Kikkoman recipes send a self-addressed stamped 
O envelope to: Kikkoman International 
%N Inc., Dept. CS2H,PO.Box | 


784, San Francisco, 





CA 94101. 
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UPDATED IWERSIONSIOF: 
EVERYONE'S ALL-TIME FAVGRIERDDS 
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A HOST OF WHOLESOME 3 
RECIPES THAT COOK UPINIANINSTANT 
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SOUP, CHICKEN AND 
CORNMEAL DUMPLINGS 
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m@ HOME COOKING 


continued 
@) Easy @ Challenging 
o Moderate @) Microwave 


MAMAS MEATBALLS AND GRAVY 








All the wondertul flavor of Mother’s meat- 
loaf, plus savory gravy. Adding ground 
pork to the beef makes for moist meat- 
balls. Divine! 


Prep time: 20 minutes O 
Cooking time: 40 minutes 


1¥2 pounds lean ground beef 
Y2 pound ground pork 
2 slices white bread, soaked in water 
and squeezed dry 
Y2 cup minced onion 
3 tablespoons chopped fresh parsley 
large egg, lightly beaten 
34 teaspoon salt 
Y2 teaspoon freshly ground pepper, 
divided 
Pinch nutmeg 
1 tablespoon vegetable oil, 
divided 
1 can (13% or 14% oz.) beef broth 
1 can (13% or 14Y2 oz.) chicken broth 
Ys cup all-purpose flour 
Ys teaspoon grated lemon peel 
Ys teaspoon thyme 
Chopped fresh parsley, for garnish 


— 


a 


Combine ground beef and pork, bread, 
onion, parsley, egg, salt, Ys teaspoon 
pepper and the nutmeg in large bowl. 
Shape mixture into 1/2-inch balls. 

Heat 1/2 teaspoons oil in large skillet 
over medium heat. Add half the meatballs 
and cook until browned, 6 to 8 minutes; 
drain oil. Transfer to plate. Repeat with 
remaining oil and meatballs. Add broths 
to skillet and return meatballs. Bring to 
boil, reduce heat and simmer covered 30 
minutes. With slotted spoon, transfer 
meatballs to bowl. Strain and reserve 
cooking liquid. 

Return ¥2 cup liquid to skillet. Whisk in 
flour until smooth. Cook over medium 
heat 1 minute. Slowly whisk in remaining 
broth, /s teaspoon pepper, and the lem- 
on and thyme; simmer 5 minutes more. 
Return meatballs to gravy; heat through. 
Serve with mashed potatoes (recipe 
follows). Makes 6 servings. 

Nutrition info per serving: 500 calories, 30 gm 
protein, 37 gm fat, 10 gm carbohydrates, 1,077 mg 
sodium, 148 mg cholesterol. 
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MASHED POTATOES 


Prep time: 10 minutes © 
Cooking time: 30 minutes 





3 pounds medium all-purpose 
potatoes, peeled and quartered 
Salt 
1 cup milk, heated 
Ys cup butter or margarine 
Dash freshly ground pepper 


Heat potatoes with water to cover and 1 
teaspoon salt to boiling in large sauce- 
pan. Cover and cook until fork-tender, 20 
minutes. Drain. Return potatoes to sauce- 
pan; cook covered over low heat until all 
water is evaporated, 1 minute. Mash with 
potato masher. Add milk, butter, Y2 tea- 
spoon salt and the pepper, and beat until 
smooth. Makes 6 servings. 

Nutrition info per serving: 225 calories, 5 gm pro- 
tein, 9 gm fat, 33 gm carbohydrates, 383 mg sodium, 
26 mg cholesterol. 


SALMON CAKES 








For added nutrition, mash the salmon and 
its soft, calcium-rich bones together 
before adding the remaining ingredients. 


Prep time: 40 minutes O 
Cooking time: 6 to 8 minutes per batch 


1 pound all-purpose potatoes, peeled 
Salt 
1 can (152 oz.) salmon or 2 cans (7 
oz. each) tuna, drained and flaked 
2 large eggs 
Ys cup mayonnaise or salad dressing 
Ys cup chopped green onions 
3 tablespoons chopped fresh parsley 
2 tablespoons fresh lemon juice 
Ys teaspoon freshly ground pepper 
Y4 cup all-purpose flour 
2 tablespoons milk 
1¥2 cups fresh bread crumbs 
2 tablespoons butter or margarine, 
divided 


Lemon wedges, for garnish 


Heat potatoes with water to cover and 1 
teaspoon salt to boiling. Cover and cook 
until fork-tender, about 20 minutes. Drain 
and mash. Combine potatoes, salmon, 1 
egg, mayonnaise, green onions, parsley, 
lemon juice, pepper and 4 teaspoon salt 
in bowl. Shape into six 3-inch patties and 
place on wax paper. Spread flour on 
large plate. Beat remaining egg with milk 
on another large plate; spread bread 
crumbs on another. Dip salmon patties 


into flour, then egg, then crumbs. Mel 
tablespoon butter in large skillet over 
dium heat. Add 3 salmon patties o 
cook until browned, 3 to 4 minutes g 
side. Transfer to plate and keep war 
Repeat with remaining 1 tablespoon 
ter and salmon. Serve with lem| 
wedges. Makes 6 servings. 

Nutrition info per serving: 310 calories, 18 
protein, 17 gm fat, 21 gm carbohydrates, 471 
sodium, 111 mg cholesterol. 


OLD-FASHIONED 
MAC ‘N’ CHEESE 















You don’t have to start with elbow ma 
roni. Try jazzing up this traditional 
with other pasta shapes such as bo 
corkscrews or ruffles. It’s the crea 
goodness that makes it a classic. 


Prep time: 20 minutes 
Cooking time: 30 minutes 

















1% cups elbow macaroni 
4 tablespoons butter 
or margarine, divided 

Ys cup all-purpose flour 
3 cups milk 
1] teaspoon dry mustard 
¥4 teaspoon salt 
Ys teaspoon freshly ground 
pepper 
Pinch ground red pepper 
1% cups shredded sharp Cheddar 
cheese 
Ys cup freshly grated Parmesan 
cheese 
Ya cup plain dry bread 
crumbs 


Preheat oven to 375°F. Cook macaron 
boiling salted water in large saucep 
just until tender, 8 minutes. Drain 
rinse under cold water. 
Meanwhile, melt 2 tablespoons butté 
in large saucepan over medium he 
Stir in flour and cook, stirring, 1 minu 
Gradually whisk in milk, mustard, $ 
and peppers. Bring to boil, whiskir 
Boil 1 minute. Remove from heat a 
whisk in cheeses until melted a 
smooth. Stir in drained macaroni. P 
into shallow 2-quart baking dish. M 
remaining 2 tablespoons butter, stir 
bread crumbs and sprinkle over mac@| 
roni. Bake 30 minutes. Let stand 10 m 
utes. Makes 8 servings. 
Nutrition info per serving: 310 calories, 13 
protein, 17 gm fat, 25 gm carbohydrates, 530 
sodium, 53 mg cholesterol. (continue 
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ine PowerPro Vac. 
+e easiest way to clean above. 


_ below, behind, andl all around. 













Revolving power brush attach- _ Ceiling wand extension tak 
ment is perfect for carpeted the stretch out of cleaning 1 
stairs and upholstery. dust and cobwebs. 4 
















Furniture brush makes cleaning Cae tool gets to ioe to 
delicate items a cinch. reach places. 


When your big vac makes 

the job harder than it shoul 
be, reach for the PowerProq 
Dustbuster Plus” Cordless ¥ 
Its handy, its powerful, an 
choice of attachments mea 
dirt has nowhere to hide. 

To locate stores that carry 
Black & Decker products, 
us at 1-800-552-0553. 





The right attachment is always 
ready for use.* 
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The PowerPro’ Dustbuster Plus” Vac. 


“a BLACK S. DECKER 
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continued 


EET-AND-SOUR PORK CHOPS 





— — 


mom’s version of these oven-barbe- 
1 pork chops may have been sweeter, 
e think you'll like ours, too. Try them 
a side of rice to enjoy the sauce. 


p time: 15 minutes O 
king time: 50 minutes 








teaspoons vegetable oil 
pork chops, 1I-inch thick (2 lb.) 
Salt and freshly ground pepper 
cup ketchup 
ablespoons cider vinegar 
ablespoon firmly packed brown 
sugar 
easpoon Worcestershire 
sauce 
easpoon red pepper sauce 
(optional) 
mall onion, sliced thin 
emon, sliced thin 





eat oven to 350°F. Heat oil in large 
proof skillet over medium-high heat. 
pork chops dry; sprinkle with salt and 
per. Add to skillet and cook until 
wned, 2 minutes per side. Transfer to 
e; drain drippings from skillet. Stir in 
hup, vinegar, sugar, Worcestershire, 
2aspoon pepper and the red pepper 
ce into skillet. Bring to boil. Return 
ps to skillet; spread onion and lemon 
s on top. Cover and bake 45 minutes, 
; chops are tender. Transfer chops to 
ing dish. Boil pan juices over high 
t until thickened, 5 minutes; pour over 
ps. Makes 4 servings. 

tion info per serving: 610 calories, 34 gm 
‘in, 45 gm fat, 16 gm carbohydrates, 470 mg 
m, 145 mg cholesterol. 


IT PEA SOUP WITH GARLIC 
JUTONS 








is a great soup to have in your freezer 
na dose of warmth is needed. You 














can use green or yellow split peas. 


Prep time: 30 minutes O 
Cooking time: 1 hour 


— 


tablespoon vegetable oil 
2 cups chopped carrots 
cup chopped onions 
cup chopped celery 
Ye pound baked ham, diced 
1 tablespoon minced garlic 
Ys teaspoon cloves 
Ys teaspoon ground red pepper 
1 pound green split peas, rinsed and 
picked over 
2 cans (13Y4 or 14Y2 oz. each) chicken 
broth 
10 cups water 
1 bay leaf 
1 teaspoon salt 
Y2 teaspoon freshly ground pepper 


= 


Garlic Croutons 
3 tablespoons olive oil 
1 teaspoon minced garlic 
Y2 teaspoon salt 
Y2 teaspoon freshly ground pepper 
6 slices firm white bread, cubed 


Heat oil in large Dutch oven over medi- 
um-high heat. Add carrots, onions, celery 
and ham and cook, stirring, 10 minutes. 
Stir in garlic, cloves and red pepper and 
cook 30 seconds. Add peas, broth, water, 
bay leaf, salt and pepper. Bring to boil; 
reduce heat and simmer uncovered, stir- 
ring occasionally, until peas are tender, 1 
hour. Remove bay leaf. Puree 6 cups 
soup in blender in 2 batches and return to 
Dutch oven. Serve with Garlic Croutons. 
Makes 12 cups. 

Garlic Croutons: Preheat oven to 425°F. 
Combine first 4 ingredients in large bowl. 
Add bread and toss to coat. Spread on 
15x10x1-inch pan and bake 10 minutes, 
until golden, stirring halfway through. 
Nutrition info per cup: 270 calories, 16 gm protein, 
8 gm fat, 34 gm carbohydrates, 993 mg sodium, 12 
mg cholesterol. 


FRIDAY-NIGHT FISH CHOWDER 








You can cook this New England-style 
soup—up to adding the fish—ahead of 
time, reheat and proceed with the recipe 
just before serving. 

Prep time: 20 minutes O 
Cooking time: 45 minutes 


3 slices bacon, chopped 
1 cup finely chopped onions 
Ys cup all-purpose flour 


1 bottle (8 oz.) clam juice 
1 cup water 
1 teaspoon salt 
Y2 teaspoon freshly ground pepper 
Y2 teaspoon thyme 
Ys teaspoon red pepper sauce 
Y2 pound red potatoes, diced in ¥-inch 
pieces (3 cups) 
1 pound cod or scrod fillet, cut into %/- 
inch cubes 
2 cups milk 
2 tablespoons chopped fresh parsley 
Thyme sprigs, for garnish (optional) 


Cook bacon in large saucepan over me- 
dium heat until crisp; drain on paper 
towels. Pour off all but 1 tablespoon 
drippings from pan. Add onions to pan; 
cook until translucent, 5 minutes. Stir in 
flour and cook 1 minute. Gradually 
whisk in clam juice, water, salt, pepper, 
thyme and pepper sauce; bring to boil, 
whisking. Add potatoes; cook until 
tender, 25 minutes. Add fish; cook until 
opaque, 2 to 3 minutes. Stir in milk and 
heat through. Sprinkle with bacon and 
parsley. Makes 7 cups. 

Nutrition info per cup: 230 calories, 17 gm protein, 
6 gm fat, 26 gm carbohydrates, 523 mg sodium, 41 
mg cholesterol. 


TOASTED CHEESE SANDWICHES 





Grilled cheese, grown up. Because these 
tasty sandwiches are broiled, not cooked 
in butter, they save calories. 


Total prep time: 10 minutes O 


2 slices whole wheat bread, 
toasted 

2 teaspoons whole grain mustard 

2 slices (1-1% oz. each) Jarlsberg or 
Swiss cheese 

2 thin slices red onion 

1 plum tomato, sliced 


Spread toast with mustard. Top with 
cheese, onion and tomato. Broil in toaster 
oven until cheese is melted, about 5 min- 
utes. Makes 2 servings. 

Nutrition info per serving: 125 calories, 7 gm pro- 
tein, 5 gm fat, 13 gm carbohydrates, 250 mg sodium, 
11 mg cholesterol. 


CLASSIC LASAGNE 


pictured on pages 184 and 185 
Whether or not your mama was Italian, 
her lasagne was probably a (continued) 
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HOME COOKING 


continued 


family favorite. You can make our tomato 
sauce ahead and freeze up to 3 months. 


Prep time: I hour 20 minutes o 
Cooking time: 1 hour 


Tomato Sauce 

2 tablespoons olive oil 

1% cups finely chopped onions 
1 cup finely chopped carrots 
1 tablespoon minced garlic 

Ys teaspoon red pepper flakes 

¥2 pound ground beef 

Y2 pound sweet Italian sausage, 

casings removed 

2 cans (28 oz. each) plum tomatoes 
2 tablespoons tomato paste 

1% teaspoons salt 

Y2 teaspoon freshly ground pepper 


1 package (12 oz.) lasagne noodles 
2 containers (15 oz. each) part-skim 
ricotta cheese 
¥4 cup freshly grated Parmesan cheese, 
divided 
Y3 cup chopped fresh parsley 
1 large egg 
Y2 teaspoon freshly ground pepper 
2 cups (8 oz.) shredded part-skim 
mozzarella cheese, divided 


Tomato Sauce: Heat oil in large Dutch 
oven over medium-high heat. Add onions 
and carrots; cook, stirring, until tender, 8 
minutes. Add garlic and pepper flakes; 
cook 30 seconds. Add beef and sausage; 
cook until browned, breaking up meat, 10 
minutes. Stir in tomatoes, paste, salt and 
pepper. Bring to boil. Reduce heat to rap- 
id simmer and cook, stirring occasionally 
and breaking up tomatoes with spoon, 
until thickened, 45 minutes. 

Meanwhile, cook lasagne according to 
package directions. Transfer noodles to 
large bowl of cold water. Combine ricot- 
ta, ¥2 cup Parmesan, parsley, egg and 
pepper in medium bowl. 

Preheat oven to 400°F. Spread 1 cup 
tomato sauce in 13x9-inch baking dish. 
Reserve 1 cup sauce for top. Drain 4 lasa- 
gne noodles on clean kitchen towel and 
line bottom of baking dish with noodles. 
Spread one third of the ricotta mixture on 
top, then spread with one third of the 
remaining tomato sauce. Sprinkle with 2 
cup mozzarella. Repeat layering noodles, 
ricotta, mozzarella and sauce twice. 
Top with fourth layer of noodles, spread 
with reserved tomato sauce and sprinkle 
with remaining Ys cup Parmesan. Cover 
with foil. (Can be made ahead. Refriger- 
ate up to 24 hours. Remove from refriger- 
ator I hour before baking.) Place lasagne 
on baking sheet and bake 45 minutes. (If 
made ahead, bake | hour and 15 min- 
utes.) Remove foil; sprinkle with remaining 
Y2 cup mozzarella and bake uncovered 
10 minutes more. Let stand 15 minutes 
before cutting. Makes 10 servings. 
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Nutrition info per serving: 575 calories, 32 gm 
protein, 30 gm fat, 42 gm carbohydrates, 1,267 mg 
sodium, 103 mg cholesterol. 


SAVORY MUSHROOM-BARLEY 
SOUP 


pictured on pages 186 and 187 
Browning the meat and bones is what 
gives this robust soup its rich flavor. 


Prep time: 25 minutes O 
Cooking time: 2 hours 





1¥%2 pounds bone-in beef chuck, cut into 
¥Ys-inch cubes 
Salt and freshly ground pepper 
2 tablespoons vegetable oil, divided 
2 cups finely chopped onions 
1 cup diced carrots 
Y2 cup finely chopped celery 
1 pound mushrooms, sliced 
1 teaspoon minced garlic 
Ys teaspoon thyme 
1 can (1334 or 142 oz.) beef broth 
1 can (134 or 142 oz.) chicken broth 
Y2 cup pearl barley 
3 tablespoons chopped fresh parsley 


Sprinkle beef with salt and pepper. Heat 1 
tablespoon oil in Dutch oven over medi- 
um-high heat. Brown beef and bone in 2 
batches; transfer to plate. Heat remaining 
oil in same pot. Add onions, carrot and 
celery. Cover and cook, stirring occasion- 
ally, until tender, 5 minutes. Stir in mush- 
rooms, garlic and thyme; cook covered 3 
minutes more. Meanwhile, combine 
broths with enough water to equal 6 
cups. Stir into pot with barley, 4 tea- 
spoon salt and 2 teaspoon pepper. Bring 
to boil, reduce heat and simmer covered 
until beef is tender, 1/2 hours. Remove 
meat from bone; discard bone. Add meat 
to pot with parsley. Makes 10 cups. 
Nutrition info per cup: 240 calories, 13 gm protein, 
15 gm fat, 14 gm carbohydrates, 605 mg sodium, 40 
mg cholesterol. 


CHICKEN AND CORNMEAL 
DUMPLINGS 


pictured on pages 186 and 187 
A nostalgic Sunday dinner. To skim fat 
from chicken broth, place it in freezer for 
thirty minutes, then spoon off fat. 


Total prep time: I hour 15 minutes » 





1 whole chicken (3 Ib.), cut up 
1 can (13s oz.) chicken broth 
2 cups water 
1 onion, quartered 
Y2 bay leaf 
Y2 teaspoon thyme 
Ys cup butter or margarine 
1 cup finely chopped onions 
Y3 cup all-purpose flour 
1 cup milk 
1 teaspoon salt 
Y2 teaspoon freshly ground pepper 
1%2 cups thinly sliced carrots 
1 package (10 oz.) frozen peas, 
thawed 


1 package (10 oz.) frozen whole- 
kernel corn, thawed 


Dumplings 
Y2 cup all-purpose flour 
Y2 cup yellow cornmeal 
1% teaspoons baking powder 
Y2 teaspoon salt 
Ye teaspoon ground red pepper 
Ys cup milk 
1 large egg, beaten 
2 tablespoons chopped fresh parsl 
2 tablespoons chopped green onio 















Combine chicken, broth, water, onio 
bay leaf and thyme in Dutch oven. Bri 
to boil, reduce heat and simmer 30 mi 
utes. Remove chicken, discard skin a 
bones, and cut meat into 1-inch pieces. 

Meanwhile, strain broth and disca 
solids. Skim fat. Return broth to Du 
oven and cook over high heat until r 
duced to 2 cups, about 10 minutes. R 
move broth and set aside. 

Melt butter in same pot over mediu 
heat. Add onions and cook until transl 
cent, 5 minutes. Stir in flour; cook 1 mi 
ute. Whisk in reserved broth, milk, s 
and pepper. Bring to boil, whiskin 
Add chicken, carrots, peas and co 
Bring to boil. Drop dumpling batter 
spoonfuls on top; simmer covered 10 mii 
utes, then uncovered 10 minutes mo 
Makes 6 servings. 
Dumplings: Stir flour, cornmeal, baki 
soda, salt and red pepper together 
bowl. Stir in milk and egg just until moi 
ened. Stir in parsley and green onions. 


Nutrition info per serving: 460 calories, 34 
protein, 15 gm fat, 47 gm carbohydrates, 1,262 
sodium, 140 mg cholesterol. 


Dream-come-true contest 
As seen on page 166 


1. You can submit entries of these rooms only: livin 
room, dining room, family room, bedroom or home office. 
2. Send 35mm slides or color prints of the room of yo 
choice. The pictures must be taken from at least thré 
angles. Include also at least one photo of the exterior 
your house. Send no more than twelve pictures total. 
Explain, in no more than 500 typewritten words, why thi 
is your dream house. Include information on your family 
and your lifestyle. All photos and materials submitted 
become the property of Ladies’ Home Journal and will n 
be returned or acknowledged. ! 
3. Mail to Ladies’ Home Journal, DREAM COME TRU: 
Contest, 100 Park Avenue, New York, NY 10017. Entries 
must be received no later than November 15, 1990. We 
will not accept responsibility for late, incomplete or mis- 
directed mail. 
4. Prizewinners will be selected by the editors of LHJ, 
Contest will be judged on content, clarity of expression, 
interest to our readers and general appeal. Decisions ef 
the judges are final. LHJ will enter into no correspon- 
dence or phone communication about contest or judging. 
5. By acceptance of their prize, winners consent to the 
use of their names, likenesses, photos and additional 
interviews and photos (to be taken by the Ladies’ Hom 
Journal) for publication in and promotion of LHJ. 

6. There will be no substitution of prizes, and prizes are 
not exchangeable or transferable except at the discretion 
of Ladies’ Home Journal. All prizes will be awarded. 

7, Prizewinners will be required to sign an eligibility 
affidavit and a release. 

8. Contest is open to U.S. residents, eighteen or over. 
Employees of Meredith Corporation and their families, 
respective affiliates, subsidiaries and advertising agen- 
cies are not eligible. Contest void where prohibited or 
restricted by law. Taxes on prizes are the responsibility 
of the winner. 
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SHAKE’N BAKE? 


NO MSG. 


NATURALLY SEASONED. 


WHY FRY?” 





ee ee 


( OFF ON ANY SIZE/FLAVOR "=== 
OF SHAKE'N BAKE® HAR seeng 


SEASONING AND COATING 
MIX WITH SHAKER BAG. 


| TO THE RETAILER: This coupon good only on purchase of product indicated. Any other use constitutes 
| fraud. COUPON NOT TRANSFERABLE. LIMIT—ONE COUPON PER PURCHASE To the retailer: KGF will 
reimburse you for the face value of this coupon plus 8¢ if submitted in compliance with KGF Redemption 
Policy C-1, incorporated herein by ref- 
| LJOKWSVOK erence. Valid only if redeemed by retail 
: distributors of our merchandise or any- 
one specifically authorized by KGE 
| Cash value 1/20¢. Mail to: Kraft 
General Foods, PO. Box 103, Kankakee, 

| IL 60902. 

KRAFT GENERAL FOODS, INC. 





MANUFACTURER'S COUPON fe 
OFFER EXPIRES 3/31/91 ¥ 
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HAVE WE GOT A SCRUMPTIOUS 


- TREAT FOR YOU! DESSERT QUEEN 





"MAIDA HEATTER HAS TAKEN EVERY- 


ONE’S FAVORITE SWEET ONE STEP 


BU) Mala wOk@ 120i ia O18 
LICIOUS COOKIES AND BROWNIES 
THAT YOU'LL EVER TASTE. LADEN 
NER EU sre(e)0)s erereot a) 

ae re Ue an vi) eS cag 
| ec Pte ele ARE. ELEGANT ; 
a | ENOUGH FOR COMPANY —IF iia 
a. s Sen moves aan a 





a 7 era nTime te cry ts from fop: the New re ts o 

e. lateChocolate Chunk Cookies, Ra ie es 

~. Royal Pecan Thins, Espresso Brownies, ei ee i 
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Hi COOKIE SUPERSTARS 


Cookies pictured on pages 196 and 197. 


gine O Easy 


@ Moderate 


ROYAL PECAN THINS 


The flavor of this cookie is a seductive 
blend of browned buiter, cinnamon-sugar 
and pecans—almost like candy. 

Prep time: 50 minutes w 
Baking time: 17/1 hours 


e Challenging 
@) Microwave 


1 cup butter 
Y2 teaspoon vanilla extract 
Ya teaspoon almond extract 
1 cup plus 2 tablespoons sugar 
1 large egg yolk 
1¥%4 cups sifted all-purpose flour 
2 egg whites 
Cinnamon-Sugar 
Y2 cup sugar 
1 tablespoon cinnamon 
Ys teaspoon nutmeg 


2Ys cups very finely chopped pecans 


Adjust oven racks to divide oven into 
thirds. Preheat oven to 250°F. Generous- 
ly butter two 15¥2x10¥2x1-inch jelly-roll 
pans; freeze pans. 

Beat butter in large mixer bowl until 
softened. Beat in vanilla and almond ex- 
tracts and | cup sugar until light and fluffy. 
Beat in egg yolk. With mixer at low 
speed, gradually add flour and beat until 
incorporated. Refrigerate 10 minutes. 

Divide dough in half. Drop one dough 
half by teaspoonfuls evenly over bottom 
of 1 pan (reserve other pan in freezer). 
With floured fingers, press dough to cov- 
er bottom of pan. (Dough should not 
climb up sides.) Repeat with remaining 
dough and pan. 

Pour 1 unbeaten egg white over dough 
in each pan and spread to cover. Sprinkle 
half the cinnamon-sugar, then half the 
pecans, then 1 tablespoon granulated 
sugar over each pan. Cover with wax 
paper and press topping into dough. 

Remove wax paper. Bake 1 hour, 
switching position of pans halfway 
through. Remove 1 pan from oven. With 
small, sharp knife, cut cookies in 4 equal 
strips in each direction, then cut around 
rim to loosen. Return to oven and repeat 
with second pan. Return second pan to 
oven and continue baking 45 minutes 
more or until golden brown. Immediately 
recut cookies. Remove from pan and cut 
each cookie in half diagonally to form 
triangles. Cool on wire rack. Makes 64. 
Nutrition info per cookie: 85 calories, 1 gm protein, 
6 gm fat, 8 gm carbohydrates, 31 mg sodium, 11 mg 
cholesterol. 


McMAIDA’S SHORTBREAD 


SL ST 
This irresistible and unusual version of the 
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Scottish classic is filled with chocolate, 
then cut into wedges after baking. 

Prep time: 30 minutes plus freezing O 
Baking time: 20 minutes 


1Ys cups sifted all-purpose flour 
Y3_ cup firmly packed brown 
sugar 
4 ounces cold butter, cut up 
¥2 teaspoon vanilla extract 
3 squares (3 oz.) semisweet chocolate, 
coarsely chopped and melted 


Preheat oven to 325°F. Butter bottom of 
8-inch round springform or cake pan with 
removable bottom. Line with wax paper; 
butter paper. 

Combine flour and sugar in food pro- 
cessor. Add butter and process until mix- 
ture resembles coarse crumbs. With ma- 
chine on, add vanilla through feed tube 
and process about 25 seconds, until mix- 
ture just holds together and forms a ball. 
Knead dough once or twice, until smooth. 

Divide dough in half. Roll one half 
carefully between 2 sheets of lightly 
floured wax paper into 82-inch circle; 
trim with small knife to 8-inch circle. 
Transfer to cookie sheet and freeze 15 
minutes. Repeat with remaining dough. 

Place 1 frozen dough circle in pre- 
pared pan. Pour melted chocolate onto 
center and spread carefully to within 2 
inch of edge. Place remaining dough cir- 
cle over chocolate (do not press center). 
Let stand 3 to 5 minutes, until slightly 
softened. Press edge of dough with tines 
of fork to seal. 

Bake 15 to 20 minutes, until well 
browned. Cool in pan on wire rack. Run 
knife around rim to loosen. Remove sides 
of pan and invert onto rack. Remove bot- 
tom and wax paper; invert again onto a 
cutting surface. Cut in half with long, thin, 
sharp knife, then cut each half into 6 
wedges. Makes 12. 

Nutrition info per cookie: 170 calories, 2 gm pro- 
tein, 10 gm fat, 19 gm carbohydrates, 80 mg sodium, 
21 mg cholesterol. 


SANTA FE BROWNIES 


The Plaza Bakery in Santa Fe created 
these cream cheese-filled brownies. For 
easier cutting, refrigerate overnight. 
Prep time: 40 minutes plus chilling O 
Baking time: 1 hour 20 minutes 





1 cup plus 1 teaspoon butter 
1% cups all-purpose flour 
1% teaspoons baking powder 
¥Y4 teaspoon salt 
6 squares (6 oz.) unsweetened 
chocolate, coarsely chopped 
6 squares (6 oz.) semisweet chocolate, 
coarsely chopped 
5 large eggs 
1% cups firmly packed brown sugar 
1Ys cups granulated sugar 
1 tablespoon vanilla extract 
1% cups walnuts, broken in large pieces 


Cream-Cheese Mixture 
12 ounces cream cheese, softened 
6 tablespoons butter, softened 
1% teaspoons vanilla extract 
¥Ys cup granulated sugar 
3 large eggs 


Preheat oven to 350°F. Line 13x9-ing 
baking pan with foil, brush bottom an} 
sides with 1 teaspoon melted butter. 

Sift flour, baking powder and salt t 
gether and set aside. 

Melt chocolates and remaining butt 
in double boiler over simmering wate 
Beat eggs in large mixer bowl until ju 
blended. Add sugars and vanilla; be 
just until smooth. With mixer at low spee 
beat in chocolate mixture, then dry ingr 
dients, beating just until incorporated. 
serve 2s cups mixture. 

Stir nuts into remaining chocolate mi 
in mixer bowl. Spread in prepared pan. 


until smooth. Beat in vanilla and sug¢ 
Add eggs one at a time, beating we 
after each addition; beat just until smoot 
Spoon over chocolate mixture in p 


en. Spoon over cheese layer. With kniff 
cut through batter in zigzag pattern { 
marbleize slightly. | 

Bake 1 hour 20 minutes, until toothpi 


(If top browns too quickly during bakin 
cover loosely with foil.) Cool in pan on wil 
rack. Invert onto cookie sheet and remoj 
foil; cover with plastic wrap. Invert agai 
cover and refrigerate overnight. 

With long, sharp knife, cut brownii 
into quarters, then cut each quarter into} 
squares. Makes 32. 

Nutrition info per cookie: 330 calories, 5 gm pr 
tein, 21 gm fat, 33 gm carbohydrates, 207 mg so 
um, 87 mg cholesterol. 


RAISIN-OATMEAL COOKIES 


After many requests for a big, soft cookil 
Maida created these deliciously che 
winners. (Try the chocolate variation, toc 
Prep time: 20 minutes 

Baking time: 16 to 17 minutes per batch 







Ys cup butter 
1Ys_ cups smooth peanut butter 
1 teaspoon vanilla extract 
] teaspoon dark or light corn syrup 
1 cup granulated sugar 
Y2 cup firmly packed dark brown sug¢ 
3 large eggs 
2 teaspoons baking soda 
Y2 teaspoon mace 
4 cups oats, uncooked 
1¥2 cups dark raisins 


Adjust oven racks to divide oven in 

thirds. Preheat oven to 350°F. Line 

cookie sheets with foil and set aside. 
Beat butter in large mixer (continued 
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@ COOKIE SUPERSTARS 


continued 


bowl until softened. Beat in peanut butter 
until blended. Beat in vanilla, corn syrup 
and both sugars until light and fluffy. Add 
eggs one at a time, beating well after 
each addition. Add baking soda and 
mace. With mixer at low speed, gradually 
add oats. Stir in raisins. 

For each cookie, shape Ys cup dough 
into ball and place four on a cookie 
sheet. Then press into 3-inch circle about 
Y2-inch thick. 

Bake 2 sheets at a time 16 to 17 min- 

utes, switching positions of pans halfway 
through, until lightly browned. Let stand 
on cookie sheets 1 minute. Makes 20. 
Nutrition info per cookie: 285 calories, 8 gm pro- 
tein, 12 gm fat, 38 gm carbohydrates, 195 mg sodi- 
um, 38 mg cholesterol. 
Chocolate-Chunk Raisin-Oatmeal: Pre- 
pare dough and bake as directed, except 
add 12 squares (12 oz.) semisweet choco- 
late, cut into chunks, after adding raisins. 
Nutrition info per cookie: 370 calories, 9 gm pro- 
tein, 18 gm fat, 47 gm carbohydrates, 195 mg sodi- 
um, 38 mg cholesterol. 


THE NEWEST CHOCOLATE-— 
CHOCOLATE CHUNK COOKIES 


Crisp and buttery, with chunks of choco- 


late, walnuts and chewy raisins—choco- 
late cookies can’t get better than these. 
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=. > Mountain Grown Folgers® dark, sparkling 





IS YOUR 
DECAFFEINATED 
AS DARK 

AS OURS? 


Start with one teaspoon of both. 
But just because the amounts are equal 
doesn't mean the results will be. 


Crystals are the difference. 


SO DARK AND RICH 
SHOULDN'T YOU SWITCH? 


©1990 The Procter & Gamble Company 


Prep time: 20 minutes O 
Baking time: 14 to 15 minutes per batch 


1%s cups sifted all-purpose flour 

Ys teaspoon baking soda 

Ys cup unsweetened cocoa 
cup butter 
teaspoon vanilla extract 
cup granulated sugar 
Y2 cup firmly packed brown sugar 
1 large egg 

2 tablespoons milk 

8 squares (8 oz.) semisweet chocolate, 

cut into 2-inch chunks 
1 cup dark raisins 
1 cup coarsely chopped walnuts 


— a 


Adjust oven racks to divide oven into 
thirds. Preheat oven to 350°F. Line cookie 
sheets with foil. Sift flour, baking soda 
and cocoa together; set aside. 

Beat butter in mixer bowl until softened. 
Beat in vanilla and sugars until light and 
fluffy. Beat in egg and milk. With mixer at 
low speed, add dry ingredients. Stir in 
chocolate, raisins and walnuts. Drop 
dough by heaping tablespoonfuls onto 
prepared cookie sheets, no more than six 
on each sheet. With fork dipped in water, 
flatten tops slightly to ¥2-inch thickness. 

Bake 2 sheets at a time 14 to 15 min- 
utes, switching position of pans halfway 
through, until lightly browned but still soft. 
Let cookies stand on sheets 1 minute. Cool 
on wire racks. Makes 32. 






in ltfigs 





77 peace 


DECAFFEINATED 


Feel’ sata a 


Nutrition info per cookie: 190 calories, 2 gm pre 
tein, 11 gm fat, 23 gm carbohydrates, 70 mg sodium 
22 mg cholesterol. 


MIAMI VICE 


Maida dedicated these decadent fudgi 


like cookies to her Florida hometowh 
They are best eaten very fresh, preferab 
within hours of baking. 
Prep time: 20 minutes plus chilling 
Baking time: 11 minutes per batch 








« 











Sp a a se 
7 squares (7 oz.) semisweet chocolate, 
coarsely chopped 
1 square (1 oz.) unsweetened 
chocolate, coarsely chopped 
2 tablespoons butter 
Ys cup all-purpose flour 
Ys teaspoon baking powder 
Ye teaspoon salt 
2 large eggs 
¥4 cup sugar 
2 teaspoons instant espresso powder 
Y2 teaspoon vanilla extract 
1 cup (6 oz.) chocolate chips 
2 cups walnuts, broken in large pieces 





Melt semisweet and unsweetened choce 
lates and butter in double boiler over sim 
mering water. Set aside. Sift flour, bakin) 
powder and salt together and set aside. 
Beat eggs, sugar, coffee and vanilla i 
mixer bowl at high speed about 1 minute 
Add melted chocolate mixture. With mix 
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at low speed, beat in dry ingredients 
st until incorporated. Stir in chocolate 
ips and nuts. 

Drop dough by large spoonfuls in 10- 
sh strip down center of 16-inch sheet of 
4x paper. Bring long sides of paper up 
rer dough and press down gently to 
ake smooth 12x2¥2x2-inch rectangle. (If 
yugh is too soft to shape, freeze on 
okie sheet about 10 minutes.) Refriger- 
e dough until firm, 4 hours or overnight. 
Adjust oven rack to center position. 
eheat oven to 350°F. Line cookie sheet 
th foil. 

Cut dough into %-inch slices. Place 
yout 1 inch apart on lined cookie sheet. 
+ stand at room temperature about 20 
nutes. 

Bake 11 minutes or until just set at 
lges. (Cookies will be wet in center.) Let 
ind“on cookie sheet until firm. Transfer 
‘wire rack to cool. Makes 16. 
trition info per cookie: 275 calories, 4 gm pro- 
n, 18 gm fat, 27 gm carbohydrates, 56 mg sodium, 
mg cholesterol. 


>PRESSO BROWNIES 


ne batch of these will probably not be 

jough. Though sour cream is an unusual 
redient in brownies, it makes them es- 

rrially moist and fudgy. 

ep time: 20 minutes O 

iking time: 20 to 25 minutes 





1 tablespoon butter, melted 

/3 cup sifted all-purpose flour 

/s cup sifted unsweetened cocoa 

5 teaspoons instant espresso 
powder 

‘4 teaspoon salt 

5 squares (5 oz.) unsweetened 
chocolate, chopped 

Y4 cup butter 

4 large eggs 

2 cups sugar 


Journal Shopping Center 


MELANIE MELLOWS OUT 

Pages 154-155 Dress, Betsy Johnson; shoes, Jenny. 

THE HOUSE OF OUR DREAMS 

Pages 162-163 All room designs, vases and brass birdcage, 
Israels Designs for Living, Grand Rapids, MI 49503; floral de- 
signs, Eastern Floral and Gift Shop, Grand Rapids, MI 49512. 
Living room: sofa, Hickory White, 300 Oak St., High Point, NC 
27260; wing chair and ottoman, Century Furniture, 1-800-852- 
5552; Ottoman fabric, Kravet Fabric Co., Bethpage, NY 11714; 
Hi Leg Leather lounger #43-882, Burris Industries, Burris 
Blvd., P.O. Box 698, Lincolnton, NC 28092; Frederick Cooper 
Lamps, 2545 Diversey, Chicago, IL; Howard Miller Clock Co., 
860 E. Main St., Zeeland, MI 49464; The BeBe Winkler Collec- 
tion, 135 E. 55th St., NYC 10022; Oriental rug, Azar’s, Grand 
Rapids, MI 49546; Fireplace accessories, Kett’s Hearth & Home, 
Grand Rapids, MI; decanter set, wooden box with dominos, 
Gump’s Mail Order, 1-800-284-8677; mante] art, Prys Gallery, 
SE Ada, MI 49301; Jewelry box, lap desk, Heirloom House An- 
tiques, Grand Rapids, MI 49506. Pages 164-165 Sun room: 
Vietri, Inc., P.O. Box 460, Hillsborough, NC 27278; Garden 
Source Furnishings, Inc., 200 Bennett St. NW, Atlanta, GA 
30309; Palais Royal, 923D Preston Ave., Charlottesville, VA 
22901; Napkin holders, The BeBe Winkler Collection (above); 
French floral buckets, watermelon baskets, Gardener’s Eden, 
415-421-4242; Painted rug by Don Prys, Grand Rapids, MI. Din- 
ing Room: Claridge Collection five drawer chest, Georgian-style 
maple and mahogany table and chairs and Palladian-style china 
cabinet, Century Furniture (above); “Clermont Gold” crystal, 
“Laurel” china, “Chantilly” sterling flatware, “Patrician” crystal 
bowl, Gorham, Inc., Radio Circle Rd, Mt. Kisko, NY 10549; 
“Empress of China” Wallpaper Collection, F. Schumacher & Co., 
1-800-423-5881; table linens, The BeBe Winkler Collection 
(above); Gold frame prints, Heirloom House Antiques (above); 
Painting, Prys Gallery (above); Oriental rug, Azar’s (above). Page 
166 Foyer:grandfather clock, Howard Miller Clocks (above); 
Mohair throw, Palais Royal (above); Art, Prys Gallery (above), 
Horse on wheels, Israels Designs for Living (above). 





Y3 cup sour cream 
1 teaspoon vanilla extract 
2¥2 cups walnuts, toasted and coarsely 
chopped 


Line 15%x10xl-inch jelly-roll pan with 
foil. Brush with melted butter. Set aside. 

Sift flour, cocoa, espresso and salt to- 
gether; set aside. 

Adjust oven rack to lowest position. 
Preheat oven to 400°F. Melt chocolate 
and butter in double boiler over simmer- 
ing water. Set aside. 

Beat eggs in mixer bowl. With mixer at 
low speed, add sugar; increase speed to 
high and beat until thickened and ribbon 
forms when beaters are lifted, 5 minutes. 


The 


Beat in sour cream and vanilla. Add 
warm chocolate mixture and dry ingredi- 
ents all at once and beat at low speed, 
scraping bowl frequently with rubber 
spatula, until just blended. Fold inchopped 
walnuts. 

Spread mixture into prepared pan. 
Bake 20 to 25 minutes, until toothpick 
inserted in center comes out clean. Let 
stand 5 minutes. Invert pan onto wire 
rack, remove foil, and cool brownies up- 
side down. Invert again and cut into 
quarters, then cut each quarter into 6 
pieces. Makes 2 dozen. 

Nutrition info per cookie: 260 calories, 4 gm pro- 
tein, 18 gm fat, 24 gm carbohydrates, 100 mg sodi- 
um, 54 mg cholesterol. 
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that make the meal. 
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UNFLAPPABLE 
CHICKEN. 
1 large-size (14” x 20”) 
Reynolds’ Oven Cooking Bag 
2 tablespoons flour 
v5 cup water 
> teaspoon each basil leaves, 


thyme leaves and 
seasoned salt 


1 medium onion 
2 medium baking potatoes 
4 medium carrots 
1 medium green or red pepper 
8 chicken pieces 
Seasoned salt, pepper, 
paprika 
Preheat oven to 375° F. Shake 
flour in Reynolds Oven Cooking 


JNFLAPPABLE 


Reynolds Oven Cooking Bags 


HICKEN. 





Bag: place in 13x9x2-inch bak = 


ing pan. Add water, basil, thyme 
and seasoned salt to bag. Squeeze 
bag to blend ingredients. Cut 
onion and potatoes into 8 wedges 
each. Slice carrots and cut red 
pepper into cubes. Add vegetables 
to bag. Turn bag to coat vegeta- 
bles; arrange in an even layer. 
Sprinkle chicken with seasonings; 
place in bag. Close bag with nylon 
tie. Make 6 half-inch slits in top. 
Bake 50 to 55 minutes, or until 
tender. Makes: 4 servings. 


WHOLE CHICKEN VARIATION: 

Substitute one 3 to 4 pound 
whole chicken for chicken 
pieces. Place chicken in bag after 
blending flour, water and season- 
ings. Place vegetables in bag 


around chicken. Bake 1 to 1'4 & 


hours or until chicken is tender. 


For FREE chicken recipes, write 
The Reynolds Wrap Kitchens, 
PO. Box C-32003, Dept. A-162, 
Richmond, VA 23261-2003. 


Reynoids S 





LARGE SIZE isin" A 


5 BAGS and TIES « 14 1N. x 20 IN 








Dont fly around basting and tending your 
chicken. Use a Reynolds’ Oven Cooking Bag 
and your chicken will turn out perfect every 
time, all by itself. And there’s no messy pan 
or oven to clean. 


Find Reynolds° Oven Cooking Bags next to Reynolds Wrap® aluminum foil in your sti 





Real cooking. Why make it tough? 


Photos, Bill Milne; prop stylist, Susan Byrnes; food stylist, A.J. Battifarano. 


ThE HEALTHY 


A HARVEST OF FAST AND DELICIOUS 
DISHES SURE TO TAKE THE CHILL OUT OF 
AUTUMN. OUR SAVORY ENTREES, GAR- 


DEN-FRESH SIDE DISHES AND DELECTABLE FRUIT DESSERTS ARE NOT ONLY LOW- 
CAL, BUT THEY COOK TO PERFECTION IN THE MICROWAVE. BY MARIE SIMMONS 


SALMON STEAKS WITH 
GINGER AND YOGURT SAUCE 


The microwave is an excellent place to 
poach or steam fish. A yogurt sauce 
pinch-hits for the usual topping of fat- 
laden hollandaise. 

Prep time: 10 minutes plus standing 
Microwave time: 4 minutes O® 


Marinade 
1 tablespoon fresh lime juice 
2 teaspoons olive oil 
Y2 teaspoon salt 
Ys teaspoon freshly ground 
pepper 
Ys teaspoon cumin 
1¥%s pounds skinless salmon fillet, 
cut into 4 pieces 


Yogurt Sauce 
2 teaspoons grated fresh ginger 
Ys teaspoon minced garlic 
1 plum tomato, seeded and 
chopped 
Y4 teaspoon cumin 
¥Ys cup plain nonfat yogurt 
1 green onion, sliced thin 
1 tablespoon chopped fresh 
mint 
Dash red pepper sauce 
Ys teaspoon salt 
Yg teaspoon freshly ground pepper 


Lime wedges and fresh mint 
sprigs, for garnish (optional) 


Combine all marinade ingredients in 
small bowl. Place salmon in 10-inch 
microwaveproof glass pie plate. Brush 
each fillet with marinade. Cover with 
plastic wrap and let (continued) 
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(continued) stand at room temperature 
30 minutes. 

Yogurt Sauce: Combine ginger, garlic, 
tomato and cumin in 1-quart micro- 
waveproof bowl. Microwave on High 
30 seconds; stir in remaining ingredi- 
ents. Set aside. 

Turn back one section of plastic 
wrap covering salmon. Microwave on 
High 2 minutes. Rotate plate; micro- 
wave 1 to 2 minutes more, until fish is 
opaque. Let stand covered 2 minutes. 

To serve, place salmon fillets on 4 
plates; spoon yogurt sauce on top. 
Garnish each fillet with lime wedge 
and mint sprig. Makes 4 servings. 
Nutrition info per serving: 255 calories, 31 gm 
protein, 11 gm fat, 5 gm carbohydrates, 506 mg 
sodium, 79 mg cholesterol. 


PROVENCAL SEAFOOD STEW 


We've lightened up this French-in- 
spired fish stew by omitting the rouille, 
a traditional oil-based sauce. 


Prep time: 10 minutes 
Microwave time: 18 minutes 





O® 


Y2 cup thinly sliced onion 
2 teaspoons olive oil 
Y2 teaspoon minced garlic 
1 strip (3x2 in.) orange peel 
1 sprig fresh thyme 
1 whole allspice 
1 can (14 oz.) plum tomatoes 
1 bottle (8 oz.) clam juice 
Pinch red pepper flakes 
Salt and freshly ground pepper 
12 mussels, scrubbed 
4 jumbo shrimp, peeled and deveined 
8 ounces cod fillet (or other firm- 
fleshed fish), cut into 4 pieces 
Thyme sprigs or basil leaves, for 
garnish 


Combine onion, oil, garlic, orange 
peel, thyme and allspice in 2- or 3- 
quart microwaveproof glass casserole 
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with glass lid. Cover and microwave 
on High 4 minutes. Press tomatoes 
through food mill or sieve into casse- 
role. Stir in clam juice; add red pep- 
per. Cover and microwave 7 minutes 
or until very hot, stirring once. Season 
with salt and pepper. 

Arrange mussels around edge of 
casserole. Cover and microwave 3 
minutes or until mussels open. Transfer 
opened mussels to bowl; cover and 
keep warm. Microwave covered cas- 
serole 1 minute more or until more 
mussels open; discard any unopened 
mussels. Transfer to bowl; keep warm. 

Place shrimp and fish in hot broth. 
Microwave covered 2/2 to 3 minutes, 
until fish just begins to flake and shrimp 
are pink. Spoon shrimp and fillets in 4 
large soup bowls. Divide mussels 
evenly among bowls. Ladle steaming 
broth evenly over seafood. Garnish 
with thyme and serve immediately. 
Makes 4 servings. 

Nutrition info per serving: 145 calories, 19 gm 
protein, 4 gm fat, 8 gm carbohydrates, 425 mg 
sodium, 66 mg cholesterol. 


SPICED APPLE CRISP 

Turn spiced apples into a guilt-free 
crisp with just a sprinkle of ginger- 
snaps. We used a pie plate, because 





foods cooked in rectangular dishes 
can overcook at the edges. 
Prep time: 10 minutes 
Microwave time: 3 to 4 minutes 


O® 


4 medium (7 oz. each) Mcintosh 
apples 
Y3 cup orange juice 
Y4 teaspoon grated orange peel 
1 teaspoon cinnamon 
3 tablespoons dark brown sugar 
Ys cup crushed gingersnaps 


Peel and core apples. Slice into Ys- 
inch-thick rings and arrange in 10- 
inch microwaveproof pie plate. Driz- 
zle orange juice evenly over top. Mix 
orange peel, cinnamon and sugar in 
small bowl; sprinkle over apple slices. 
Cover loosely with wax paper. Micro- 
wave on High 2 minutes. Rotate dish 
and microwave 1 to 2 minutes more, 
until apples are tender. Top with 
crushed gingersnaps and serve imme- 
diately. Makes 4 servings. 

Nutrition info per serving: 170 calories, 1 gm 
protein, 1 gm fat, 43 gm carbohydrates, 39 mg 
sodium, 2 mg cholesterol. 


MAPLE BAKED PEARS 


This dessert is a sweet surprise—made 
with ricotta cheese and _ (continued) 
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MINI-CHEESECAKES 

(Makes 12) 

12 vanilla wafers ¥ c. sugar 

2 8 oz. packages cream cheese, 1 tsp. vanilla 
aie softened 2 eggs 
Line muffin tin with foil liners. 
Place one vanilla wafer in each liner. 9 Mix cream cheese,vanilla and 


sugar on medium speed until well-blended. ¢ Add eggs. Mix well. 
Pour over wafers, filling 34 full. Bake 25 min. at 325° 


Remove from pan when cool. ¢ Chill. © Top with fruit, preserves, nuts 


America's Dairy Farmers or chocolate. ¢ Be creative! 
National Dairy Boar ee 
© National Dairy Board 1989 : “Actual size is sas size. oe OH 


rare CREAM CHEESE 





(continued) maple syrup. Hint: Cook the 
pears (and any food of uneven thickness) 
with the thicker part toward the outside, 
where the microwave cooks faster. 

Prep time: 10 minutes OW 
Microwave time: 7 minutes 


3 medium (7 oz. each) ripe pears 
1 tablespoon fresh lemon juice 
2 tablespoons plus 2 teaspoons pure 
maple syrup 
Ground nutmeg 
2 teaspoons grated lemon peel 


ee 





ME 


Ys cup reduced-fat or part-skim 
ricotta cheese 


Halve pears lengthwise, leaving 
stem attached to one half. With 
melon baller, carefully scoop core 
from each half. Arrange cut side 
up with thick part toward the out- 
side in 10-inch microwaveproof 
glass pie plate; drizzle with lemon 
juice. 

Fill each cored section with 
about 1 teaspoon maple syrup. 
Sprinkle lightly with nutmeg. Mi- 
crowave on High uncovered 5 
minutes. Rotate plate a half turn; 
microwave 2 minutes more or un- 
til pears are very tender. 

Meanwhile, stir lemon peel and 
ricotta together in small bowl. 

Remove pears from oven and 
spoon juices in cored sections over edges 
of pears. Top each with cheese; drizzle 
with remaining 2 teaspoons syrup. Serve 
warm or at room temperature. Makes 
6 servings. 

Nutrition info per serving: 90 calories, 2 gm protein, 
1 gm fat, 20 gm carbohydrates, 9 mg sodium, 2 mg 
cholesterol. 


WARM CHICKEN SALAD 
SOUTHWEST-STYLE 


Hold the mayo! Lime and honey make a 





perfect dressing for this low-cal chicken 
salad. Fresh herbs work better than those) 
dried in the microwave (dried herbs nee 
a longer cooking time). Dried thyme ca 
be used, but add a sprig of fresh oars 
to enhance flavor. 

Prep time: 20 minutes plus 


marinating O@ 
Microwave time: 4 to 5 minutes 

Pin Tea Lee ae 
Marinade 


1 tablespoon fresh lime juice 
1 teaspoon olive oil 
1 teaspoon fresh thyme leaves or 
pinch dried 
Y4 teaspoon minced garlic 
Salt and freshly ground pepper 


1 pound chicken cutlets 
——CCCOCOCO eee 
Dressing 


3 tablespoons fresh lime juice 
2 teaspoons honey 
2 teaspoons olive oil 
Y2 garlic clove, crushed 
Salt and freshly ground pepper 


6 cups rinsed, torn lettuce leaves 
1 small red pepper, sliced into thin rings| 
Y2 ripe cantaloupe, seeded, peeled and 
cut into 8 thin wedges 

7/3 cup fresh or frozen corn, thawed 

1 small ripe tomato, diced 

1 green onion, sliced thin diagonally 

2 tablespoons chopped fresh cilantro 
2 teaspoons minced jalapeno chili 








Fresh cilantro sprigs and lime 
wedges, for garnish (optional) 


arinade: Combine lime juice, oil, thyme, 
rlic, and salt and pepper to taste in 10- 
sh microwaveproof glass pie plate; stir 
blend. Add chicken and turn to coat. 
t stand 15 minutes. Cover loosely with 
1x paper. Microwave on High 2 min- 
2s. Carefully turn and rearrange chick- 
so cooked edges are toward center. 
icrowave covered 2 to 2¥2 minutes 
sre, until cooked through. Let stand 
vered until ready to serve. 
essing: Meanwhile, whisk lime juice, 
ney, oil, garlic, and salt and pepper to 
ste in small bowl. 
Remove chicken from broth. Cut chick- 
into ¥2-inch-wide strips. Place in bowl 
d add 2 tablespoons dressing. Add let- 
se, red pepper and cantaloupe; toss to 
at."“Add corn, tomato, green onion, ci- 
atro and chili to remaining dressing; stir. 
Arrange salad on platter. Top with corn 
xture. Garnish with cilantro and lime 
d serve immediately. Makes 4 servings. 
trition info per serving: 240 calories, 30 gm 
stein, 6 gm fat, 20 gm carbohydrates, 94 mg 
jium, 66 mg cholesterol. 


JMMER SQUASH WITH BASIL 
REMOLATA 


emolata is 
opped 





a mixture of finely 
basil or parsley with 


garlic and lemon peel. The fresh 
flavor makes it a wonderful 
stand-in for lemon-butter sauce 
on vegetables or grilled meat. 


Prep time: 10 minutes Ow 
Microwave time: 4 to 5 minutes 


Y2 pound small zucchini, cut 
into Y2-inch slices (2 
cups) 

Y2 pound yellow summer 
squash, cut into ¥2-inch 
slices (2 cups) 

1 tablespoon water 


Gremolata 

1 tablespoon julienned fresh 
basil leaves 

2 teaspoons grated lemon 
peel 

Ys teaspoon minced 
garlic 

Salt and freshly ground 

pepper 


Combine zucchini and summer squash in 
2- or 3-quart microwaveproof glass cas- 
serole with glass lid; add water. Micro- 
wave covered on High 3 minutes. Hold- 
ing lid, shake casserole to rearrange 
squash. Microwave 1 to 2 minutes more, 
until squash is tender-crisp. Let stand cov- 
ered 2 minutes. 

Gremolata: Meanwhile, mix basil, lemon 
peel and garlic in small bowl. 
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Add to squash and toss. Season with salt 
and pepper. Makes 4 servings. 

Nutrition info per serving: 20 calories, 1 gm protein, 
0 gm fat, 4 gm carbohydrates, 3 mg sodium, 0 mg 
cholesterol. 


WILTED SPINACH WITH RED 
ONION AND BALSAMIC VINEGAR 


A little balsamic vinegar adds a lot of 
flavor to cooked greens. If you add salt, 
do it after microwaving, not before (a 
chemical reaction during cooking will 
leave brown spots on food). 

Prep time: 5 minutes O® 
Microwave time: 6 to 7 minutes (continued) 
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1 small red onion, cut 
into Ys-inch wedges 

2. teaspoons olive oil 

2 pakages (10 oz. each) fresh 
spinach, stems removed, rinsed 
and drained 

2 teaspoons balsamic vinegar 

Salt and freshly ground pepper 


Combine onion and olive oil in 2- or 
3-quart microwaveproof glass casse- 
role with glass lid; stir to blend. Cover 
and microwave on High 2 minutes. 
Add spinach, pressing down to 
squeeze it all in. Cover and microwave 
2 minutes or until spinach begins to 
wilt. Stir well to coat with onion mix- 
ture. Microwave covered 2 to 3 min- 
utes more, until tender. Sprinkle with 
vinegar and salt and pepper to taste. 
Makes 4 servings. 

Nutrition info per serving: 45 calories, 3 gm 
protein, 3 gm fat, 5gm carbohydrates, 80 mg 
sodium, 0 mg cholesterol. 


ACORN SQUASH WITH 
CHUNKY CRANBERRY TOPPING 


This sweet squash topped with tart 
cranberries makes a yummy no-fat side 
dish. To avoid overcooking, set the tim- 
er for the shorter cooking time first, 
then test for doneness. 
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Prep time: 5 minutes 
Microwave time: 13 to 16 minutes 


1 large acorn squash (about 1% |b.), 
halved and seeded 
Water 
Y2 cup cranberries 
3 tablespoons apple-juice 
concentrate, divided 
1 tablespoon finely chopped onion 
2 teaspoons sugar 
Salt and freshly ground pepper 


Place squash cut side down in 10-inch 
microwaveproof glass pie plate; add 
1 tablespoon water. Cover loosely with 
wax paper. Microwave on High 8 to 
10 minutes, until tender, rotating plate 
a half turn halfway through. Set 
aside covered. 

Combine cranberries, 2 tablespoons 
apple-juice concentrate, 1 tablespoon 
water, and the onion and sugar in 4- 
cup microwaveproof glass measure. 
Microwave 4 to 5 minutes, stirring 
once halfway through, until thickened. 

Drain squash and cut each half 
lengthwise in half. Return each quar- 
ter, cut side up, to pie plate; brush with 
remaining 1 tablespoon apple-juice 
concentrate. Season with salt and 
pepper. Top evenly with cranber- 
ry mixture. Microwave 30 seconds to 1 


minute, until hot. Makes 4 servings. 
Nutrition info per serving: 100 calories, 1 gm 
protein, 0 gm fat, 25 gm carbohydrates, 8 mg 
sodium, 0 mg cholesterol. 


SPAGHETTI SQUASH WITH FALL 
VEGETABLES 


A delicious fresh-from-the-garden din- 
ner. Tip: Don’t ignore the standing 
time. Large foods such as spaghetti 
squash actually finish cooking after be- 
ing removed from the microwave. 


Prep time: 15 minutes plus 
standing 
Microwave time: 18 minutes 


1 spaghetti squash (about 2¥2-3 Ib.) 
2 cups chopped fresh tomatoes 
1 tablespoon olive oil 
1 garlic clove, mashed to paste 
with 2 teaspoon salt 
4 large fresh basil leaves, julienned 
Salt and freshly ground pepper 
1¥2 cups broccoli florets, stems sliced 
thin and florets halved 
1 large carrot, sliced thin 
diagonally 
2 tablespoons water 
2 ounces snow peas, trimmed and 
sliced thin diagonally 
2 tablespoons freshly grated 
Parmesan cheese 


O® 


Pierce squash through to the center 
with thin, sharp knife 6 times. Micro- 
wave on High 6 minutes; turn squash 
over and microwave 6 minutes more. 
Remove from microwave and cover 
with kitchen towel or inverted bowl 
and let stand 10 minutes. 

Combine tomatoes, oil and garlic 
paste in 2- or 3-quart round micro- 
waveproof casserole. Microwave un- 
covered 3 minutes or until tomatoes 
are softened, stirring once. Add basil 
and salt and pepper to taste. Set 
aside. 

Place broccoli and carrots in 10-inch 
microwaveproof glass pie plate; add 2 
tablespoons water. Cover loosely with 
wax paper. Microwave 2 minutes; stir 
in snow peas. Microwave covered 1 
minute more or until vegetables are 
tender. Let stand covered 5 minutes. 

Meanwhile, halve squash length- 
wise. Discard seeds and center pith. 
With fork, pull squash from shell and 
add directly to tomato sauce in casse- 
role. Drain vegetables and add to cas- 
serole. Fluff with fork. Sprinkle with 
cheese and serve immediately. Makes 
4 servings. 

Nutrition info per serving: 165 calories, 6 gm 
protein, 6 gm fat, 25 gm carbohydrates, 393 mg 
sodium, 2 mg cholesterol. z 


Marie Simmons is co-author with 
Lori Longbotham of “Better By Mi- 
crowave,” to be published in Novem- 
ber by E.P. Dutton. 
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Dip into the luscious whipped creamy taste you reo Tea 
© LESS FAT 





THAN WHIPPED CREAM 


ONLY 8 CALORIES 





love, with only half the fat of whipped cream. 


Available in most areas. 
© 1990 Kraft General Foods, Inc. 





TRANE! 


SEATTLE’S SEAWORTHY 
WONDERS 


ith Lake Washington, Lake 
Union and Puget Sound right on 
the doorstep, it’s no wonder Seat- 
tlites spend lots of time afloat. 
Thanks to the relatively mild climate 
(temperatures rarely dip below the mid- 
forties), sailing, fishing and pleasure- 
cruising continue all year long. 
Visitors who want to experience the 
city’s watery charms have several op- 
tions. If your budget is limited, Wash- 
ington State Ferries are an easy and 
inexpensive way to get out on the water. 
Departing every hour from Pier 52, the 
green-and-white ships sail for Bremer- 
ton, on the Olympic Peninsula (a two- 
hour round-trip), or Winslow, on Bain- 
bridge Island (a one-hour-and-ten-min- 
ute round-trip). The fare for either run 
is $3.30 round-trip; if you bring your car 
it’s $11.10. For schedules and more in- 
formation, call 206-464-6400. 
Ferries to Victoria, British Columbia, 
provide a more extensive introduction 





to the area’s maritime sights. Stena 
Line’s Crown Prince Victoria leaves 
Pier 44 in Seattle every morning for a 
four-and-a-half-hour cruise, which 
costs $20 to $40. On Friday and Satur- 
day evenings, a round-trip moonlight 
cruise leaves Seattle at seven P.M.; fares 
include accommodations (two people 
per cabin), a generous buffet dinner and 
dancing; prices start at $59 per person. 
For reservations, call 800-962-5984; in 
Seattle, 206-624-6986. 

From April through October, several 
companies offer narrated boat tours of 
Elliott Bay and the Harbor Island wa- 
terways. Gray Line’s two-hour tour 
costs $16 for adults, $8 for children. Call 
800-544-0739; in Seattle, 206-544-0739. 
Seattle Harbor Tours has a one-hour 
cruise, $7.50 for adults, $3 for children; 
call 206-623-1445. 

If you love salmon fishing, Seattle is 
the spot for you. There are boats for 
charter at marinas in Seattle, Edmonds 
and Everett; they cost about $50 for 
eight hours, including bait and tackle. 
For information and reservations, call 
Ballard Salmon Charters, 206-789- 
6202, or Sea Charters, 206-776-5611. 

At the Hiram M. Chittenden Locks, 
where boats pass between Lake Wash- 
ington and Puget Sound, you can watch 
thousands of salmon and trout struggle 
up a series of waterfalls on their way to 


freshwater spawning grounds. An i 
teresting exhibit explains the bac 
ground and purpose of this exhaustii 
journey, which occurs year-round é¢ 
cept during late spring. 

Down the road, the day’s catch 
served smoked, baked or (best of a 
barbecued at Hiram’s At The Loc 
Restaurant, where you get a great vi¢ 
of the yachts, fishing vessels and cru 
ers entering the canal. Reservations a 
recommended (206-784-1733). 

You'll find more fresh seafood at Pi 
Place Market, a shopping-and-resta 
rant complex that’s also a worki’ 
farmer’s market. Try the oysters at Ei 
mett Watson’s Oyster Bar or the Du 
geness crab cakes at Cafe Sport. Stre 
musicians perform on sunny days. F 
information: 206-682-7453. 

From there, take the Pike Place Hi 
climb, a stairway that leads down tot 
waterfront area. This was once Seattl| 
working harbor; today most of the pie 
have been converted to restaurants a 
shops. The Hillclimb brings you a 
near the award-winning Seattle Aqué 
ium, which features a giant glassed- 
marine dome. Outside, fun-loving | 
ters display their aquatic skills to t 
delight of visitors. For information, c: 
206-386-4320. 

The scenic waterfront area exten 
for a mile and a half, past a watersi 
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irk, fish-and-chips shops and import 
yuses. There’s also public fishing. 

Of course, you can see the waterfront 
1 foot, but a ride on a vintage Austra- 
an trolley is even more fun. The jaunty 
‘een-and-cream trolleys, which date 

m 1927, were imported from Mel- 
yurne, Australia, in 1982; in the for- 
2s, Seattle’s original streetcars were 
id to San Francisco, where they now 
yoy international fame. 
When you're through exploring the 
aterfront, head northeast to the Seat- 
e Center, a seventy-four-acre complex 
,at includes the Pacific Science Center 
ad the awesome six-hundred-and-five- 
iot-high Space Needle. A glass eleva- 
ir takes you to a lofty observation deck, 
here you'll enjoy a magnificent three- 
undred-and-six degree view of the city. 
The five-building Pacific Science 
enter is worth an extensive visit, espe- 
ally if you’re traveling with kids. Ma- 
r attractions include a laser light 
10w and dozens of hands-on science 
thibits. You can get to the center on 
ot, by city bus (free within the down- 
ywn Seattle area) or via a monorail 
iat departs from the Westlake Center 
tall. Call 206-684-8582. 
Most lodging can be found nearby, 
icluding several cozy, European-style 
otels. The Mayflower Park Hotel hasa 
ately lobby filled with fresh flowers 


and glittering chandeliers; doubles 
start at $90. For reservations, call 800- 
426-5100; in Seattle, 206-623-8700. 

The Pacific Plaza Hotel, another old- 
world choice, is located in a historic 
building with ornately sculptured ma- 
son work. Rooms start at $68, double 
occupancy. Call 800-426-1165 or 206- 
623-3900 (in Seattle). 

If you’re spending several days in 
Seattle, you’ll want to explore the many 
other fascinating sites the city has to 
offer. South of the downtown area is 
Pioneer Square, Seattle’s oldest neigh- 
borhood, which dates from the mid- 
nineteenth century. This is the site of 
the original Skid Row (now called 
Yesler Way), where lumberjacks used 
to skid logs downhill to the waterfront. 

The square’s handsome brick and 
sandstone buildings were constructed 
after the Great Fire of 1889 consumed 
the loggers’ shacks, and have recently 
been restored to their nineteenth-cen- 
tury glory. They now house restau- 
rants, antiques and clothing shops, and 
art galleries. On the first Thursday of 
each month, the galleries stay open 
until ten P.M.. 

An exciting and unique way to ex- 
plore the square is on an Underground 
Tour, which follows the original side- 
walks under the present-day cobble- 
stones. Tours leave every two hours and 


cost $4 for adults, $2 for children under 
twelve; call 206-682-4646 for details. 

The culture and cuisine of Japan, 
China and Vietnam are represented in 
the International District, a compact 
area east of Pioneer Square. 

The best way to explore this vibrant 
neighborhood is on foot, starting with 
the Nippon Kan Theater at 628 South 
Washington Street. Here you can see a 
forty-five-minute slide show, Seattle’s 
Other History, which chronicles the 
Asian immigrant experience (206-624- 
8801 for information), and pick up a 
brochure describing area attractions. 
Don’t miss the dragon mural in Hing 
Hay Park; the Wing Luke Museum, 
with its constantly changing exhibits of 
Asian folklore (206-623-5124); or the 
Japanese department store, Uwaji- 
maya, where Asians and Westerners 
alike shop for items from the Far East 
(open nine A.M. to nine P.M. daily, corner 
of Sixth and South King streets). 

As you tour the city, keep an eye out 
for Mount Rainier, one of Seattle’s most 
breathtaking sights. On clear days, 
when, as locals put it, “the mountain’s 
out,” you can see its 14,411-foot peak 
from just about anywhere. 

For more area attractions, contact 
Seattle King County Visitor Informa- 
tion, 800 Convention Place, Seattle, 
WA 98101. —DEBORAH GAINES 





which makes that candy 
seem a little less dandy. 






Compared to the five leading chocolate candies, an average Quaker Chewy Granola Bar 
has, ounce for ounce, 1/3 less sugar and 1/3 less fat. And it comes in eight delicious, whole- 
some varieties your kids will love, like Raisin & Cinnamon, Peanut Butter, and Strawberry. So 


Enlarged illustration 


chewy 


bag a better lunch with Quaker Chewy. Because all that sweet stuff isn’t quite such neat stuff. 


Know the facts about snacks. 


Choose Quaker Chewy: 








Only one of these tomatoes is good enough for S&' 


USDA “Fancy” grade. That's the highest government stan 
possible, and only tomatoes with near-perfect shape, si! 
color, texture and flavor qualify. (Like the second one f 
the right above.) 

But even that’s not good enough for our fussy bu 
They make sure SGW gets the pick of the fancy grade ct 
every year. In other words, the very best of the best. So it’ 
surprising that S&W is the leading brand of canned toma 


To the untrained eye, each tomato looks like it was 
just picked from the vine in a sun-drenched field. 


Not so. 


Seven of these tomatoes were grown in a hothouse, 
which means they're good enough for your grocer’s produce 
department, but they don’t measure up to SQW's rigid 


quality standards. 


S&W selects only plump, sweet, vine-ripened tomatoes 
from California's San Joaquin and Sacramento valleys. Like 
all the other fruits and vegetables we offer, our tomatoes are 


Boe Bi. Saracle 


ills, -FeLoaatke 


MOM WAS WRONG: 


Seven favorite 
sayings that just aren’t so 

Brace yourself: Not everything your 
mother told you was true. Chances 
are she was just repeating bits of 
folk wisdom she’d heard from her 
mom. Before you pass on these 
common fallacies to your own chil- 
dren, take a look at some research 
from a brand-new book, You Know 
What They Say...: The Truth 
About Popular Beliefs, by Alfie Kohn 
(HarperCollins). 


“DON‘T SWIM FOR AN HOUR 
AFTER EATING” 
Every child learns that going swim- 
ming right after lunch is about as 
smart as accepting candy from strang- 
ers. This idea got started half.a centu- 
ry ago, when the Red Cross published a 
booklet on water safety that claimed 
stomach cramps and possibly death 
awaited the foolhardy swimmer who 
went straight from table to pool. For 
years no one thought to question this. 
Then, in 1961, an exercise physiolo- 
gist named Arthur Steinhaus pointed 


it that “many athletes in training 


in the West. 


Avo elerseilepdvaith 


report swimming long distances al- 
most directly after eating.” Today, all 
the experts join him in debunking the 
myth. Says Louise Priest, executive di- 
rector of the Council for National Co- 
operation in Aquatics, “I’ve been in 
aquatics for thirty years and I’ve never 
seen a stomach cramp. I don’t believe 
they exist—and if they do, they cer- 
tainly have nothing to do with eating.” 

The current American Red Cross 
brochure offers “no objection to people 
participating in aquatic activities im- 
mediately upon completing a meal,” 
says the group’s health and safety offi- 
cer, John Malatak. Doing any sort of 
vigorous exercise right after eating 
might not be a good idea, but no one 
ever drowned as a result of swimming 
on a full stomach. 


“DON’T GET CHILLED OR 
YOU’LL CATCH A COLD” 
More people come down with colds dur- 
ing the winter than during the sum- 
mer, but that doesn’t mean lower tem- 
peratures are responsible. It could be 
that cold weather brings us closer to- 
gether for longer periods, and we pass 
on one of the viruses that cause colds. 
But can walking around without a 
coat lower your resistance and thus 
reduce your chances of fighting off the 
virus once you’ve been exposed to it? 


S&W tomatoes are available whole, diced, sliced. 































Fle Basin es addgoelVl 


The limited research on this questi 
suggests that temperature rea 
doesn’t seem to matter. In one stu 
the subjects were exposed to colds a 
also to temperatures of either 10! 
(in heavy coats), 60°F. (in their u 
derwear) or 80°F. They all got sick 
about the same rate. A second, m¢ 
sophisticated study later confirm 
this finding. 


“BREAKFAST IS THE MOST 
IMPORTANT MEAL OF THE DA’ 
After reviewing all the studies tk 
could find on the subject, N. H. Dicl 
and A. E. Bender, both nutritionists 
the University of London, concluc 
that there was “little evidence to st 
port the contention that omission 
breakfast is detrimental in terms 
measured performance... let alone 
support what has become the nut 
tionists’ dictum that ‘breakfast is 
most important meal of the day.’ ” 
Not a single reputable study | 
shown that adults who make a habit 
not eating until noon are at any sort 
disadvantage. Some experiments w 
children, meanwhile, have found tl 
those who eat breakfast are sligh 
better at solving problems; others fi 
no differences; some suggest that fa 
ing in the morning can actually i 
prove kids’ performance at some tas 
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an you tell which one? 


- original Ready-Cut* And we've brought excitement 
tewed tomatoes by originating new styles like Italian, 
xican and Cajun, rich with the zesty flavor of oregano, 


il, peppers and spices. 


“Try them all, and give your family the special touch 
W quality adds to any meal. Like all SQW products, 
ll find our tomatoes are just what we've promised 


yd be since 1896: The best. All the time. 
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It may be that the only people who 
re adversely affected are those who 
sually eat breakfast but skip it for a 
ay. Another possible factor is how 
ell nourished a child is to begin with: 
1 1989, researchers found that chil- 
ren classified as severely undernour- 
shed did indeed do better on some (but 
ot all) academic tests when they had 
aten a full breakfast. Well-nourished 
aildren, however, did not improve on 
ny measure of performance; in fact, 
ney did better, on average, at prob- 
»m-solving and arithmetic when they 
ad had nothing to eat that morning. 
In sum, there’s little cause for alarm 
s regards children—and certainly 
dults—who eat well-balanced meals 
carting with lunch. 


PICKING UP BABIES WHEN 
HEY CRY WILL SPOIL THEM” 
lany of us assume that responding to 
nildren whenever they cry or ask to 
2 held will only make them overly 
ependent on us. But Jean Liedloff 
rgues in her book, The Continuum 
oncept, that human beings are not 
1eant to be alone during the first half 
ear of life. Infants who are reassured 
y the constant presence of a parent in 
arly life have their emotional needs 
ulfilled and can become more inde- 
endent as a result; confident that the 


a 


world is a safe place, they can venture 
forth bravely to explore it. 

One of the only controlled studies on 
this general question was done at 
Johns Hopkins University. Sylvia Bell 
and Mary Ainsworth followed twenty- 
six mothers and their infants for a full 
year, observing them every few weeks 
and taking note of how often (and for 
how long) the babies cried and what 
their mothers did about it. The results, 
published in 1972, showed that the 
more a mother tended to ignore a cry 
(or the longer she took to respond to 
it), the more likely the baby was to 
cry in the following months. In fact, a 
mother who didn’t respond set a vi- 
cious circle in motion: Ignoring the 
newborn’s cries led to more crying as 
the baby grew, which only further 
discouraged the mother from re- 
sponding promptly, which made the 
baby even more irritable. 


“SPICY FOOD IS BAD 

FOR THE STOMACH” 

Using a miniature camera that is actu- 
ally swallowed, David Graham, a gas- 
troenterologist at Baylor College of 
Medicine, in Houston, found that even 
when people munched enchiladas with 
jalapeno peppers for both lunch and 
dinner, no damage at all was caused to 
the protective lining in their stomachs. 


In fact, an Indian study found that 
even ulcer sufferers who sprinkled 
chili powder on their food every day for 
a month healed at the same rate as 
those who ate bland diets. 

While we're at it, let’s lay to rest 
another slander against spicy foods. 
Contrary to folk wisdom, they do not 
cause nightmares. Psychiatrist Ernest 
Hartmann questioned one hundred 
frequent-nightmare sufferers and 
wasn’t able to find any association be- 
tween spicy food and bad dreams. 


“CHICKEN SOUP 

CAN CURE A COLD” 

It’s true that sipping chicken soup will 
get the mucus in the nasal passages 
moving faster—presumably taking the 
germs out of your system faster—but 
then, so will plain old hot water. In 
any case, the effect of either soup or 
water lasts less than half an hour. 


“READING IN THE DARK WILL 
RUIN YOUR EYES” 

As a pamphlet prepared by the Ameri- 
can Academy of Ophthalmology puts 
it, “Reading in dim light can no more 
harm the eyes than taking a photo in 
dim light can harm the camera.” 


From the book YOU KNOW WHAT THEY SAY, by Alfie Kohn 
Copyright © 1990 by Alfie Kohn. To be published by HarperCol- 
lins, Publishers, Inc 
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Cartier Vendéme pearl-tipped cigarettes. 
Available only in the finest establishments 


J mg ‘‘tar,’ 0.7 mg nicotine av. per cigarette by FIC method 





SURGEON GENERAL'S WARNING: Smoking 
By Pregnant Women May Result in Fetal 
Injury, Premature Birth, And Low Birth Weight. 






CRs) =|) x Hershey Foods Corporation 
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New HUGGIES Baby Wipes. They clean like a washclot. 
KLEENEX HUGGIES® Baby Wipes have a Teddy Bear Texture to gently grip and clean away 


the mess...like a washcloth. They're thick, soft, moist and absorbent so baby is fresh and clean 
without irritation. And, HUGGIES Baby Wipes come out one at a time...untolded...ready to us 








Available in limited areas. a aa © 1990 KIMBERLY-CLARK G 
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E THE WORLD THROUGH A CHILD’S EYES Remember 
ing downstairs early Christmas morning and discovering 
cuddly cloth doll, a magical singing top, a special 
tkage from Grandma wrapped in shiny gold ribbons? 
arthSong’s unique 48-page catalog offers toys you'll 
‘| good about giving. Call 800-325-2505. 
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ATTERING FOOTWEAR 
R PETITES Order a free 32- 
ge catalog filled with wom- 
's shoe sizes 1% to 5. 
iderella of Boston, Inc. has 
en specializing in petite 
)men’s footwear since 1939. 
oose from a variety of heel 
ights and designs ranging 
)m casual to evening. Boots, /& 
ppers and nursing shoes are © ” Ml 

50 offered. For more information call 818-709-1133. 


Women's 
Fashion Footwear 
izes LE to 5 
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WALKING MADE EASIER 
Thousands of people are 
enjoying the freedom given 
to them by the Able Walker. 
The walker takes weight off 
your legs, supports your 
back and offers the comfort 
of a chair. It's great for 
shopping. For more infor- 
mation, call 800-663-1305. 





BROADWAY 
ARTS 


ATTENTION 
Independent Homeworkers 


LEARN TO MAKE 
BEADED EARRINGS! 


NO EXPERIENCE NECESSARY 
Up To $280.05 Per Week 


SEND SELF ADDRESSED 
STAMPED ENVELOPE 


San Francisco Jewelry Co. 
P.O. Box 10267-JPW 
San Rafael, California 94912 


| ROT RS ALL QUESTIONS 
CALL: 1-900-370-9090 
3 THE FIRST TIME EVER YOUR MOONSIGN 


RoscoPE. CALL: 1-900-370-9000 


CASSANDRA REVEAL YOUR CHINESE 


ROSCOPE, CALL: 1-900-370-9191 
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Guaranteed. Encl. check or M.O. with ret. address, send to 
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$1,000 Grand Prize, over $11,000 total prize value. 152 
winners! No entry fee. A// rypes, topics, styles of poems. 
New poets welcome! Your poem also considered for pub- 
lication. Send | poem, 20 lines maximum, to: American 
Poetry Assn., Dept. L J-17, 250-A Potrero St., P.O. Box 
1803, Santa Cruz, CA 95061. Free brochure. 


Noritake China 


Replacements 


Are you having trouble finding matching 
pieces for your Noritake China? 


ay : 
SERVICE CENTER, DEPT. L 
=m Te Pekry 
Chicago, Illinois 60654 
Call TOLL FREE 1-800-562-1991 
(In IL 1-312-645-0724) 
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AT LAST... 
THE PERFECT WAY 
TO POLISH YOUR NAILS! 


NAIL NEST is specially designed 

DMhavtes%. to support your hand and 

pe separate your fingers for smooth 
and effortless polishing. Polish your nails anywhere: at home, at 
the office, in the car or on a plane—even in your lap! Eliminates 
smudging and smearing of polish. Protects your furniture and 
clothing. Fits any size hand. Try NAIL NEST and you'll wonder why 
it wasn't invented sooner! Order today, it’s not 
available in stores. Guaranteed. Send check or 
money order for $4.99 plus $1.50 for shipping 
and handling to JAN-KAR Enterprises, Dept. KJ-33, 
P.O. Box 690850, San Antonio, TX 78269. 


DRUGS 


ARE DESTROYING TODAY’S YOUTH! 


A book has finally been written to battle drugs, peer 
pressure & much more. In an amazing true story written 
to your youth, the author details how he found the secret 
to beating drugs & peer pressure as a teen to become 
very successful. For their sake & yours, ORDER TODAY! 
Send $8.95 + $1.50 S&H, Chk/MO to T.J./Esquire Co, 
PO Box 39281 ,Cinti, OH 45239-0281. 
30 Day money back guarantee 


Patent Pending 





Playtex® 


Big Discounts 
Every Day! 


Full line of 
Playtex bras and 
girdles, plus other 
selected items. 
First quality only 


Free Catalog 


THE SMART 
SAVER 
P.O. Box 209 
Wasco, IL 60183 

ONLY 
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BRIGHTEST COLORS * BORDERLESS 
o Six cholces only $3.00 each 


~ * 40 Wallets 
~ %& 32 Wallets & One 5"x7” 
* 8 Wallets & Four 5” x7"s 
A ms 6h (6k «C2 Custom 8” x 10”s 
¥ yh * 1 Custom 11” x 14” 
/  __- ®& 20 Jumbo Wallets 


TRUE color photos on KODAK paper. Speedy service with 
computer accuracy. Send any photos or instant prints up to 
8"x10" or negs or slides. (returned) Add 95¢ each set for hand 
and post. For Rush Express Photo Service add $2.00 per order 


GIANT COLOR « 1 Custom 20” X 30” $9.95 
Enlargements x 2 Custom 16” X 20” $9.95 


For postage and handling, Add $1.95 per giant Enlargement Offer 
















RELIANCE COLOR LABS, INC. 
Sra ree Studio 352-10 Box 1000 


Swansea, MA 02777 


ee ee ee ee ee se 








Free Color 
Catalog ] 


Over 100 styles of curtains trimmed 
with ruffles, fringe and lace . . .tab and 
tailored styles in warm colors and floral 
prints, some insulated, balloon curtains, 
lots of lace. bed ensembles and many 
home decorating accessories. 


Money-back Guarantee 
of Satisfaction 


0 PLEASE SEND FREE CATALOG 

Name 

Address 

City 

State Zip 

Country Curtains® 
At The Red Lion Inn 
Dept. 7290, Stockbridge, MA 01262 
1-413-243-1300 





High School at Home 


DIPLOMA AWARDED 


Without obligation, get free info on low cost 
home study method, accreditation, Diploma 


No salesman will call on you CALL FREE ANYTIME 


American School, Dept 204 
1-800-228-5600 


850 E. 58th St 
a ee eee ee es 






Chicago, IL 60637 


Mastectomy 
forms 


fashions 


rite today, and we'll send 

free information on our full 
line of mastectomy forms and 
fashions...from feminine and 
supportive bras and swimwear 
to our newest Naturalwear 
breastforms — plus information 
on where you can find them 
in your area. 


[] YES, Please send me free informa- 
tion on Naturalwear mastectomy 
forms and fashions — and where 
| can find them in my area. 


NAME: 

ADDRESS: 

CITY: 

STATE: ZIP: 


Mail to: Camp International, !nc., 
P.O. Box 89, Jackson, MI 49204 


© 1990 Camp International. Inc. LHJ1090 
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A CARRUT 
A DAY. 


om—not to mention Bugs Bun- 
ny and Popeye—always told 
you to eat your carrots and 
spinach. Now we know a lot 
more about why that was such good 
advice. Both these vegetables are ex- 
tremely high in beta carotene, which 
new research indicates may play 
some very important roles in your 
body. Here’s what you need to know. 





VITAMIN A, THE SAFE WAY 

Beta carotene is one of a family of 
about five hundred similar com- 
pounds, called carotenoids, present in 
many fruits and vegetables. The com- 
pound is fat soluble, and in fact, it’s 
what gives body fat its yellow color. 
But beta carotene seems to stand out 
from other carotenoids, researchers 
say, showing up again and again in 
foods that are related to disease pre- 
vention. One of its most important 
roles is to furnish the raw material 
from which the body makes vitamin A. 
Beta carotene conversion lets you ob- 


tain vitamin A naturally, without any of 
the toxic side effects associated with 
high doses of supplements. 





Introducing a column to bring you the latest on 
eating to stay healthy. Here, the cure-all potential 


of beta carotene. 


You need a certain amount of vita- 
min A for normal growth and repro- 
duction and to keep your skin, eyes 
and internal organs healthy—the U.S. 
recommended daily allowance is 
5,000 !.U. (interna- ; 
tional units) a day. 


Doctors 
have a 
hunch that 
this bunch 
could help keep 
you cancer-free 


But large supplements of vitamin A— 
50,000 !.U. or more, or 20,000 I.U. 
for pregnant women—can cause nau- 
sea, blurred vision, severe headaches 
and skin problems; in the worst cases 
it may cause irreversible liver dam- 
age, and birth defects if taken during 
pregnancy. Liver, milk and butter are 
good sources of vitamin A, but many 
people are cutting back on these foods 
nowadays because they are high in fat 
and cholesterol. 

However, beta carotene is safe at 
any dose, say doctors, because the 
body closely regulates the production 
of vitamin A from it. Consumption of 


CURRIED CARROT AND 
SPINACH SALAD 


Spinach, carrots and jicama team 
up for a nice change from the tradi- 
tional salad. 


Total prep time: 30 minutes O 





Curry Vinaigrette 
2 tablespoons olive oil 
1 tablespoon fresh lemon juice 
1 teaspoon grated fresh ginger 
Ys teaspoon curry powder 
Salt and pepper to taste 


1 orange 
Y2 pound spinach, stems removed, 
julienned 













By Densie Webb, Ph.D., R.D. 


enormous quantities of carrots and 
yellow vegetables may cause yellow- 
ing of the skin, but the condition is 
both temporary and harmless. 


WAGING WAR ON CANCER 
The most exciting news about 
beta carotene is that the 
amount not converted to 
_ vitamin A seems to 
/ serve many purposes. 
In particular, scientists are 
investigating its potential as 
a cancer fighter. 
Initial important evidence 
has been seen in smokers. Epi- 
demiological studies done in the 
U.S. and other (continued) 
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FOOD BETA CAROTENE 
Spinach me) 
Tif) ) ORL 
Sweet potato/yam 5.15 mg 
LC) Oe 
Winter squash ye 
CTT Te PT: 
Ve RTT 
Broccoli RT| 
Asparagus 53 mg 
GIT ley ET: 


Amounts given are for a 3-oz. serving, before cook- 
ing. Beta carotene content can vary, depending 
upon time of the year and where foods are grown. 
Cooking triggers a 10% to 15% loss. Values com- 
Pol) oR) Mate Oe 9 


Y2 pound carrots, julienned 
Ys4 pound jicama, celery or daikon 
radish, julienned 


Whisk all ingredients for curry vinai- 
grette-in bowl until smooth. 

Cut peel and all white pith from 
orange with a small, sharp knife. Cut 
between membranes and remove 
orange sections. 

Combine spinach in large bowl 
with carrots, jicama and vinaigrette. 
Spoon onto platter. Garnish with or- 
ange sections. Makes 4 servings. 
Nutrition info per serving: 125 calories, 2 gm 
protein, 7 gm fat, 14 gm carbohydrates, 54 mg 
sodium, 0 mg cholesterol. 
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PREEP ALE & bebebs «© We guarantee that you'll hy 

fave Hostess® Original and Banana Nut Oat Bran , 

_ Muffins in the handy snack pack, so try them today! i 

_ If you don’t think they’re the most delicious and (ena ee 


convenient oat bran muffins you've ever tasted, : 
on your next purchase of Hostess) 


we'll send you a full refund (up to 89¢). Simply send 
_ your name and address (please print), along with a Oat Bran Muffins Snack or Multi-Pack 
Original or Banana Nut Variety 


Hostess® Oat Bran Muffins Snack Pack proof of | 
purchase (UPC symbol) and cash register receipt | 





with the price circled. Be sure to ask for either 
your money back (up to 89¢) or four 30¢ coupons 
good toward your next purchases. Mail to Hostess® 
Oat Bran Muffins Taste Guarantee-B2 14, P.O. Box 
14963, Mascoutah, IL 62224 by March 31, 1991. 


CONSUMER: Limit one coupon per purchase of product specified. 
Any other use constitutes fraud. Void if copied. itansteresy 
praise: taxed of restricted. Consumer p. pays sales 

EALER OR AUTHORIZED CLEARING HOUSE You will be 
reimbursed for face value plus 8¢ handling if received on sale of 
product indicated. Invoices showing purchases sufficient to cover 
coupons submitted must be presented upon request For 
reimbursement mail to Continental Baking Company, P.O. Box 
12001, Mascoutah, IL 62224. Failure to comply with these terms. 
ihe submission by an unauthorized party; or submission of void 
coupons may. at Continental Baking Company's option. void all 
coupons submitted for redemption. Good onty in USA, APO's, 
FPO's. Cash redemption value 1/20¢ 
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©1990, Continental Baking Company C216 ©1990, Continental Baking Company 
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IS ON THE BACK OF THIS BOX. 


@ NUTRINEWS 


continued 


countries over the last decade show 
that smokers whose diets are rich in 
beta carotene have fewer cases of lung 
cancer than those whose diets provide 
little beta carotene. 

How does it work? Most likely beta 
carotene acts as an antioxidant—neu- 
tralizing harmful charged molecules 
known as free radicals, which have 
been associated with cell mutations. 
Your body normally produces some 
free radicals as a by-product of metab- 
olism, and they probably have little 
harmful effect at those levels. How- 
ever, environmental factors such as 
smoking and exposure to sunlight, 
chemical carcinogens and ozone in the 
air step up production. Unchecked, 
free radicals can change the structure 
of cell walls, allowing other harmful 
chemicals to enter and cause damage. 

Larger doses of beta carotene—in 
supplement form—may also prove to 
be a treatment for cancer, say re- 
searchers. The National Cancer Insti- 
tute (NCI) is currently sponsoring 
studies across the country on patients 
who have cancer of various types. 

Beta carotene is also capable of re- 
versing oral leukoplakia, a precancer- 
ous condition of the mucous mem- 
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branes inside the mouth, says Har- 
inder Garewal, M.D., Ph.D., associate 
professor of medicine at the University 
of Arizona Cancer Center. Patients in 
Garewal’s recently published study 
received supplements of 30 milli- 
grams a day; 70 percent experienced 
reversal of their lesions. About 1 per- 
cent of oral leukoplakia develops into 
cancer annually. 


IMMUNITY BOOSTER 

Beta carotene may also enhance the 
body’s ability to fight infection. In lab- 
oratory experiments, Joel Schwartz, 
D.M.D., D.M.Sc., associate professor, 
Harvard School of Dental Medicine, 
found that beta carotene seems to in- 
crease the activity of immune-system 
blood cells known as macrophages and 
killer T cells (for more on these cells, 
see story beginning on page 118). 


THE EYES HAVE IT 

To be sure, this nutrient can’t perform 
all the miracles Mom promised: Eating 
carrots will not improve nearsighted- 
ness. But beta carotene does seem to 
work in two important ways to pre- 
serve eyesight. For one thing, it acts to 
prevent a vitamin A deficiency; lack of 
vitamin A can cause night blindness, 
or corneal problems that can lead to 
total blindness. 








And new research suggests that tl 
substance may even reduce the risk 
cataracts in later life. Paul F. Jacqui 
Sc.D., epidemiologist at Tufts Unive 
sity School of Medicine, found th 
people who eat more than three anc 
half servings of beta carotene—ri 
foods a day have as little as one th 
teenth the risk of developing catarat 
that people who eat less have. 


DIET DOS AND DON'TS 

How much beta carotene should y) 
eat to secure protective benefits? Ple 
ty—and few of us do. According to 
NCI study, only 21 percent of Ame 
cans eat any of the appropriate veget 
bles on a given day. 

“We're not talking about a few ci 
rot shavings on a salad,” says Paul L 
chance, Ph.D., professor of food scier 
and nutrition at Rutgers Universi 
in New Jersey. “We're talking abc 
one big carrot—or a dozen small one! 
In technical terms, that means eati 
foods containing at least 5 milligrai 
of beta carotene a day (see chart). 

In the end, your best bet is to c¢ 
sume five or six servings of a variety 
fruits and vegetables daily, which m 
represent a radical change for you. E 
in that way you can ensure a stea 
supply of beta carotene—and other r 
trients that may help it do its work 
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ecipe index hs Bg WOE 
re is a listing of redpes appearing in this issue, FOR SUSPENSE : ’ u 

luding those from the Journal kitchen and Who cares who killed Laura Palmer? Since last season’s 

ertisements. Advertisers’ recipes appear in cliff-hanger of the television series Twin Peaks, fans are 

{aface. Recipes marked with an asterisk indude © wondering whether Special Agent Dale Cooper will live to 


owave instructions. have another great “cup 0’ joe” and aslice of cherry pie at 


the Double R Diner. That famous pie is actually served at 
the Mar-T Cafe, in North Bend, Washington, and baker 
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vesso Brownies p. 201 


aple Baked Pears p. 204 
Maido’s Shortbread p. 198 
mi Vice p. 200 


es p. 205 
Newest Chocolate—Chocolate Chunk 
Cookies p. 200 
sin-Oatmeal Cookies p. 198 
al Pecan Thins p. 198 
to Fe Brownies p. 198 
iced Apple Crisp p. 204 
n Peaks Cherry Pie p. 213 


ITREES 

zken and Cornmeal Dumplings p. 194 
ssic Lasagne p. 193 

ma’s Meatballs and Gravy p. 188 
-Fashieged Mac ‘n’ Cheese p. 188 
ovengdl Seafood Stew p. 204 

non Cakes p. 188 


ilmon Steaks with Ginger and Yogurt Sauce p. 203 


ithwestern Stir-Fry p. 207 


jaghetti Squash with Fall Vegetables p. 208 


2et and Sour Pork Chops p. 193 
ssted Cheese Sandwiches p. 193 


202 
arm Chicken Salad Southwest-Style p. 206 


ISCELLANEOUS 


ried Carrot and Spinach Salad p. 210 
lay Night Fish Chowder p. 193 

vory Mushroom-Barley Soup p. 194 

jt Peo Soup with Garlic Croutons p. 193 


Garnet Cross has shared her recipe with us. (Her piecrust 
recipe, however, is a closely guarded secret.) When you 
tune in on Saturday nights, why not have a slice yourselfé 


NIGH 


TWIN PEAKS CHERRY PIE 


Drain 2 cans (16 oz. each) pitted sour 
cherries, reserving 2 cup juice. Combine 
1 cup sugar, 3 tablespoons comstarch, Ys 
teaspoon dnnamon and a pinch salt in 
medium saucepan. Stir in reserved cher- 
ry juice and 1 tablespoon iemon jujce. 
Bring to boil over medium heat, stirring 
constantly; boil 1 minute. Remove from 
heat; stir in cherries and /, teaspoon 
vanilla extract. Cool compleiely. 
Preheat oven to 425°F. Prepare your 


austs. Roll half the pastry on lightly 
floured surface into a 12-inch crde; line 
9-inch pie plate with pastry. Spoon in 
filling. Roll remaining pastry into an 11- 
inch arde; cut vents with small, sharp 
knife. Place pastry over filling; trim 
edges, leaving a 1-inch overhang. Pinch 
edges together. Fold overhang up over 
edge and flute. Bake 15 minutes. Re- 
duce heat to 375°F.; bake 30 minutes 
more, until crust is golden and filling is 


E DISHES : ; ‘lina i 
‘orn Squash with Chunky Cranberry Topping p. 208 5 E s 
shed Potatoes p. 188 favorite pastry for a double-aust pie, or bubbly. Cool on wire rack. Serve warm or 


ymmer Squash with Basil Gremolata p. 207 
use | package (15 oz.) refrigerated pie at room temperature. Makes 8 servings. 


TTS SO EASY, YOU'LL NEVER 
MAKE A MIX AGAIN. 


Baker's Chocolate 
One-Bowl Brownie Recipe 















4 squares BAKER’S® Unsweetened Chocolate 
3/4 cup (i 1/2 sticks) margarine 1 cup all-purpose flour 
2 cups sugar 1 cup coarsely chopped 
3 eggs nuts (optional) 


1 teaspoon vanilla 


1. MICROWAVE*chocolate and margarine in large microwavable bow! at HIGH 2 min. or until 
margarine is melted. STIR UNTIL CHOCOLATE IS MELTED. 

2. STIR in sugar. Mix in eggs and vanilla. Stir in flour and nuts. Spread in greased 13”x9" pan. 

3. BAKE at 350° for 35 min. (DO NOT OVERBAKE). Cool; makes 24. 





“RANGE TOP: Stirring constantly, melt chocolate and margarine in 3-quart saucepan over very low heat. 
CAKELIKE BROWNIES: Stir in 1/2 cup milk with eggs and vanilla. Use 1 1/2 cups flour. 4 


Homemade. You never had it so easy. j ~ 


190 Kraft General Foods, Inc. Baker's is a registered trademark of Kraft General Foods, Inc. 












@ MY SISTER'S LEGACY 


continued from page 160 


following morning. I touched my 
breast one more time before going un- 
der, and then it was over. 

When the official results came back, 
George Blumenschein gave it to me 
straight. He said, “Nancy, there was 
no node involvement and your tumor 
was still small, but the tests suggest 
your tumor could be very fast-growing. 
Therefore, I am going to recommend 
we treat this very aggressively. To 
bring you from an 85 percent survival 
chance to 95 percent, I recommend 
four courses of chemotherapy.” That 
was all I needed to hear to make my 
decision. I wanted to go home to Eric 
and Norman and be the wife and 
mother they counted on. 

Some didn’t agree with the treat- 
ment I chose. They thought it was per- 
haps too aggressive. All I can say is 
this: The informed decision was mine. 
Each woman has to decide for herself. 

One afternoon shortly after my sur- 
gery, the phone next to my bed rang. 
Betty Ford was on the line. When I 
began to fight back my tears, she said, 
“Nancy, allow yourself the luxury of 
tears. Cry your heart out. Really pity 
yourself and ask, ‘Why me?’ You need 
to do all of that ... but only for one 
214 


day. Get it all out, then let it go. You 
have a lot of people who love you and 
are pulling for you to recover.” When I 
hung up the phone, I took Mrs. Ford’s 
advice and cried my heart out. The 
next day I checked out of the hospital. 

It was time to start taking control. I 
bought some short wigs. I wanted to 
look good for Norman and Eric. Poor 
little eight-year-old Eric was so fright- 
ened. All he knew was that Aunt Suzy 
had breast cancer and she died, and 
now his mother had the same disease. 
I felt the best thing I could do for him 
and for Norman was to convince them 
I felt as well as possible. 

After the first chemo treatment, I 
experienced significant nausea and 
then mild flu-like symptoms before I 
started to feel good again. 

I was very self-conscious the first 
time I got into bed with Norman, but I 
shouldn’t have worried. He made me 
believe that it really didn’t matter to 
him that my breast was missing. 

Nine days after my first round of 
chemotherapy I was brushing my hair, 
when I saw the brush was filled with 
hair. The next day, there was even 
more hair in the brush. I sat there 
crying. Then I remembered Mrs. 
Ford’s words. It was time to get on 
with it. I got into a steaming hot show- 
er and yanked every hair out of my 





head before it could fall out. 

I did my best to keep my bald ht 
covered up, but Eric saw it once, an 
know he was really jolted. That s¢ 
passed, and he was back to acting | 
an eight-year-old boy. He’d come o} 
to kiss me, then yank off my wig ¢ 
run away with it. Naturally, Id ti 
off after him screaming, and soon w 
end up on the floor, laughing until 
tears streamed from our eyes. I \ 
enormously grateful for those s| 
times because it proved that our ré¢ 
tionship transcended the disease. 

I went back to the Komen Foun 
tion and resumed as many of my 
ties as possible. I had to prove thé 
was the ideal cancer patient. 1 
years after my initial surgery I deci 
on reconstruction. 

I tried to do everything possible 
have a healthy mind and body to ¢ 
vent a recurrence. I had a hystere 
mry because the chemotherapy had 
tered my hormones and periods. 
doctors felt estrogen regulation wo 
be inappropriate with my history 
breast cancer unless I had my oval 
removed, so I had a complete h 
terectomy with oophorectomy. Sc 
women do go on to have children a: 
breast cancer, depending on the spe 
ics of their disease. Given my parti 
lar situation and my family’s histor 
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yted to forgo that possibility. The op- 
‘ation prevented me from having the 
1e thing in life I might truly miss, a 
ld with Norman. But we each have 
uldren of our own, and that’s more 
an some people ever have. 

As I look back over the past thirteen 
sars, ’m amazed by the trauma my 
mily has endured. But I believe that 
uch good has come out of that trage- 
7 through the Susan G. Komen Foun- 
ition. We’ve made enormous strides 
. Increasing public awareness of 
‘east cancer. The money we've raised 
is helped fund research projects all 
rer America. We created a national 
stwork of researchers, breast-cancer 
recialists and treatment facilities. 
very day we do our best to reach 
ore women, to enlist more fighters in 
is war against cancer. 

I miss my sister terribly, but it 
akes me feel good to know that I’m 
ith her every day through my work. 
1e gifts she gave me in life I continue 
cherish, but the gift she gave me in 
sath is the one for which I will be 
ernally grateful. It is also the gift 
1e gives the world. a 


yr patients and physicians with ques- 
yns about breast cancer, the Susan G. 
omen Foundation provides a toll-free 
timber, 800-'M-AWARE. 


Akron, OH 44312- a? 
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continued from page 27 
our situations and feelings are very 
different from those of older patients, 
and I want young heart-surgery pa- 
tients to learn that a heart defect 
doesn’t have to be a death sentence. 
Alex, Greer and I are living proof. 


THE FACTS ABOUT MVP 


Although Julianne’s story is frightening, it is by 
no means a common case. It is very rare for 
mitral valve prolapse to result in life-threaten- 
ing consequences. According to the American 
Heart Association, only a very small percentage 
of people with MVP experience symptoms of 
any sort; the majority lead normal lives. 

It's relatively rare for any woman under 
forty-four to have a heart attack or stroke. Latest 
estimates from the American Heart Association 
indicate that annually three thousand women 
aged twenty-nine to forty-four have a heart 
attack; every year eight thousand women aged 
thirty to forty-four suffer a first stroke. 

MVP is diagnosed by listening for a “click” or 
“murmur” in the patient's heart through a 
stethoscope or by finding a curvature in the 
mitral valve through an echocardiogram, or 
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both. However, a mitral valve that seems 
slightly abnormal may be a normal variant that 
is misdiagnosed as MVP, says Jeffrey Bender, 
M.D., assistant professor of medicine in the 
cardiology unit of the Yale School of Medicine. 
The 10 to 15 percent of MVP patients who do 
have a significant form of the condition run a 
slight risk of complications such as endocarditis, 
serious heart-rhythm disturbance (arrhythmia) 
or, in very rare cases, stroke or heart attack. 
Men, patients over forty-five and patients with 
damaged mitral valves are more likely to suffer 
complications. Only 1.5 percent of women with 
MVP will ever need a valve replacement. 
Generally, the risk of complications from 
pregnancy, labor and delivery is also very low in 
women with MVP. Those with severe mitral 
regurgitation (a leaking valve), however, need 
to be monitored closely by a cardiologist, since 
the increase in blood volume induced by preg- 
nancy can put stress on the heart. And before a 
vaginal delivery, women with MVP must also be 
given antibiotics to prevent endocarditis, since 
bacteria normally found in the vaginal area can 
get into the bloodstream during childbirth. (All 
MVP patients must also take antibiotics before 
certain types of surgery or dental work, includ- 
ing cleaning.) — IRENE NYBORG-ANDERSEN 
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@ MELANIE GRIFFITH 


continued from page 155 


Alexander—displayed on end tables. 

lthough the baby has a full-time 
nanny, it’s Melanie who administers 
Dakota’s mashed-broccoli-and-carrot 
lunch, who puts her down for her 
nap and makes sure she’s asleep. Only 
then does Mom cur! up on the sofa with 
a visitor and a pack of cigarettes. 

Griffith, thirty-three, looks every 
inch—well, maybe every other inch— 
your average young mom. She’s wear- 
ing no visible makeup; her blue jeans, 
work shirt and Reeboks have seen bet- 
ter days; and her blond hair is bundled 
into a ponytail. 

Then again, she’s also wearing dia- 
mond-stud earrings and an impossible- 
to-overlook four-carat ring—a bauble 
from the other pretty blond in the fam- 
ily, husband Don Johnson, to celebrate 
this couple’s second go-round as 
spouses. Her eyes are annoyingly blue, 
her sensual mouth is quick to smile, 
her skin could be confused with satin. 
No doubt about it, folks, what we have 
here is a Movie Star. 

Still, Griffith pleads in that now fa- 
mous high-pitched breathy voice, 


“Couldn’t we just talk about my kids?” 
One could scarcely blame her for 
wanting to steer the conversation safely 
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toward diapers and domesticity and 


away from autobiography. After all, for 


almost her entire tenure in the spot- 
light, Griffith, the daughter of actress 
Tippi Hedren (The Birds) and business- 
man Peter Griffith, has had to contend 
with questions about her problems with 
drugs and drink and about her danger- 
ous liaisons: her first marriage to John- 
son, her four-year marriage to actor Ste- 
ven Bauer (Scarface). And, of course, 
her remarriage to Johnson. 

Thoroughly modern Melanie was 
fourteen when she first saw Don John- 
son, then a twenty-two-year-old who 
was co-starring with her mother in 
The Harrad Experiment. The two soon 
decided to try living together. “I was 
skeptical—only because of her age— 
but she was a lot more woman than 
most of the girls I had been going out 
with,” Johnson has said, while adding, 
“I did feel a little strange picking her 
up after school.” 

Engaged on Melanie’s eighteenth 
birthday, the couple married a year 
later and were headed for divorce court 
in a matter of months. About all Grif- 
fith had to show for the alliance was a 
ripe pear (“pear” was her nickname for 
Johnson) tattooed on her derriere—she 
still has it. 

On those rare occasions when re- 
porters shifted from a discussion of 
Griffith’s untidy private life to a dis- 
cussion of her career, there were sure 
to be questions about those racy roles 
she was always taking: By Griffith’s 
eighteenth birthday she had made 
something of a specialty of playing 
nymphets in movies like Night Moves, 
The Drowning Pool and Smile. She fol- 
lowed up those roles with the portrayal 
of a stripper in Fear City, a porn star- 
let in Body Double, a schizy seductress 
in Something Wild and a business- 
man’s mistress in Stormy Monday. 

Then came the role that won her a 
Golden Globe award and an Oscar 
nomination, Tess McGill, the unculti- 
vated but determined Wall Street sec- 
retary in Working Girl. Now, though 
she’s playing yet another wayward 
woman in Bonfire, she’s clearly moved 
from risqué to respectable. 

Perhaps it was the remarriage to 
Johnson, or the birth of Dakota, but 
these days her pace, in life and work, 
is far more measured and mature. In- 
deed, concerned about the possible ef- 
fect on her family—Dakota; Alexan- 
der, her son by Bauer; and Jesse, John- 
son’s seven-year-old son by actress 
Patti D’Arbanville—Griffith turned 
down the role of stripper Blaze Starr 
opposite Paul Newman in Blaze. 

“I wouldn’t do something now that I 
wouldn’t want my kids to see,” she 
says. “I don’t think I’ve really done 
anything that I wouldn’t want them to 
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see as long as they’re old enough.” 
As Griffith readily admits, she h 
not always made wise choices. “I w 
pretty wild, carefree and careless 
my teens and twenties. I could do mi 





























thing I wanted and I did, and I learn 
a lot,” says Griffith, who after the sp 
from Johnson reportedly dated Ry 
O’Neal, among other Hollywood au 
made a string of B movies, drank t# 
much and used drugs. 

Through all that, says Griffith, 
learned that life is really precious ar 
it’s important to live it clearly and n 
be influenced by drugs or alcohol. Ay 
the biggest thing that changed me wi 
having my sobriety, you know, ar 
then getting back with Don.” | 

Her eyes sparkle at the very me} 
tion of Johnson, with whom she ha 
kept in close touch through her ma 
riage to Bauer and through his r 
mances with D’Arbanville and Barbi 
Streisand. When Melanie began ha 
ing problems with alcohol during tk 
filming of Working Girl, it was Joh 
son (once a hard drinker) she turn¢ 
to; he persuaded her to check in 
Minnesota’s Hazelden Foundation fi 
treatment. “He was there for me all t] 
way,” Griffith says of those days. 

Three months later, when a clez 
and sober Griffith went to Miami | 
visit family, she and Don rekindle 
their romance. And last year, they r 
stated their wedding vows. 

Still, even amid the wedded and Dp 
rental bliss, there is always the fear | 
slipping off the wagon. “I think evei 
alcoholic thinks about it,” Griffith a 
mits. “I don’t think about it as mu¢ 
anymore, but it’s a disease. It’s 
ever-present disease and it’s one day 
a time, but it’s a lot easier now. Wii 
Donny being sober, too, it’s a big hel 

“Sobriety has changed my life,” sl} 
adds. “I still go to AA, not as much 
I should, but I do go. Thank Go 
Donny’s sober and we do it together 

Griffith seems to spend little tin 
ruing her party-girl past, preferring 
concentrate on the glorious here ar 
now. “I don’t have that many regrets 
she says, “except that I wasn’t wit 
Donny all my life. But maybe it’s be 
ter the second time around. I’ve alwa} 
loved him. He was my first love ar 
we were always friends. There wi 
this connection. And everything seen 
better now because of all that.” 

That everything is great betwee 
the two is a note Griffith is eager 
keep sounding. It may be part of ¢ 
effort to counter tabloid tales of tro’ 
ble in paradise. 

Although Johnson hasn’t had 2 bo. 
office hit recently, Melanie isisis‘ 
“There really isn’t any jealousy b 
tween us—we’ve worked that out 
To hear Griffith tell it, the couple 
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mly bone of contention is Johnson’s 
10bby of speedboat racing. “I’m fright- 
med, but there’s nothing I can do to 
top him,” she says resignedly. “He 
oves it, and it’s something I have to 
iccept.” Griffith is far more comfort- 
ible with Johnson’s jogging pace: 
ibout five and a half miles per hour. 
she clocks in at four. “I try to work out 
very day,” says Griffith, who has 
yared her five-foot-nine frame down to 
me hundred twenty pounds. “It’s hard 
o make the time, but it’s a question 
f discipline.” 

Perhaps because Griffith’s private life 
s so serene—take that, you tabloids— 
ihe is more directed in her career. “You 
mow, I don’t think I had any particular 
soals when I first started out...I was 
ust doing it,” says Griffith. “Now I just 
vant to make good movies that people 
villfeel something from, that will may- 
ye change somebody’s life a little bit 
yr make somebody real happy—like 
Working Girl]. 

“So many people came up to me in 
he street and said, ‘Oh, God, thank 
rou so much.’ It was such a good feel- 
ng. Tess gave so many working wom- 
m self-esteem.” And, adds Griffith 
vith pardonable pride, “she was the 
yest work I’ve ever done.” 

The work as a Wall Street wunder- 
cind wannabe certainly made Holly- 
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wood bullish on Griffith; she’s been 
working almost nonstop since Dakota’s 
birth. Before heading east for Bonfire, 
she wrapped Pacific Heights, a psycho- 
logical thriller that opens this month 
and includes a cameo by Tippi Hedren. 
After Bonfire, Melanie will be playing 
a secretary-turned- World War II spy 
in the screen adaptation of Susan 
Isaacs’s best-seller Shining Through. 

Being in demand is demanding, as 
Griffith has learned. “I really believe 
it’s possible to do it all, but it is hard to 
work and know that I can’t be with my 
kids and my husband all the time,” 
says Griffith, who intends to bring her 
brood along when she goes to Germany 
for Shining Through. “I don’t want to 
be without my children. No way.” 

When the family is not at home in 
Los Angeles, the preferred site is their 
million-dollar mountain spread in As- 
pen. “Don and I are probably moving 
to Aspen soon so that the kids can lead 
as normal a life as possible,” says 
Griffith. “It’s a great environment 
for them. 

“J don’t feel I really had a child- 
hood,” she adds a bit wistfully. “I grew 
up so fast. I was really independent 
and left home when I was fifteen. 
Sometimes I wish I had stayed home to 
grow up with my parents.” 

The vulnerable side of Griffith is 











never far from the surface, and that’s 
just fine with her. “You know, I don’t 
think [ve toughened up over the 
years; hopefully, Pve gotten smarter 
and learned more about life. But I 
don’t feel that ’'m a hard person.” 

Dakota begins to stir. “It’s amazing 
to watch children discover everything 
and notice everything,” says Griffith. 
“Td like to have another one soon.” 

Politely excusing herself, she un- 
curls herself from the sofa to attend to 
baby cries and reemerges moments 
later with her gleeful-looking child. 
“Isn’t she beautiful?” coos Dakota’s 
doting mother, not waiting for an 
answer, not needing one. 

Out of Griffith’s work-shirt pocket 
comes a snapshot of the baby and the 
rest of the gang: Alexander, Melanie 
in white peignoir and a be-stubbled, 
bathrobed “Donny” holding Dakota in 
his lap. “I don’t look so good,” says 
Griffith. “But doesn’t Don look hap- 
py?” Very happy. 

Griffith has now moved from the 
sofa to the floor, spreading out some 
toys and gurgling for the entertain- 
ment of her blue-eyed girl. “I guess,” 
says Melanie sheepishly, “I’m basical- 
ly an old-fashioned type of woman.” 


Bonnie Siegler writes frequently about 
celebrities. 
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continued from page 153 
faren, at another saying she shook 
the child gently because he had 
stopped breathing. But the injuries 
ouldn’t have happened that way, doc- 
ors said; the child had clearly been a 
victim of abuse. Vickie was arrested, 

d doctors were able to approximate 
the time of David’s injuries to the 
iours when he was with Vickie. She 
was convicted of involuntary man- 
slaughter and is now serving a prison 
erm of eight years and eight months. 
_ Fortunately, Amanda was not hurt. 
‘But Im still numb,” Karen says to- 
lay. “The only feeling you can have is 
0 hate them after they’ve done this 
errible thing. I don’t know what I’d do 
Esbout my [other] baby.” 
4 national shame 

agically, David’s death is hardly an 
solated incident. While the vast ma- 
rity of family day-care providers— 
hose who look after children in their 
omes—are dedicated workers who 
zive excellent, loving service, there are 


tration only if the caretaker watches six 
or more children. 

As a result, in many states, unlicensed 
and untrained family day-care providers 
are able to operate in unsafe quarters. 
They may be caring for more children 
than they can handle, and they may have 
had no background check. Some may 
even have a criminal record. 

“We have standards for auto me- 
chanics,” says Senator Christopher 
Dodd (D-Conn.), who advocates tough- 
er family day-care regulations. “If you 
want to fix cars, run a pet shop or cut 
hair, you have to be licensed. But God 
forbid we should ask some criteria for 
watching our nation’s children.” 

Reformers would like federal or 
state regulations to require licensing 
for all family day-care providers, and 
they say requirements should cover 
four crucial areas: number of children 
permitted per caretaker; adherence to 
local safety codes such as fire laws; 
training for providers, especially in 
how to handle situations that provoke 
abuse, such as excessive crying; and 
screening for criminal records and his- 
tory of child abuse. Not a single state 


worker is no guarantee of safety. 

When Jane Snead, a forty-year-old 
administrative assistant in Fairfax, 
Virginia, sought child care for her six- 
and-a-haif-week-old daughter, Ashley, 
in November 1986, she obtained a list 
of family day-care providers registered 
with Fairfax County’s Office for Chil- 
dren. Sitters who wanted to register 
had to pay a small fee and submit to a 
background check. 

Jane was impressed by one woman 
on the list, Martha Guba, a fifty-eight- 
year-old grandmother who was looking 
after eight other children. “I charge a 
little more,” Martha told Jane, “but I 
give that extra loving care.” Jane be- 
gan bringing Ashley to Martha’s house 
every day. 

Then, one afternoon in July 1987, 
Jane got a frantic call at work. “Ash- 
ley’s dying!” Martha screamed. The lit- 
tle girl died before Jane could reach 
the hospital. 

At first doctors believed that the baby 
was a victim of sudden infant death syn- 
drome, but toxicology tests told another 
story. Ashley had died of imipramine 
poisoning. Imipramine is an antidepres- 


“Hf you want to fix cars, run a pet shop or cut hair, you have to be licensed,” says Senator 


Christopher Dodd. “But God forbid we should ask any criteria for watching our nation’s children.” 


1 frightening number of cases like this 
me. Exact statistics are difficult to 
ome by, but Deborah Daro, director of 
esearch for the National Committee 
or the Prevention of Child Abuse 
NCPCA), in Chicago, estimates by ex- 

apolating from Illinois figures that 
here may be nine thousand children 
abused in family day care yearly 
across the nation. Many are seriously 
njured; some are killed. 

How can this happen? Critics point 
0 a network of inconsistent child-care 
aws combined with inadequate social- 
service resources and a surprisingly 
1ands-off attitude on the part of some 
loctors. On top of that, many parents 
fail to act when a child is abused, be- 
sause they don’t recognize the signs. 

Family day care now serves an esti- 
nated six to eight million children in 
his country, according to Sandra Gel- 
ert, past president of the National Asso- 
siation for Family Day Care, a child-care 
yroviders’ organization in Washington, 

.C. That's at least twice as many 

oungsters as are in nonresidential day- 
sare centers. But family day care doesn’t 
“eceive the same attention from lawmak- 
2rs. Because there are no federal stan- 
jards, regulation is left to the states, and 
aws vary widely. In forty-three states, 
.oopholes exempt the majority of homes 
Yom governmental supervision—for 
xxample, the state might require regis- 


has laws that cover all four areas. 

Attempts to tighten regulations have 
been struck down repeatedly in state 
legislatures around the country. Legisla- 
tors often cite funding as a factor in the 
case of screening for criminal records, 
saying only a few former offenders will 
be uncovered—at great cost. “Part of the 
problem is still the old-fashioned idea 
favored by some politicians that every 
mother should stay at home, thus ignor- 
ing the reality of millions of children 
already in day care,” charges Barbara 
Reisman of the Child Care Action Cam- 
paign, in New York City. 

Others argue that regulations are no 
easy solution. “At best, ‘state regula- 
tions are only minimum standards,” 
says Sandra Gellert. “And parents 
may overlook quality for something 
cheap and close to home. We need bet- 
ter regulations backed with money [for 
enforcement].” 

Even in states with relatively good 
laws, like California, enforcement of ev- 
ery provision is next to impossible. 
Vickie Maas, the sitter Karen Duncan 
chose, should have been licensed, accord- 
ing to California law. But there is no way 
officials could uncover such violations 
short of house-to-house searches. 


Parents at sea 


Under the present system, hiring even 
a state-registered or -licensed day-care 


sant, which Martha’s doctor had pre- 
scribed for her. An investigation showed 
Martha had been giving Ashley the drug 
to stop her crying. The baby’s blood and 
liver showed such high levels of the drug 
that the toxicologist concluded she must 
have been given the medication for days. 

Guba was convicted of felony child 
abuse and sentenced to ten years in 
prison. But it was not her first crime. 
After her arrest, Guba’s fingerprints 
were compared with national records. 
Police found that under six aliases and 
different Social Security numbers, she 
had been convicted in two other states 
for larceny, vagrancy, disorderly con- 
duct and grand theft. She had also 
spent time in a mental hospital. But 
Virginia’s records check covered only 
crimes within the state, and only of- 
fenses against children. Fingerprints 
were not checked. A 1968 Virginia 
conviction for neglecting her own chil- 
dren went unnoted, because it was un- 
der another name. 

“If a person is guilty of mass murder, 
as long as the victims were adults, we 
wouldn’t be aware of it,’ says DeAnn 
Lineberry, assistant communications di- 
rector for Virginia’s State Department of 
Social Services. “In addition, if the pro- 
vider has convictions in another state, 
even if these were crimes against chil- 
dren, we’d never know, because we don’t 
have access to (continued on page 222) 
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1. ARKANSAS—orests in the Natural State are 
ablaze with fall colors. FREE Vacation Planning Kit from 
Arkansas tells you what to see and do and where to find 
our colorful autumn festivals and events. 


2. BEST WESTERN PATRICK HENRY 
§ININ—Closest hotel to Colonial Williamsburg, just 1/2 
block away. 262-room full-service hotel. Colonial dining 
room, remote color TV. AM-FM clock radio, game room, 
playground, pool, lounge, guest laundry; meeting, banquet 
& conference facilities. Busch Gardens 3 minutes away. 
Jamestown & Yorktown Victory Center just minutes away. 


3. BREVARD COUNTY—Lounch yourself to 
FLORIDA'S SPACE CCAST—1's over 8,300 
heavenly hotel rooms and close to 2,500 scenic campsites 
and RV parks along 72 miles of the closest beaches to the 
Walt Disney World Vacation Kingdom. Send now for a 
FREE vacation planner. 


4. BUCKS COUNTY, PA-—Stor here where 
Washington crossed the Delaware, Mercer collected early 
American tools and Pearl Buck wrote. Enjoy Sesame Place 
and New Hope’s artists. Even William Penn had a country 
estate here! FREE TRAVEL GUIDE. 


5. DISCOVER THE CALIFORNIAS—free 
four-color, 196-page guidebook to “The Californias.” Di- 
vides the state into 12 different regions, each with its own 
special surprises. Send for your FREE book today. 


6. CHARLESTON, S€—This historic seaport city 
is an ideal vacation destination. Carriage tours, museums, 
antiques shops, historic homes, and plantations. Miles of 
clean, public beaches. 


7. CLASSIConnecticut—the pride of New En- 
gland—See New England in all its splendor when you visit 
Connecticut—where country roads take you where you've 
never been. And the memories take you back. 


8. STEAMBOATIN’—The original American vaca- 
tion—free full-color deluxe brochure describing spectacu- 
lar 2- to 12-night vacations aboard the legendary Delta 
Queen ond the magnificent Mississippi Queen 
highlights breathtaking views, gourmet cuisine and great 
entertainment in 65 pages. 


9. FAYETTEVILLE Chamber of commerce—Expeni- 
ence autumn in the Arkansas Ozarks from sce- 
nic, historic, fantastic Fayetteville. 


10. FT. MAGRUDER INN, WILLIAMS- 
BURG—An AAA 4-diamond hotel known for its deluxe 
rooms, friendly service, and convenient location near 
Colonial Williamsburg and Busch Gardens—plus tennis, 
swimming, saunas, and a fine restaurant and lounge. 
Circle 10 for a FREE color brochure. 

11. GEORGIA’s majestic mountains, unspoiled is- 
land beaches, the exciting city of Atlanta and our classic 
south region. So don’t dream about it, read about it in our 
FREE, 112-page, full-color book of Georgia vacations. 
12. GRAND JUNCTION is Westem Colorado's 
Gateway to recreation galore! Cycling, fishing, hunting, 
camping and sightseeing abound. Majestic canyons and 
giant monoliths wind through 20,000 acres of parkland at 
The Colorado National Monument. 

13. Get your FREE INDIANA TRAVEL 
GUIDES. See everything we've got; from small-town 
hospitality to big cities and back-in-the-woods places, 
they‘re all in our series of “Come On In” travel guides. 
14, Have the time of your life in 1'@W¥A—There are 
more things to see and do than you ever imagined! Send 
for your FREE Visitors Guide, lowa State Map and Calendar 
of Events and discover the warm and welcoming land 
between two rivers. 

15. WALT DISNEY WORLD GATEWAY! 
Stay in Kissimmee—St. Cloud Resort Area. Be closest to 


LHJ TRAVEL 
PLANNER gin 


P.O. Box 5477 13 14 
Boulder, Co 80329-2477 
21 22 


Offer expires January 31, 1991. 


Name 
Address 


City — 


Epcot Center, The Magic Kingdom, Central Florida’s major 
attractions. Brochure lists accommodations and sights. 
Big-time attractions. Small-town hospitality. 

16. Tour LOUISIANA’S beautifully restored plan- 
tation homes. Throughout the state there are quiet lakes, 
pine forests, botanical gardens and mysterious swamps. 
For more free travel information on Louisiana’s paddle- 
wheelers, festivals and the best Creole dining anywhere, 
write for FREE brochures. 


17. THE MYRTLE BEACH AREA—40 miles of 
sun & fun. Over 1,000 restaurants, 63 golf courses, 
America’s Favorite Sun. FREE full-color vacation package. 


18. NEW BRUNSWICK, CANADA—One of 
North America’s last great escapes and best-kept secrets. 
Featuring salt water beaches, uncrowded and accessible 
coastline, sea-conditioned breezes and New England charm 
with maritime hospitality. FREE vacation information. 


19. NORTH ALABAMA ATTRACTIONS— 
With more than 75 attractions and special events to pick 
from, it is no wonder that North Alabama is known as the 
“Region of Surprises.” FREE Vacation package available. 


20. DISCOVER OKLAHOMA!— World-class 
horse racing, museums, fine dining, fall festivals, boating, 
fall foliage, horseback riding, fishing, golf, hiking, and 
much more to see and do. Discover it all during Oklaho- 
ma’s Homecoming ‘90 celebration. Send for your FREE 
Vacation Packet. 


21. LANCASTER COUNTY, PENNSYL- 
VANIA DUTCH COUNTRY—Good times, good 
food and good friends await you. Send for your FREE 28- 
page Visitor's Guide to 600+ attractions, events, restau- 
rants, shops, and lodging. 

22. RAMADA RESORT at the Parkway—592 
rooms and suites located 3 miles from Weaceation 
Kingdom and Epcot Center. Minutes from 
Sea World and other attractions. Shuttle and ticket pur- 
chases available. Restaurants, deli, lounge and giant free- 
form swimming pool. Send for brochure. 


23. SAVANNAH — with the nation’s largest Histor- 
ic District. 22 beautifully landscaped squares cooled by 
moss-laden oaks and animated by the sounds of horse- 
drawn carriages. Great hotels. unique historic Inns. Free 
brochure. 


24. Free SOUTH CAROLINA vacation guide and 
travel map—80 full-color pages of golden beaches and 
championship golf. Colonial cities, graceful plantations and 
classic gardens. Plus dining, shopping and an events 
calendar. 


25. SOUTH COUNTY, RHODE ISLAND— 
New England in a nutshell. Spectacular foliage. History. 
Antiquing. Harvest festivals. Apple-picking. Hayrides. 
Country inns. All within an hour's drive. 


26. Enjoy the GRAND TRAVERSE AREA 
year round—Traverse City, Ml—Four seasons of beauty 
and recreation await you. Winter offers downhill skiing 
and miles of scenic cross-country and snowmobile trails. 
Come summer, championship golf, endless water recrea- 
tion and sandy beaches beckon. Fall color is spectacular, 
too! Quality accommodations, gourmet dining and unique 
shopping. 


27. WEST VIRGINIA, “A Welcome Change.” 
Send for your free tourism guide and a West Virginia 
Welcome Card that entitles you to discounts on food, 
lodging and attractions. 


28. This is the year to FIND YOURSELF IN 
WYOMING. Our spectacular National Parks and natu- 
ral wonders are complemented by the special festivals, 
rodeos and warm, western welcome that are part of our 
year-long Centennial celebration. 


Circle items requested: 


a 8 


15 16 
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well-being as healthful meals and regula) 
exercise. Unfortunately, the day-to-day 
obligations that cause stress in the firs 
place offen leave no time for much-need| 
ed escapes. The solution: Take short, re. 
laxing breaks as often as you can, anc 
use them to vary your environment anc 
routine. If you live in an urban area, ge 
out to the country and enjoy nature 
Country dwellers, take in the bright light; 
of the nearest city. 

Even a simple weekend getaway re. 
quires a little thought (but not too much} 
To make your trip run smoothly, follow 
these guidelines, then sit back and relax. 
Plan ahead. Since you've only got 
couple of days, it’s best not to leave toc 
much to chance. For instance, don’t as) 
sume you can just check into the perfec 
little hotel without calling ahead. Popula 
spots book up months in advance—if you 
wait, you may end up staying miles out o 
town. Make reservations as soon as pos: 
sible, and when you call, get detailec 
directions so you don’t waste time wan: 
dering around. If you plan to dine at ¢ 
special restaurant or visit a theme par’ 
museum or other attraction, confirn 
opening times before you leave. 
Consider each person’s needs. Whil: 
your idea of a perfect weekend may be ¢ 
quaint country inn, your husband may 
crave exciting nightlife, and the kids may 
want to swim or ski. To avoid conflicts 
have the whole family sit down and di 
cuss their ideal getaway. Do you want te 
sightsee, or just flat-out relax? How fa 
are you willing to drive? Is the purpose tc 
spend time together as a family, or woul 
the kids like to meet people their own age 
while you two get away from it all? Once 
everyone has voiced an opinion, comé 
up with a compromise. If you want ¢ 
quiet setting, your husband loves tenni 
and the kids enjoy making new friends 
choose a secluded resort that offer 
sports and children’s programs. 

Don’t overdo it. Too much travel anc 
too many activities can defeat the whole 
purpose of a weekend escape—you’' 
end up more exhausted than you were 
before you left home. 

Look for discounts. Although week 
ends are prime times for couples anc 
families, they're mini “off seasons” for ho 
tels that cater to business clientele. As ¢ 
result, many places offer weekend pack 
ages at substantial savings, some witl 
added incentives like show tickets o 
shopping discounts. Check the travel sec 
tions of metropolitan newspapers—the 
money you save can help finance future 
getaways! —DEBORAH GAINE:! 
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ven-day Premier 

aise & Walt Disney 
id® Vacations for -<= 
amily of four — plus 
000 spending money! 


AND PRIZE: Win one of 20 


i : Rae 
® YORRleseges 


EATwer Lhe LUNCH DUCKECT 
Big Red Boat" Sweepstakes. 







Just fill in the coupon below 
when you purchase any one 

of 18 delicious Lunch Bucket® 
Microwaveable Meals and you’re 
automatically entered to wina 
great family vacation. 








[CIAL RULES — NO PURCHASE NECESSARY 


‘automatically entered in the Lunch Bucket Premier Cruise & Disney Week Sweepstakes by completing and redeeming the 
upon in this advertisement by March 1, 1991 

do not wish to redeem the coupon, but want to entes the Sweepstakes, print your name, address and ZIP code ona 3" x 5 
paper and mail to P.O. Box 24293, Tempe, Anzona 85285. Enter as often as you wish. Each mail entry must be sent 

ty. Entries must be received by March 1, 1991 

er the sponsor nor any of its agencies is responsible for last, late, damaged or misdirected mail. Entrants must be at least 21 
age with primary residence in the United States. Employees of The Dial Corporation, Continental Promotion Group or any of 
liated companies, agents, advertising and promotional production agencies and their families are not eligible to win. All 

Je federal, state and local laws apply. By entering the sweepstakes, all participants agree that prizes are awarded upon the 
1 that The Dial Corporation, Continental Promotion Group and their respective agencies or employees will have no liability 
ver for any injuries, losses or damage of any kind resulting from the acceptance, possession or use of the prizes 

winners will be selected in a random Grawing to be held no later than May 31, 1991, by an independent judging agency 
ecisions are final. Winners will be notified by mail. Odds of winning depend on total number of valid entries received 


unch Bucket’ 


icrowaveable Meals 
> award-winning line of 


MANUFACTURER'S COUPON 


SAVE 25 


Winners will be obligated to sign and return an affidavit of eligibility and liability release within 10 days of notification and consent to 
the use of their names and photographs by The Dial Corporation. In the event of noncompliance with this time period, prizes will be 
awarded to alternate winners. All prizes will be awarded. All entries become the exclusive property of The Dial Corporation, and 
none will be returned 

4. TWENTY PRIZE WINNERS will each receive a Premier Cruise and Walt Disney World’ Week trip package for four people including 
a four-night cruise and three nights in Orlando, Florida. with three-day Disney World passes, rental car and hotel accommodations 
(approximate $3,300 cash value), plus round-tnp airfare from the major U.S. airport closest to winner's home to Orlando and $1,000 
spending money. TRIPS MUST BE TAKEN BY MARCH 15, 1992. Date of departure is subject to availability. Taxes on all prizes are the 
responsibility of the winners. Prizes are not transferable and not returnable. Only one prize per family or address. No prize 
substitutions or cash equivalent will be given 

5. For a list of prize winners, send a sell!-addressed, stamped envelope after July 15, 1991, to: Lunch Bucket Premier Cruise & 
Disney Week Sweepstakes Winners List. P.O. Box 24279, Tempe. Arizona 85285. (State of Washington and Vermont residents 

need not affix stamp.) Void where prohibited by law. 





COUPON ENTRY EXPIRES 3,1 91 


on any \y 
LUNCH BUCKET® 
Microwaveable Meal 


© The Walt D 


urty soups, pastas and 
rees specially made for 
-rowave cooking. 


Retailer: DOUBLETREE FOODS will reimburse you for the face value of the coupon 

plus 8¢ handling provided you and the consumer have complied with the terms of the 
offer. Cash value 1/ 100th of l¢. DOUBLETREE FOODS, CMS Department 17000, 1 Fawcett 
Drive, Del Rio, TX 78840. Void where taxed or restricted. No coupon reproductions 
allowed. LIMIT ONE COUPON PER ITEM PURCHASED. DOUBLETREE FOODS. 
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= MOTHER'S NIGHTMARE 


continued from page 219 


FBI records. [The state of Virginia] can 
trace weapons and parents who are not 
paying child support, but we can’t trace 
someone who has a record of abusing 
children.” 


Doctors—not on call? 


Physicians are required by law in ev- 
ery state to report suspected abuse in 
children they're treating if they see 
unusual injuries—bruises, burns, bro- 
ken limbs. But often they look the oth- 
er way; a recent Rand Corporation 
study of health and education profes- 
sionals who come in contact with chil- 
dren found that one third of those 
polled, including doctors, said they 
didn’t always report suspected abuse. 

That laissez-faire attitude led to a life- 
long tragedy for Nathan Eakle, of Aus- 
tin, Texas. In 1986, his mother, Susan, 
then thirty-five, left her four-month-old 
boy with Phyllis Watt, a registered fam- 
ily day-care provider. Susan, a veterinar- 
ian, says she put a lot of time into the 
search for the right caregiver. “I was 
looking for someone with experience who 
could handle a colicky baby like Na- 
than,” she remembers. 

Two months later, the baby lay in 
intensive care, fighting for his life. His 
head had been slammed against a hard 
surface. Nathan survived, but he has 
been left profoundly brain damaged, 
blind and quadriplegic. After seven 
months, Watt was charged with inflict- 
ing Nathan’s injuries. A week before her 
pretrial hearing, she was found dead in 
her car, an apparent suicide. 

The stress and trauma have taken 
their toll on the Eakles’ marriage, and 
Susan and her husband are now di- 
vorced. “I have so much anger,” says 
Susan. “Watt destroyed my son’s life 
as surely as if she’d killed him.” 

Had the system functioned properly, 
Nathan would never have suffered. In 
1983, two children in Watt’s care had 
suffered limb fractures of a type that 
could only have resulted from abuse. 
Watt claimed the injuries were acci- 
dents, but the doctor who treated both 
children never reported suspected 
abuse, according to court records. 

Why are some doctors failing in their 
duty? “They just don’t want the hassle 
that comes with having to make a report, 
fill out all the paperwork and get in- 
volved in an investigation,” says Anne 
Cohn, executive director of the NCPCA, 
“If the case comes to trial, they also have 
to take time off to testify.” 

“There are more doctors who do re- 
port suspected abuse than those who 
jon’t,” counters David L. Chadwick, 
M.D., director of the Center for Child 
Protection at Children’s Hospital and 


Health Center, in San Diego, and a 
member of an American Academy of 
Pediatrics committee on child abuse. 
“When in doubt, doctors should report 
suspected abuse.” 

He suggests that more training is 
needed to increase physicians’ awareness 
and responsiveness. “Child abuse is still 
receiving scant attention in both aca- 
demic research and medical schools,” he 
adds. “For the past two years, there has 
not been one question on the national 
board exams about child abuse. That’s 
something to be ashamed about.” 


Overloaded systems 


Even when a suspected case of abuse is 
reported, it often isn’t followed up by 
social-service agencies. Over the last 
five years, the number of child-abuse 
complaints nationally has risen more 
than 50 percent, according to Cohn, 
while the number of investigators 
available has increased by only 2 or 3 
percent. Due to the stress of the job 


CHOOSING A FAMILY DAY-CARE HOME 


Before you place your child in family day care, consult your county licensing agency to find o 
what the local regulations are, if any (check the phone directory under child protective services) 
Make sure any sitter you interview adheres to the standards. And remember that even c 
licensed sitter may not have had a background check, so either way, you must evaluate h 
carefully yourself and check with as many references as you can. Don't be afraid to ask point 
questions of other parents, such as “Did you ever notice any injuries?” or “How does the sitt 
handle discipline?” The following are indications of trouble: 


and low pay, there’s a high turnove 
rate, leaving inexperienced workers 
conduct complex investigations. 

Thus, caseworkers are often unabl 
to establish a pattern of abuse. Fo 
example, they must often drop a cas 
and sometimes destroy the file if the 
have not found evidence to prov 
abuse—even if their failure is due to a 
simple lack of time. If another repo 
comes in on the same person, it i 
treated as a first-time case. 

There had been two complaints 
against Vickie Maas, David Duncan’s 
baby-sitter, before the child wa 
put into her care. One of the com; 
plaints was misfiled, so law-enforce- 
ment officers never connected the two. 
If they had, they might have moved ta 
arrest Maas much earlier. 


Protecting your own child 


If parents can’t rely on doctors and 
social workers, they must become 
more knowledgeable themselves about 















LIMITED ACCESS Avoid a sitter entirely if you are not allowed to drop in or if the sitter say 
she needs to “get ready” before you can come by. 

CROWDED CONDITIONS How many children does the provider care for? The ideal per adu 
according to the Children’s Foundation, an advocacy group in Washington, D.C, is no more tha 
two children under two, or five children aged two to five. Come back unannounced fo check. 
VISIBLE STRESS “Does the baby-sitter look as though if you dropped a pin, she would past 
herself to the ceiling?” asks Richard Krugman, M.D., professor of pediatrics at the University o 
Colorado Health Sciences Center. Sitters under stress are more likely to lash out at kids. 
FAMILY MEMBERS Evaluate the sitter’s adult and teenage relatives; in a recent Colorado 

an infant was killed by a day-care provider's husband. 

EXTREME TIDINESS Is the home foo neat and quiet? It could mean the sitter is physical 
restraining children in her care or even giving them tranquilizers. 


KEEPING YOUR CHILD SAFE 


Once your youngster is in day care, keep in close contact with other parents who use the facili 
and observe the other children at pickup and delivery times. 

It’s essential, too, to monitor all injuries. In general, be wary of any explanation by the sitte 
that is unlikely for your child's age. Should you see any of the following signs of abuse, consult « 
physician immediately, and report the injury to social-service agencies. If you feel you 
pediatrician is taking the case too lightly, call the nearest medical school or the county medica 
society for a referral to a child-abuse expert. 

ll Bruises on babies not yet walking should raise a red flag no matter what the explanation. 

Hi Toddlers do bruise themselves in tumbles, but they typically strike extremities such as thi 

forehead, cheekbones, elbows, knees. Bruises of other areas, such as ears, abdomen, buttocks 

genitals, lower back, inner thighs, neck, cheek, earlobes and upper lip, are suspicious, as ari 

broken limbs, burn marks and small crescent-shaped bruises that look like pinch marks. 

WA child’s screaming in the sitter’s presence or verbal expression of fear. 

@ Significant behavior changes in child: withdrawal, for example, or violence. 

Wi Initability, lethargy, vomiting, breathing difficulties and convulsions may indicate head injury 
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/e signs of abuse. “But parents don’t 
jways recognize the signals,” says 
elen Blank, director of child care at 
te Children’s Defense Fund, in Wash- 
gton, D.C. “Parents come home ex- 
usted, the provider has a likely ex- 
anation for the injury, and the story 
believed.” 

Such was the case with twenty-six- 
‘onth-old Michael Saindon, who died 
. November 1988 in a San Antonio 
)spital of hemorrhage of the brain. 
he little boy’s head had been frac- 
Ned in several places; one break split 
1s skull open from ear to ear. Doctors 
ay such an injury could only result 
om a slam against the floor or a wall. 
_His sitter, Debbie Burrows, says she 
winks the little boy hit his head on 
1e corner of a table and has revealed 
othing more. She has been indicted 
r murder, and her trial was sched- 
led to start as the Journal went to 
cess. The wife of an assistant pastor 
+ the Saindons’ church, Debbie taught 
unday school and sang in the choir. 
“The day Michael was injured, he 
ept clinging to me and screaming, ‘No 
2 Debbie’s house! No go!’ recalls his 
\other, Debra Saindon, a thirty-sev- 
a-year-old optometrist. “He had cried 
ecasionally when we left for day care, 
ut I always thought it was because he 
idn’t want to be away. 
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Believe it 
or Not! 


I" 


Is how youruse our pure, natural 

i cleaner. If we use it our next” Believe It Or Not!”, 
send you $50.00. Mail a brief description, with your name 
address, to: The Murphy-Phoenix Co.,P.0. Box 22930, 
hwood, Ohio 44122. Attn: "Believe tt Or Not!” 


ve It or Not! and Ripley's Believe It or Not! are trademarks of Ripley 
lainment, Inc. © 1990 Ripley Entertainment, Inc. 

















“Toward the end there were signs 
that in retrospect are suspicious,” says 
Saindon. They included, she says, a 
burn on the baby’s arm, a bumped 
head, a bruised ear and three small 
bruises on his face. The sitter had rea- 
sonable explanations for them all. 

“You just don’t know what it’s like 
to see your baby’s death certificate 
with the word homicide written on it,” 
Saindon says, near tears. “Sometimes I 
go into Michael’s room and sit next to 
his empty crib. It seems like a dream 
that we once had a little boy.” 


Working for change 


Parents, spurred by the news of such 
horrible deaths, have successfully lob- 
bied for improved regulations. For ex- 
ample, after Ashley Snead’s death, 
Fairfax County, Virginia, tightened its 
laws to include a criminal-background 
check. A group of mothers in Colorado 
formed Public Awareness About Abuse 
in Child Care and succeeded in having 
a new law passed there. It includes 
a mandatory criminal-records check 
and fines for violations of regulations. 
“In addition,” says Barbara Reis- 
man, “parents have to be vigilant, not 
just when they hire the provider, but 
every day their child is in that home. 
“T don’t think we can absolutely pre- 
vent such tragedies from occurring,” 


she continues, “but with better 
regulations, training and increased at- 
tention from parents, we can certainly 
do a better job.” 


Elaine Whiteley is a free-lance writer 
who lives in San Diego. 


FOR MORE INFORMATION: 


Wi The National Committee for Prevention of 
Child Abuse, P.O. Box 2866 J, Chicago, 
IL 60690; write for list of publications. 


@ Public Awareness about Abuse in Child 
Care (PAACC), P.O. Box 545, Station 
12, 930 South Monaco, Denver, CO 
80224; and Parents Against Child Abuse 
(PACA), P.O. Box 1262, Temecula, CA 
92390. Support groups for parents. 
Now expanding nationally, both have 
been instrumental in getting changes 
in legislation in their states. 


M The National Association for Family Day 
Care, 725 Fifteenth Street Northwest, 
Suite 505, Washington, DC 20005; 800- 
359-3817. Sponsors a voluntary accredi- 
tation program for day-care providers 
who can fulfill its model program re- 
quirements. Providers must also be li- 
censed or registered in their state. Call 
for a list of accredited providers in your 
area. You can also ask that your sitter 
take part in the program. 
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BEFORE DISCOVERING MURPHY'S OIL SOAP SPRAY, 
AN OKLAHOMA COUPLE NEVER DID BETIER THAN 
FOURTH PLACE IN THE ANTIQUE CAR SHOWS THEY 
ENTERED. MURPHY’S CHANGED 
{HEIR LUCK/ [1 BROUGHT 
OUT THE TRUE WOOD 
GRAIN BEAUTY OF THEIR 
'41”WOODIE” AND 
BROUGHT THEM A 
"BEST OF SHOW * 
“TROPHY.7 
NANCY WILLIAMS, 


EL RENO, OKLA. 
LOOK FOR OTHER UN- 
BELIEVABLE USES FOR 
Murpuy’S OIL SOAP} 
erty, THe Galle 

00d CLEA 
THE BACK oF 

EVERY BOTTLE! 


A test of wneeis 

My heart's in my mouth, my hair’s turning 
gray— 

My daughter just got her license today. 

Already she’s busy, phoning friends far and 
near, 

Making plans for tonight (and the rest of the 
year!). 

The radio’s blaring—she’s not a bit nervous; 

How | long for the days of “Mom’s Taxi 
Service.” 

But all | can say as she goes zooming past 

ls, “Sweetie, remember to leave me some gas!” 

—Lee Gibson 


A HALLOWEEN COSTUME HINT (NOT FROM HELOISE) 


If you really want your kid to scare the other folks on the 
block, tell him nothing is more frightening than a life- 
insurance salesman. Have him dress in a dark three-piece suit 
and say things like, “Why don’t we sit down at your kitchen 
table and review the coverage you already have? My company 
has a policy that will better suit your needs. Here, have a 
pocket comb and a rain bonnet.” The neighbors will throw 


bags of candy at him just to get him off their porches. 


From THE PARENTS’ GUIDE TO DIRTY TRICKS. Copyright © 1989 by Bill Dodds. Reprinted with permission 
of Meadowbrook Press. 


Bae 


WE MUST BE MORE TiRED “ 
/ 









Y) THAN I THOUGHT! | 


' 
& ee TD 1990 United Feature Syndicate. Inc 


FRANCIE® by Sherrie Shepherd 


OUT OF THE MOUTHS OF BABES 


One day my sister told her mischievous six-year-old, Gary, that she would like to 
go one whole day without scolding him. “Well,” Gary politely replied, after 
pausing a moment, “you have my permission.” —Gail Smith, Van Nuys, CA 
While visiting a relative in the hospital recently, | overheard a young girl in the 
waiting room ask her father what an X-ray was. “It’s just a picture, honey,” he 
reassured her. “Do | have to say ‘cheese’? she said. 

—Mary Bezanson, Springfield, MA 


After serving as the flower gir! in my wedding, my seven-year-old niece, Melissa, 
told her mother that she was going to marry the boy next door when she grew up. 
When her mother asked her why, Melissa said, “Because I’m not allowed to cross 
the street.” —Linda Franks, Covington, KY 
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Patrick Demarchelier. 





COMING 


NOV 








NEVER UNDERESTIMATE 


THE POWER OF A WOMAN 
To celebrate fifty years of the Jour- 
nal's famous slogan, we're putting 
together a special issue to honor 
women everywhere. 

Women of the years From Hepburn 
to Barbara Bush, here’s how our role 
models have evolved. A house with- 
out a man is still a home On their 
own: Three women share tips for deco- 
rating with a personal touch. What 
makes a woman irresistible? Pro- 
vocative answers from men women love 
and women who are irresistible. Take 
charge of your health The latest on 
breast cancer, estrogen therapy and 
more. Women chefs’ hall of fame 
From Fannie Farmer to Julia Child— 
women who've made a mark on Ameri- 
can cooking. The low-fat cookbook 
Eating the right foods to keep fit. A 
Thanksgiving to remember One 
family’s recipe for a festive holiday. 


Plus interviews with superstars 
and super women! On sale 
October 16 
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from the color expert 


Application is everything. So start with 
state of the art. Indisputably, it’s Miss Clairol® (the color 
more hairdressers trust). The innovation? The Control- 
Fiow Tip. It thinks in two speeds. Touch-up. And full color. 
Just choose the right notch for the job. The longer, tapered 
tip is precision personified and makes coloring as easy 
as combing your hair. It all boils down to complete color 


control...and who doesn’t want that? Miss CLAIRO 





FORSCOLOR SO NATURAL-LOOKING THEY’LEL THINK YOU WERE BORN With Te 
LOO FOR THE MISS CLAIROL BOX WITH THE CONTROL-=-FLOW TIP UN YOUR TS TORE INIONY 
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THE CRANBERRY 
IS A LEMON. 


Bite into a lemon. Your eyes will 
squint. Your mouth will pucker. 
Lemons are Just too tart 
to really enjoy. Cran- 
berries are, too. So is 
fresh squeezed cranberry 
juice. Along with 
all that naturally 
concentrated tart- 
ness though, the 
Juice of the cran- 
berry is good for you. But it can't 
benefit you if you can’t drink it. 
Sixty years ago, the Ocean 
Spray family of growers began 
making cranberry drinks that 
weren’t too tart to drink. We 
blended cranberry juice with nat- 
ural fruit juices and sweeteners. 
And crystal clear water. Keep- 
ing in what’s naturally good 
about the cranberry. We still 
make all of our cranberry blends 
the same way. And we make the 
same commitment to you: We will 
never compromise the good taste 
and good health of Ocean Spray 
juice drinks. 2 





OCEAN SPRAY 

CRANBERRY DRINKS 

commitment of good health 
our family to yours. 
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To celebrate fifty 
years of the Journal's 
famous slogan, we've 
put together this col- 
lector’s edition in hon- 
or of women every- 


Ra RL where. Enjoy! 


SPECIAL REPORT 


195° The fifty most powerful women in 
America We compiled a list of the women 
who embody the spirit of leadership today. 
Some are rich and famous, others are hardly 
household names, but they all have this in MOVERS AND SHAKERS 
common: They make things happen. Revealing pace 195 

interviews with Barbara Bush, Cher, Madonna 


and Barbara Walters, plus profiles of forty-six ug 








other newsworthy and noteworthy women. THE WAY 

f WE WERE 
IN THE NEWS b> wy 
127° Up front Escape from Kuwait; new 


frontiers for women—politics and the military; 
health tips from the Surgeon General; Good 
Morning America turns fifteen and topples the 
Today show. 


176 © Ten ways to increase your 
money power In this uncertain econo- 
my, making the right money moves is 
more important than ever. Find out 
an expert's secrets of financial sta- Ge 
bility. By Andrea Rock oe 


PERSONALITIES ilies. \\ Sr 


74 ° What's hot: stars who care 
Yes, it gets them good publicity, but 
more and more stars are working hard 
for causes. Sally Field, Meryl Streep, Kevin Costner and others are speaking up and 
shelling out to save the earth, house the homeless and more. By JoBeth McDaniel 





83 © Women of the years From Rosie the Riveter to the suited yuppie of the 
eighties, each era had its own image of womanhood. A chronicle of icons that defined 
the decades. By Leslie Jay 


BODY AND MIND 


96 * How to make yourself a stronger person /f you want to be one of life’s 
winners, learn to accept and appreciate the person you are. Plus, a workbook to 
help you build confidence in yourself. By Claire Berman 


106 * How to boost your child’s self-esteem Give your kids a head start by lay- 
ing a firm foundation for a sound self-image. By Lawrence Balter, Ph.D. 
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Her laugh. Her eyes. Her walk. Her vote. Her touch. 
Her smell. 
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For a woman to love and a man to remember. Que len id 
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ADVERTISEMENT 





HOLIDAY RECIPE 
CONTEST 


Your best baking tip 
can make you a winner! 


If you’re a terrific baker, Duncan Hines 
wants to know your secrets! 


JUST LOOK FOR OUR SPECIAL 
INSERT In the December issue of Ladies’ 
Home Journal you'll find a fabulous Dun- 
can Hines Recipe Booklet filled with moist 
delicious ideas. Save this booklet. It’s an 
important part of our exciting holiday con- 
test and a super source for scrumptious 
recipes to make all year round. 


HOW TO ENTER 

m™ Onaseparate sheet of paper write down 
the name of your favorite recipe from the 
Duncan Hines Recipe Booklet 


m@ QOnthe same sheet of paper tell us in fifty 
words or less your very best baking tip. 
Please be specific and write (or type) legi- 
bly. Tips will be judged on originality and 
Creativity by a baking expert 

™@ Send the favorite recipe name and your 
tip plus one proof of purchase from any 
Duncan Hines product to be received by 
January 15, 1991 to: Duncan Hines Holiday 
Contest, P.O. Box 173, Lynbrook, NY 
11563 (Entry must include your name, 
address and telephone number) 


WINNING RESULTS If your tip is 
judged to be top-notch you'll receive one of 
three super gifts to help you bake your best 
desserts for years to come: 

@ 1st prize A microwave/convection oven 
@ 2nd prize A set of gourmet bakeware 

@ 3rd prize A top-of-the-line handmixer 


So hold onto this announcement (it’s got all 
the rules and entry instructions) and enter 
as soon as you receive your December 
issue of Ladies’ Home Journal. Happy holi- 
days and good luck! 


OFFICIAL RULES 


1. Write (or type) your best baking tip (50 words or less) and the name of your 
favorite Duncan Hines recipe from the Duncan Hines Recipe Book leqibly. Entries 
must be received by January 15, 1991, and must include one proof of purchase 
from any Duncan Hines product. Send to tk address. 2. Contest is open to all 
residents, 18 years or older, of the USA, its territories and APO/FPO addresses 
except employees and members of their households of Duncan Hines, Meredith 
Corporation, their affiliates, and advertising agencies. Residents of Vermont, 
Maryland, Arizona and Massachusetts need not send proof of purchase 
Winners are responsible for all taxes on prizes. Proof of eligibility and compliance 
with rules may be required. By entering this contest, entrants agree to be bound 
by these rules and consent to the use of their name and/or baking tip (without 
additional compensation) for publicity purposes, carried out by sponsor. Prizes 
(the first prize microwave/convection oven with a retail value of $500, the second 
prize set of gourmet bakeware with a retail value of $200 and the third prize 
of-tne-line handmixer with a retail value of $50) are not transferable and no 
bstitution of prizes allowed. 3. Winners will be selected on or about February 
28 1991 Winners will be notified by mail. Entries must be original and n 
evio sly publis hed. Entries will be judged by a baking expert on originality anc 
it e decisions of the judges are final. 4. Fora list of winners, senda 








ltamped addressed envelope with your request to: Duncan Hines Holiday 
ntest, P.O Box 173, pam NY 11563. Subject to all applicable state, 


and fo and regulations. VOID WHERE PROHIBITED, TAXED OR 
7 ae 


Entrants may obtain a copy of the Duncan Hines 
ting o _Uanea Hines Holiday Recipes, P.O. Box 6627, 








110° Personal journal Reaching for their 
dreams: the winners of the Maybeiline/LHJ Life- 
time Makeover contest. 


116 * What makes a woman sexy? Real men 
tell what makes a woman irresistible (surprise— 
it’s not what you think). By Sherry Suib Cohen 


152 * Medinews An update on the latest de- 
velopments in women’s health: a new drug for 
osteoporosis; easing PMS; and more. 

By Joan Lippert 


155° The healers Women bring a special 
brand of compassion to the challenging treatment 
of illness. A moving photo essay. 


163 ¢ The take-charge patient There’s a rev- 
olution in the waiting room—no longer are wom- 
en simply following doctor’s orders. A special 
report on breast cancer, hysterectomy and hor- 
mone therapy that you must read. 

By Andrea Afkins 





PURE ALLURE 
PAGE 224 


298 ° Fifty ways to use your power We’ve 
got nifty little inspirations to get you out of a rut, 
help you make the world a better place or simply 
make you smile. 


FAMILIES TODAY 


138 © Parents’ journal Teaching kids to fight 
fair; help your kids be earth angels; and more. 
By Mary Mohler and Margery D. Rosen 


146 * How to really enjoy your kids Forget 
the endless debate over quality time versus quan- 
tity time. Here’s a way to find the energy to 
make those little moments count. 

By Pamela Redmond Satran 


FICTION 


184 * The plains of passage Best-seller bonus about Ayla,.the most indomitable 
woman in her tribe. Join in more exciting adventures for this Ice Age heroine from The 
Clan of the Cave Bear. By Jean Avel 


BEAUTY AND 
FASHION 


49 * Beauty and fashion journal How high-powered women dress for success; 
step up your stamina. 





CHILD'S PLAY a 
PAGE 246 


64°*The power of color Super style is made in these shades. Try the eight 
great fashion hues that are guaranteed to get you noticed. 


202 * Secrets of style Top designing women Adrienne Vittadini, Donna Karan and 
Norma Kamali have always been on the cutting edge—and these up-to-the-minute 
collections are sure to keep them on top. 


224 * Great faces We selected six singular beauties whose timeless looks are be- 
yond compare. By Lois Joy Johnson 


HOME 


210° A house without a man is still a home These three professional women 
didn’t wait for Mr. Right to come along before putting together a comfortable home of 
their own. By Lauren Payne 
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Handling 
is always 
included. 


For most people, getting shock 
absorbers is a seat-of-the-pants 
decision. When they feel a jolt 
in the seat of their pants, they 
decide to get new shocks. 

So what's wrong with that? 

It'S not just a matter of 
comfort. Bad shocks can mean 
bad handling. The way your car 
corners on exit ramps, the way 
it responds to sudden steering, 
the way it stops on bumpy 
roads all depend on your shocks. 

To help keep your car 
handling properly, have Mr. 
Goodwrench check your shocks 
and/or struts. If they need 
replacing, he'll have the exact 
GM Goodwrench Shocks your 
GM car or truck was designed 
to use. 

Plus, when you get GM 
Goodwrench Shocks you get a 
Lifetime Limited Warranty that’s 
good for as long as you own 
your GM car or light truck. See 
Mr. Goodwrench for details, now 
| at over 7.200 General Motors 
dealerships coast to coast— 


eee ~\Wherever wae see ey a 


el] ¥ || 8 = 
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Because it’s not just a car... 
it's your freedom. 








‘Oréal’s New Discovery That Keeps First-Day Color Alive. 









CREME CONDITIONER 


THE DAY YOU COLOR YOUR HAIR, YOU LOVE THE COLOR, THE FEELING. 
AND TO KEEP IT, NOW THERE’S COLORVIVE TECHNICARE. 





e@ PROGRESSIVE CARE REVITALIZES SHINE. 


e DERMATOLOGIST TESTED. 
| ’ fa a 


- 


HAIR BEFORE WITH UV FILTER, 
TREATMENT. MAGNIFIED. 





Keeps First-Day Color Alive. 
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216° Every woman can... fix a flick- 
ering lamp or a leaky faucet, with this sim- 
ple step-by-step guide to tackling minor 
home repairs. 


FOOD 


231° Food journal What's cooking in 
November. 


232°A Thanksgiving to remember 
Meet the Call family (they number sixty- 
plus!) and their ninety-seven-year-old matri- 
arch as they sit down to their traditional 
feast. By Jan Turner Hazard 


246 * Women chefs’ hall of fame A 
who’s who of talented women: From Fannie 
Farmer to Betty Crocker to Julia Child—the 
cooks who've brought innovative tastes and 
techniques into America’s kitchens. 


259°The ultimate low-fat cookbook The 
healthful eating catchphrase for the nineties? 
Watch the fat. We've gathered the latest research 
and created recipes to help you do just that. 


274 © Inside the Journal kitchen/Recipe index 


BONUS OFFER 


182 ¢ LH) sweepstakes 





NO MAN’S LAND 
PAGE 210 


295 © Power dressing Join the celebration of our 
slogan with casual clothes every woman will love. 


REGULAR FEATURES 


16 * Editor’s journal STARS TAKE A STAND 


28 ° Can this marriage be saved? “We're in PAGE 74 
love again” Everyone always wants to know, Were 
these marriages really saved? A follow-up of three 
popular stories of the past ten years. 
By Margery D. Rosen 





38 * A woman today “The courage to learn’ Not so long ago, she couldn’t even 
read a bedtime story to her children; now she’s helping others fight illiteracy. | 
By Rose Marie Semple 


134 © Pet news 286 ° LHJ travel planner 
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for tired skin. 
Your skin has had a long, hard day. 


e 
Fmollient-C LCh Night of Olay 
melts away the tensions 
of the day as you rest. 
8 uninterrupted hours of treatment 
boosts depleted moisture levels. 
Improves resiliency. 
Easing dry lines. 


Skin feels firmer wee 
a night of Rest & Relaxation. 
And, oh, the little lift you get 
from looking younger in the a.m. 


Why grow old ee LS as 
Fight it with | 
Night of Olay. 




















COSMAIR, INC. 


Welcome to a historic issue that celebrates 
the strength of today’s woman in all its many 
varieties. LHJ is stronger and more vital than 
ever, too, thanks to our inestimable readers! 












By Myrna Blyth 


NEVER UNDERESTIMATE 
THE POWER OF A WOMA 





ifty years ago, the saying 

Never Underestimate the 

Power of a Woman® was cre- 

ated to promote Ladies’ Home 

Journal. Popular from the 

start, this evocative phrase 
has become one of the best-known 
and best-loved advertising slo- 
gans anywhere. 

Ladies’ Home Journal was al- 
ready a magazine that informed 
and inspired millions of women 
even half a century ago. (Yes, your 
grandmother and your great- 
grandmother probably read and 
loved their Journals.) Of course, at 
that time, very few women 
dreamed of the opportunities 
that all of us can now enjoy. Yet 
even then, Ladies’ Home Journal 
was unique in respecting, sup- 
porting and applauding women’s 
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Never Underesti mate the Power of a Woman! 







public ard private achievements. 

Certainly, during the past fifty 
years, Ladies’ Home Journal has 
changed in as many ways as our 
readers’ lives. The biggest differ- 
ence is that women’s power in the 
workplace, in politics and in their 
own homes has dramatically in- 
creased. This special anniversary 
issue celebrates both our slogan 
and the growing power of women. 
And we're also celebrating a feat 
that | believe is unequaled in mag- 
azine history: that fifty years later 
our magazine—like our motto—is 
more vital than ever! 

Our lead story is about Ameri- 
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A 1940s cover and cartoon 
that feature our favorite mot- 
to—which has never been 
more apropos 










ca’s fifty most powerful women. 
How did we pick these prime mov- 
ers and shakers? First of all, by 
acknowledging that even today 
women have not yet achieved 
power equally in all fields. We 
knew that to be accurate, our list 
would have more women in cer- 
tain professions, such as media 
and entertainment, than in others, 
like heavy manufacturing. We 
wanted fifty women on our roster 
whose power was remarkable 
and unquestioned. 

After months of research and af- 
ter consulting with scores of pro- 
fessional organizations, we creat- 
ed what I’m a little hesitant to call 
a "master” list of several hundred 
outstanding and important women. 
From this group we picked fifty 
and characterized the type of clout 
they possess, whether it is the pow- 
er of their ideas or their influence, 
their fame or their fortune. These 
are indeed strong, successful, spe- 
cial women—and likable ones. 

In this issue we also profile 
women whose accomplishments 
directly touch your lives in a more 
personal way. For example, we 
salute the best women chefs our 
country has produced. You may 
not know all their names, but we’re 
sure some of their recipes are 
among your favorites. We also 
highlight today’s top women de- 
signers, who know that dressing 


for (continued on page 20) 
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“If | Had My Way, Id Never Wear 
Saupe ut dice 


| “My Hanes Her Way® Satin & Lace Bra has spoiled me for anything else. 
@ silky satin and soft, delicate lace make me feel like a dazzling beauty, plus 
fitis perfect. If only everything | wore made me feel this pretty!” In soft some 
derwire, and lightly lined styles. 


Tee Nhsate Aha at 


Call 1-880-Hanes-@1 for the store nearest you. re 
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(continued from 
page 16) success means creating 
clothes that are comfortable as 
well as stylish. And we present a 
portfolio of gorgeous photographs 
of famous women who possess the 
powertul gift of beauty. None of 
these women is a girl... and one 
of our great faces is eighty-one. 
For today, unlike in the past, wom- 
en know that beauty is not dimin- 
ished by age but can be refined 
and strengthened by it. And never 
underestimate the significance of 
that change in attitude. 

We also honor less-famous 
women in this issue. You'll read 
about some who devote them- 
selves to healing others and some 
who are determined to make over 
their lives. What’s more, there are 
many articles that give you the in- 
formation to increase your own 
power—to help you build your 
confidence, to be a better-in- 
formed patient, to get smarter 
about money, to improve your own 
and your family’s health, to be- 
come more alluring. 

Also, we want to share with you 
a very special event in which La- 
dies’ Home Journal is involved. To 
complete our Never Underesti- 
mate the Power of a Woman® an- 
niversary celebration, Ladies’ 
Home Journal is publishing a spe- 
cial Soviet edition of this issue that 
will be distributed in the U.S.S.R. 
by Novosti, the Soviet press and 
information agency. 

The sponsor of the Soviet edi- 
tion, which will include a special 
thirty-two-page Russian-language 
section, is Dare Fragrance, by 
Quintessence. In its advertising 
campaign, Dare highlights daring 
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Left: A daring woman, Lena 
Golovko of the Moscow Cir- 
cus; right, a proud editor 
holding “Can this marriage be 
saved?” Soviet style 


American women. In our special 
Soviet edition and in this issue of 
LHJ, Dare’s advertisement features 
a daring Soviet woman, a star of 
the Moscow Circus, aerialist Lena 
Golovko of The Flying Cranes. 

A share of the profits from the 
sales of Ladies’ Home Journal in 
the Soviet Union will be donated to 
the Children of Crisis Foundation, 
created jointly by American and 
Soviet citizens to help children 
who were victims of the devastat- 
ing Armenian earthquake, and to 
the Soviet Children’s Fund. 

In this time of glasnost, with the 
world changing dramatically each 
day, we think being the first Ameri- 
can women’s magazine to publish 
a Soviet edition is a powerful dem- 
onstration of Ladies’ Home Jour- 
nal’s understanding of the new 
realities that affect us all. 

Finally, | want to tell you what | 
believe about women and power: 
No, we are not as far along as we 
will be tomorrow, but we are a lot 
further along than we were yester- 
day. Yes, there are still inequities 
that we all feel, and too often 
women are victims—of others, and 
sometimes of themselves. But for 
most women, today is full of possi- 
bilities. More than ever before, we 
can make what we want of our 
lives. Right now. Ladies’ Home 
Journal's half-century-old slogan 
makes women—and even most 
men—smileandwonder:How could 
anyone underestimate the power 
of women anymore? And _ isn’t 
that something worth celebrating2 













_ Mi Women can do anything. They ha| 


THE POWER 
OF TRE 90s 


n malls all over the count 
editor Susan Parkes ask« 
men and women what the s 
gan Never Underestimate t 
Power of a Woman® meant 
them. Here’s what they had to s, 






the mind and the power to advance a} 
go for whatever their goals are. Nothi) 
can stop us now! Tina Jo Gray, Godfr 
Illinois, salesperson 

















i Slowly but surely we are getting more p 
er. Women are holding better Peston. 
are still being held back to some degt 
but we have the ability to forge forwa 
GRACE GUTIERREZ, SACRAMEN1 
CALIFORNIA, HOMEMAKER 

Wi / want someone who walks with me, 
behind me! CAMILO GUTIERREZ, SACK 
MENTO, CALIFORNIA, BUSINESSMAN 





Wi How can you 
derestimate a wo 
an who owns | 
own business, is 
dependent and i 
loving wife? Be 
Shilling, Emmat 
Pennsylvan 
Tiers owns promotio! 
@ \ ’_— business 
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Hi AWOMAN CAN BE WHATEVER SHE WANTS. ONE DAY WE'LL SEE A 
WOMAN PRESIDENT. | WOULDN'T MIND IT A BIT IF | HAD A WIFE 
WHO COULD GO OUT AND MAKE A MILLION DOLLARS. I'D STAY 
HOME AND WATCH THE KIDS! I’M ACTUALLY LOOKING FOR A 
WIFE NOW AT SCHOOL! DAVID KRAUSE, ST. LOUIS, STUDENT 





| Wi / can do anything aman can do. I run the plant at a i 1 
| rock quarry. I operate some of the equipment and even 
shovel rock. There’s no such thing as a man’s job 
anymore! JESSICA OLINSKY, BLAIRSTOWN, NEW 
JERSEY, PART-TIME WORKER AND STUDENT 














WB | think women have come a long way. | work as a 
secretary for the military, and the secretary runs the show. 
She is very powerful and acts as the buffer for the men. 
Today in the government women are treated equally, and 
many women excel to high positions. Joan Militello, 

h Hazelwood, Missouri, a secretary for the U.S. Army 


@ Women are getting more powerful every day. 
Women have the same opportunities as men do 
in the Army. There are a lot of women supervi- 
sors. I’ve worked for them, and they make great 
bosses! CHARLES READING, ST. LOUIS, 
A SUPERVISOR FOR THE U.S. ARMY 





@ We have proven ourselves to be 
powerful. No one can take that away 
from us, so we can stop trying to be all 
things to all people. Wanda Rouzan, 
Sacramento, California, attorney 


As the nineties progress, women will get even 
more confident. Today there are no limitations to 
any person except. for the ones you put on your- 
self. Cherie Ross Regan, Sacramento, California, presi- 
dent and owner of Manikan Manor, a modeling school 


Wl I've worked as a school-bus driver and a manager for a food 
chain. It’s not that we have to beat men, it’s just that we want 
to be able to compete with them. | think we are doing a good 
job. Dianne Schaffer, Gilbert, Pennsylvania, salesperson 





WA lot of women are afraid of power. They 
are afraid to be assertive. However, you have 
to remember women do have a lot of power. 
Some choose fo use it; some don’t. | plan to 
use it as | enter the business field. Jamie Marko- 
vitz, New York City, recent college graduate 

















Mil can play 
sports as well 
as the boys can. 
Angela Ryan, St. 
Louis, preschooler 





BB I've raised seven children. | 
have twenty grandchildren, 
and I’m celebrating my fiftieth | 
wedding anniversary in Janu- 
ary. All of this didn’t come 
easily—but it was worth it! 
Lorraine Derby, Bartonsville, 
Pennsylvania, salesperson 





Hl Obviously, you 
have met my wife! 
She’s a dynamo. 
W Joe Gonzalez, 
‘Junction City, 
Kansas, Lion’s 
Club member 





Wi In the nineties, women ) 
have the power to do any- 
thing they set their minds 
to. Women, justgo outand | 
do it! Patrida O'Hara, Mos- 
cow, Pennsylvania, student 


Hi Five years ago, 
there wasn’t one 
professional wom- 
an in my office. 
Now there are six! 
Kim McCleary, 
Redding, Califor- 


nia, civil engineer 





@ After forty years of 
marriage, you’d be 
nuts to underestimate 
the power of a woman! 
Joseph Ceriani, Sacra- 
mento, California, retired 
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introducing 
the cream of creams 


rich,rich,rich emollients for sensitive skin 


What other cream in all the world 

gives sensitive skin more than this? 

Pure Richness(But hypo-allergenic assurance) 
Pure Luxury(And 100% color and fragrance free) 
Pure Sensitivity(And super help for tiny lines and wrinkle 
Pure Creaminess(Yet whipped up light to sink right in) 
Pure silkiness(But so effective it turns dryness 

to softness to younger looking) 








Now let that sink in 


New Oil of Olay Sensitive Skin Moisture Replenishing Cream 
Twice a day. Every day. Why grow old gracefully? 
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{THIS MARRIAGE BE SAVED? 





Er 


“WERE IN LOVE AGAIN’ 


Does couples counseling really work? A look back at three of the most popular 


By Margery D. Rosen 


stronger than ever. 


tistics still projects that one out 
of two new marriages will end in 
divorce, there’s actually been a 
slight decline in the divorce rate 


one can say. But the appeal of 
the marriage bond does seem 
stronger,” adds Earle. 

Though it’s traditionally been 


stories in our long-running column proves that the drawing power of marriage is 
| 
| 
| 








WHAT HAPPENS TO couples af- 


ter they've been through mar- 
riage counseling? Do they really 
use the tools they learned in 
therapy to overcome new hur- 
dles? What worked for them— 
and, frankly, what didn’t work? 

To find out, we revisited three 
couples whose stories in “Can 
this marriage be saved?” were 
among the most popular of the 
last ten years. Interestingly, 
while these less-than-happily- 
marrieds were seeking help, mil- 
lions of others across the country 
were beginning to see the value 
of couples therapy, too. While the 
National Center for Health Sta- 


over the last ten years—from a 
peak of 5.3 per thousand in 1981 
to the current 4.7 per thousand. 
What’s more, experts note that 
like the couples we reported on, 
more people than ever before are 
consulting marriage counselors 
instead of divorce lawyers. While 
there are no exact figures on the 
number of couples currently in 
therapy, the sharp increase in 
the number of marriage and 
family therapists is a pretty good 
indicator: According to the 
American Association for Mar- 
riage and Family Therapy 
(AAMFT), their membership 
more than doubled in the last 
decade, from eighty-three hun- 
dred in 1980 to more than seven- 
teen thousand today. 

“There’s no question that men 
and women are talking less 
about ending a marriage and 
more about how to make their 
relationships work,” says Ralph 
Earle, Ph.D., a marriage and 
family therapist in Scottsdale, 
Arizona, for twenty years, and 
current president of the 
AAMFT. “Whether it’s the eco- 
nomic turmoil of the past decade, 
the fear of AIDS or the baby 
boomers growing up and focus- 
ing more on family values, no 


women who sought out marriage 
counselors, recently that’s 
changed, too. Experts note that 
today, men are more able to ac- 
cept responsibility for problems 
in a relationship. “They’re more 
willing to work through the pain 
to resolve conflicts,” says Earle. 

While circumstances change 
from case to case, the underlying 
reasons couples seek help re- 
main much the same. “Probably 
the biggest is the fact that so 
many still cling to an idealized 
vision of the perfect marriage, 
one that was shaped by their 
early romantic experiences, by 
movies, television and novels, 
even by Madison Avenue,” notes 
Paul Moschetta, D.S.W., who 
has been part of a marriage- 
counseling team in New York 
with his wife, Evelyn Moschet- 
ta, D.S.W., for over twenty 
years,and the author of Caring 
Couples (Roxbury Press, 1984). 

Unfortunately, many couples 
also believe that a good marriage 
never: needs fixing. “Not true,” 
says Evelyn Moschetta. “Even 
the best relationships need re- 
tuning from time to time—espe- 
cially at critical junctures.” 

For thirty-seven years, “Can 
this (continued) 


Introduced thirty-seven years ago, CAN THIS MARRIAGE BE SAVED? is the most popular, most enduring women’s magazine feature in the 
world. The stories reported here are true, though names and other details have been changed to conceal identities. CAN THIS MARRIAGE BE 
SAVED? is a registered trademark of Meredith Corporation. 
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CAN THIS MARRIAGE 


continued 


riage be saved?” has chronicled 
> problems of troubled couples who 
ve sought professional help. By indi- 
lually interviewing husbands and 
ves from across the country as well 
eir therapists, outlining the par- 
a issues and defining workable 
utions, this feature has helped mil- 
ns of readers realize they are not 
me in their difficulties. 
‘Probably the most important effect 
this column,” says Earle, “is that it 
s removed the stigma of counseling 
couples are not afraid to seek profes- 
nal help.” Here’s how three couples 
rned to strengthen their mar- 
ges—and how you can learn from 
sir Success. 


came last in my husband’s 
>” (March 1981) 


thy, twenty, and Dave, twenty-nine, 
1 been married just over a year when 
first met them. Kathy was dis- 
ght: Dave, a police officer, seemed 
care more for his buddies on the 
e than for her. “Why does he go 
ring every night with the same 
vs he’s with all day?” she asked. 
pat’s more, she said, “most of Dave’s 
ry goes to buy drinks for his 
*nds,” and her dream of buying a 
| e and raising a family was disap- 
ring along with his paycheck. Kathy 
itted that to feel better she splurged 
Se outfits from the depart- 
t store where she worked. 
ave saw things very differently. 
athy wants a fairy tale,” he insisted. 
ne house with the white picket fence 
Z roses, the babies in the playpen 
1 the husband who runs behind her 
2 a puppy.” He deeply resented 
thy’s inability to understand how 
vortant his friends were, and he de- 
red her accusations that he was an 
pholic: “To her, any drinking is too 
ich.” Dave felt trapped in a no-win 
utionship. “I’m not ready to give up 
) identity,” he told the counselor. 
‘The biggest change for me was that 
inally grew up,” says Dave, now 
rty-nine, who retired from the po- 
> department in 1987 to run his own 
urance agency. “I stopped insisting 
re was nothing wrong with me and 
erything wrong with her.” 
ty partner’s failure to take responsi- 
for problems in the relationship 
one of the most common obstacles 
‘ples face. The counselor, Carl P. 
eing, Ph.D., visiting assistant pro- 
30r, division of public administra- 
i,at the University of New Mexico, 
Albuquerque, had to convince Dave 
iddress his drinking problem. 
‘Like many of the people I counsel,” 







notes Doeing, “Dave was an episodic 
drinker. He used drinking to cope with 
the high stress of his job and to deny 
some real issues in his life.” Dave did 
enroll in a four-week, live-in clinic for 
substance abuse, where he learned to 
stop using alcohol as a crutch. He 
then went on to counsel other police 
officers with drinking problems. 

Next, Dave and Kathy tackled an- 
other common marital problem: failing 
to put the relationship high on their 
priority list. 

“When you get married, you quit 
dating,” Kathy says. “But we found 
ways to bring back the romance. Some- 
times Dave calls me at work, tells me 
he’s arranged for a baby-sitter—our 
girls are nine and seven now—and 
that we’re going out to dinner, just the 
two of us.” 

And they both agree the most impor- 
tant goal they took with them was set- 
ting aside time to really talk. “It 
sounds so trite,” Dave says, “and when 
Dr. Doeing suggested it, I shrugged it 
off. The first time we tried to schedule 
our talk, we ended up just staring at 
each other.” But they’ve been diligent 
in their homework: “Every night after 
the kids are asleep, we make a pot of 
coffee and talk,” says Kathy, “no mat- 
ter how tired we are.” 

When it comes to honest communi- 
cation, Doeing cautions couples not to 
talk solely about nice, happy things 
but to make a point of discussing prob- 
lems and renegotiating issues as they 
come up. “So many couples avoid con- 
flict. They put everything they don’t 
want to discuss in a little mental box. 
Before they know it, the box is full and 
they’re not talking at all, he says. 

Through counseling, Kathy and 
Dave learned to function as a team 
instead of as opposing players. That 
was especially critical when they need- 
ed to get their finances in order. Says 
Dave, “I was so poor as a kid that 
every time Kathy spent any money, I’d 
panic. But I know now I can trust her.” 

“And I realized I was using shopping 
as a weapon against my husband,” 
adds Kathy. “I was so angry that Id 
run out and buy a new outfit just for 
spite.” Now neither makes a major 
purchase unless they discuss it first. 

Like many couples, Kathy and Dave 
sometimes argue over parenting is- 
sues. But if either disagrees with what 
the other has said or done, they try to 
wait until the girls are asleep to dis- 
cuss it. “You have to present a united 
front,’ Kathy says, “but again, since 
we've learned to talk to each other, 
that’s not so hard anymore.” 


“My husband is never there for 

me” (September 1984) 

Jenny, thirty-seven, could (continued) 
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(continued) no longer pretend that 
her marriage was just fine, and she 
was tired of hearing from other peo- 
ple how terrific her husband, Tim, 
forty-one, was. A dedicated doctor, 
Tim seemed to be available for every- 
one but her. Though he was helpful 
with their teenage twin sons, as soon 
as the kids were in bed Tim would 
bury his head in a medical journal. If 
his partner called, even in the middle 
of dinner, he’d drop everything. “I 
can’t be rude,” Tim explained. And 
he was tired of being screamed at by 
a wife who should know, he said, 
how demanding his job was. “Jenny 
stores up her hurts, then she ex- 
plodes. She thinks yelling clears the 
air,’ he complained. “She actually 
told me just a few months ago I 
hadn’t been attentive enough to her 
during labor.” Jenny had filled some 
of her time with a part-time job, but 
it wasn’t enough. “I don’t know why 
I’m so unhappy in a marriage other 
women would envy,” she said. 
“Thank God we went to see Jim,” 
Jenny, now forty-three, says, refer- 
ring to James W. Walkup, Jr., 
D.Min., director of the Counseling 


and age, we schedule everything 
else, so why not schedule time for us, 
too?” Now, one night a week is faith- 
fully reserved for a “date.” 

Jenny and Tim faced a real medi- 
cal crisis a few years ago when Jen- 
ny was stricken with Epstein-Barr 
syndrome, a debilitating viral ill- 
ness that kept her hospitalized for 
weeks. “I was helpless for over a 
year. But Tim was there for me all 
the way, managing the house, help- 
ing with the kids. I knew [d always 
be able to count on him,” Jenny says. 

Also, like many couples, Jenny 
and Tim needed to learn to respect 
the fact that they had different tem- 
peraments, different styles of han- 
dling problems. “I’m a planner,” says 
Jenny. “Tim is much more laid-back; 
sometimes I get upset because it 
seems that he’s not dealing with a 
problem until it hits him over the 
head. But I try not to mold him into 
my image. I work on things I can 
change, laugh about those I can’t.” 

“Couples must understand that it’s 
not important whether they agree 
with each other all the time,” notes 
Walkup. “But each person has to ac- 


at a church camp with their two teen- 
age sons. Howard was also dismayed 
at the way his sons were turning out: 
They rarely helped around the house, 
they squabbled constantly and one 
spiked his hair with green gel and 
wore an earring—something this 
staid, New England-bred father 
couldn't abide. Though he believed 
he was telling Gail all along how he 
felt, she never got the message and 
was shocked one evening when How- 
ard announced: “I’m leaving you.” 
He didn’t want to save his marriage. 
He came to counseling to work out a 
“civilized divorce.” 

As their counselor wisely noted, 
Howard, now forty-six, who runs his 
own computer business, found it dif- 
ficult to express negative feelings, 
and though he thought he was com- 
municating, he really wasn’t. Too 
many times, couples busy with fam- 
ily and community issues talk 
about practical matters—who’s go- 
ing where, what has to be done— 
rather than explore how they really 
feel. They wind up relating to each 
other through their kids, their work 
or their activities, and they lose the 


A partner’s failure to take responsibility for problems is a common obstacle couples face 


Center of Southern Westchester, in 
New York. Jenny was convinced her 
problems were solely her husband’s 
fault: “Jim made it clear that this 
was a couple problem, not just Tim’s, 
as J had insisted.” 

Jenny learned a great deal about 
herself. “I wasn’t sharing the real 
things,” she admits. “I felt so much 
anger, I’d put Tim on the defensive. 
For me, everything was black or 
white, and instead of identifying my 
own needs, I'd blame Tim, yell and 
get bitchy—usually at a time when 
Tim was busy trying to do something 
else so he couldn’t be there for me.” 

Jenny—like many women whose 
husbands are in demanding jobs—had 
trouble honoring her own needs. “Jen- 
ny felt lonely, ignored and unimpor- 
tant,” said Walkup. “She thought she 
wasn’t entitled to feel that way be- 
cause, after all, Tim wasn’t out drink- 
ing with the guys; he was saving 
lives. Counseling helped her realize 


that even though her frustration was - 


justified, she had to learn to keep it 
from consuming her.” 

What helped them the most? Jen- 
ny and Tim learned to plug in times 
for each other, even intimate times. 
“At first I hated the idea of schedul- 
ing sex,” said Jenny. “But therapy 
j realize that in this day 


] r 
elped us 


Ie 


cept that the other’s view is a valid 
one.” Jenny and Tim’s understand- 
ing of such differences was tested 
two years ago when they bought a 
small cottage in Maine, and Jenny 
wanted to get away by herself for a 
week or so. Tim at first felt aban- 
doned at this uncharacteristic dis- 
play of self-sufficiency, “but now I 
know she needs her space, too, and it 
doesn’t mean she doesn’t want me in 
her life,” says Tim. 

“I want to add that therapy didn’t 
end for me when we ended counsel- 
ing,” Jenny says. “Finally, I have the 
power to recognize a problem when 
it’s happening—and the strength and 
tools to do something to correct it.” 


“My perfect husband wants 
out” (May 1988) 


In this case, we saw a twist to the 
problems explored above: The hus- 
band felt he came last in his wife’s 
life. Howard, forty-four, a business- 
man, was tired of putting up with 
Gail’s myriad outside activities. “T 
have to join one of her organizations 
just to be with my wife,” he com- 
plained. Meanwhile, he claimed, the 
housework never got done and their 
sex life was nonexistent. He particu- 
larly resented being a summer bache- 
lor when Gail, forty, spent the season 


intimacy necessary for a happy mar- 
riage. Like Howard, they may wake 
up one day and suddenly question 
everything in their lives. 

In the course of therapy, Gail, now 
forty-two, developed enough self-con- 
fidence to say no when people asked 
her to do volunteer work. “It was 
hard to cut back, because my activi- 
ties were a source of self-esteem. I 
had to learn to look inward for that. 
After counseling, I felt strong 
enough to say, I’d love to do that, 
but I can’t.’ And I started prioritiz- 
ing: Howard and my family come 
first. Period.” 

Handling problems with the chil- 
dren proved harder. The older son, 
Scott, dropped out of college for a 
semester to live at home, and they 
discovered they could work as a team 
to determine appropriate discipline. 
David, the younger, still wears an 
earring. “But that’s who he is, and 
he’s doing well at Juilliard. I’m hap- 
pier in general, so I don’t mind it as 
much. He’s a good kid, and I can 
laugh at the outrageous things he 
comes up with.” 

Howard also learned to tell his 
sons what he expects of them, such 
as giving them deadlines for tasks. 
“We've also laid down rules and out- 
lined responsibilities, (continued) 
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bhi he iif), which Howard and I both enforce 

imes the best toys are the ones he ae Gail adds. “They can mess up the 

ogether themselves. Like own rooms, but the rest of the hou) 
toy Preschool Wooder must stay clean.” 

1g Blocks! Whether it’s Howard and Gail admit they dor 

building blocks or die-cast go out together as often as thi 

cars, a bottle of bubbles should. “But it’s okay,” Howard say 
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or a Western sun “I don’t feel left out anymore. V 
Thotsietoy is Fun:. still don’t have a perfect marriage: 
Pure and pal, who does?—but at least we’re able 
Simple. figure out what needs fixing.” 





CONSIDERING COUNSELING? 
Six ways to make sure it woi 


In some states, anyone can hang up a shi) 
and call himself a marriage counselor. Quali 
therapists, however, have a master’s or doci 
degree in marriage and family therapy, st 
work, psychology or psychiatry. Whatever, 
degree, they should have had clinical trai 
To find a qualified therapist in your area, v 
to the American Association for Marriage 
Family Therapy, 1100 17th Street N.W., | 
floor, Washington, DC 20036. Send a ; 
addressed, stamped envelope or call 202-4 
1825 for the names of local counselors. 
you go for counseling, keep the followin 
mind for the best results: 

Hl Make a real commitment to work for | 
marriage. Not that other things in your life 
unimportant. But counseling will be succes 
only if a couple agree that resolving 1 
differences is their number-one priority. 
Don’t expect to change a partner who ha 
interest in changing. You can only change | 
own part of a bad relationship. For the rest, 
and your spouse can agree to disagree, res} 
your differences and then seek ways to v 
toward common goals. 

Hi Don’t stop talking to each other just bect 
you don’t happen to be in the therapist's off 
Communication has to be honest and frequi 
I Stop being defensive. It’s not easy to loo) 
yourself honestly. But for counseling to wi 
you have to put your ego on a shelf so you 
really hear what your partner is saying. 

Hi Don’t try to be right all the time. People \ 
have the most trouble in therapy are those | 
refuse to acknowledge the part they play 
starting or perpetuating problems. Pointing) 
finger and placing sole responsibility for cha 
on your partner gets everyone nowhere fas; 
i Use the counseling process constructively. 
many couples use therapy as a weapon: “§ 
she thinks you're the crazy one.” Don’t exp 
the therapist to take sides; use her as 
impartial party, a sounding board for problei 
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THE COURAGE 


amount to anything. My husband threatened to leave me after | began taking 
reading lessons. But | was determined not to let anything stop me from escaping 
the trap of illiteracy. 


By Rose Marie Semple 








hen I was a young girl, other 
kids thought I was stuck up. 
I had no friends because I 
wouldn’t allow anyone to get 
that close to me. I talked to no 
one. ['d even avoid parties. It 
wasn’t that I didn’t want to be 
popular or loved—I did! What 
terrified me was the fear that my 
peers would find out that I 
couldn’t read or writ: 

Only now am I beginning to 
understand why I’ve always had 


Adapted from READ WITH ME, by Walter Anderson, 
yublished by Houghton Mifflin. Copyright © 1990 
Walter Anderson. 


Once unable to read a children’s 
book, Semple now comprehends at an 
eleventh-grade level. “For the first 
time,” she says, “I have dignity.” 


so much trouble learning. I 
have a difficulty in compre- 
hending spoken words; I 
hear the beginnings of 
words, but I don’t always 
hear the last syllables. I 
have some problems pro- 
cessing written words, 
as well. But in the late fif- 
ties, when I was in school, 
not much was understood 
about learning disabilities 
like the one I have. 

My illiteracy problem ac- 
tually goes back three gen- 
erations: I recently learned 
that my mother and grand- 
mother were illiterate. 
They each compensated by de- 
veloping an: excellent memory; 
my grandmother taught my 
mother memorization skills, 
which she in turn passed along to 
me. When my mother wanted to 
teach me a recipe, for instance, 
she would demonstrate it step 
by step. Although my three 
older siblings could read, they 
were already living away from 
home by the time I was in school, 
and my four other siblings were 
too young to be of much help. 

When I was about nine and in 
the third grade, we moved from 


Carlisle, Pennsylvania, to New 
Jersey. After testing me, the 
teachers in my new school told 
me that I wasn’t capable of learn- 
ing as much as other children, 
and I was put into a special class 
with forty other students. We 
didn’t have homework, tests or 
written reports. Students just 
did whatever work they were 
capable of doing, muddled 
through as best they could until 
they were nineteen, and were 
then given a graduation certifi- 
cate rather than a diploma. 

My memory helped get me 
through school, although it was 
still a struggle. I read at a sec- 
ond-grade level; I could write my 
name and distinguish the ABC’s 
and some words I had memo- 
rized, but if those words were 
taken out of context, I was lost. I 
developed a system in which I'd 
read every other word on a 
page—sometimes jumping five 
or six words to find one I knew— 
then deduce the book’s plot from 
there. If I had to give an oral 
report, one of my sisters would 
read the book to me, and Id 
remember most of the details. 
My memorization skills became 
very strong, in much the same 
way a blind person’s remaining 
senses strengthen. 

Pll never forget one particular 
incident (continued on page 42) 
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continued from page 38 


from eighth grade: My teacher told me 
that I would never be able to read or 
write and that Id never amount to 
anything. But, she said, because I was 
entitled to an education, she would do 
the best she could, and eventually, I’d 
get married and be a good mother. 

It was easy for me to believe the 
worst of what she said; she was an 
intelligent, strong woman, and I 
thought she was just being realistic 
about my abilities. I was convinced 
that I wasn’t as good as everyone else. 

At fifteen, before I was to begin 
ninth grade, my mother’s chronic asth- 
ma grew worse and I had to drop out of 
school to take care of her and my youn- 
ger siblings. I wasn’t terribly disap- 
pointed, though; I had such a low opin- 
ion of myself that I figured I might as 
well quit school. 

I lived up to my teacher’s prediction 
and married at seventeen, but I was 
divorced nine years later, in 1970. My 
four children and I moved back home 
with my mother and stepfather, and I 
supported us by tending bar. I didn’t 
need to read to mix drinks; I memo- 
rized the recipes and learned to distin- 
guish the labels on the liquor bottles. 

I met my second husband at work. 






He was well educated and successful, 
and I was flattered by his attention 
and his generosity toward my chil- 
dren. We married in 1972, and had a 
daughter ten years later. 

I was perfectly content to live a qui- 
et life as a wife and mother. My hus- 
band never made me feel ashamed 
that I couldn’t read—in fact, he was 
quite protective of me—and I never 
really felt the need to learn. If my chil- 
dren suggested that I try to go back to 
school, [d just tell them that I 
couldn’t. Then, in 1985, I was forced to 
face my illiteracy head-on. 

One of my sons developed a drug and 
alcohol problem. He started going to 
Alcoholics Anonymous, and my hus- 
band and I began attending Al-Anon 
meetings—a support group—to try to 
deal with the situation. During these 
meetings, a little blue book was passed 
around, and members sometimes read 
passages from it. Whenever it was 
handed to me, I’d just silently pass it 
along. One day, one of the members 
noticed this and told me, “You really 
have to read this book.” 

“T can’t,” I admitted. She laughed. 

“T can’t!” I said again. Suddenly, the 
woman stopped laughing. 

“But you’re so smart!” she told me. 
“You have great ideas.” 

“That may be true,” I said, “but I 


still can’t read.” She gave m 
phone number of the local affili 
the Literacy Volunteers of 
(LVA) and encouraged me to call, 

I put the number away for 
months, afraid to call. I knew tk 
LVA couldn’t teach me to read, 
my eighth-grade teacher woul| 
proven right, and I would neve 
anything special with my life. As 
as I didn’t know for sure, I was ol 

But I couldn’t let it go. I kept tl 
ing about my youngest daughter 
becca. Pd never been able to reac 
ries to my children—Id always | 
excuses until my husband finally 
to them—and three-year-old Rel 
was the last chance I’d ever ha 
wanted to read to her so badly! 

That desire gave me the coura 
call LVA. The representative or 
phone told me to go to the library 
my home, where a tutor would 
me. I promptly went there, but it 
me several minutes to force myst 
get out of the car. When I finally 
inside and saw all the books the 
couldn’t breathe—it was as if a 
were squeezing my heart. 

I turned to race from the room ) 
a woman suddenly called out, “ 
Marie!” The woman introduced he 
as Betty Husarik and told me, “I 
know how well you can read or v 
but I’m here to help you as best 

an.” She has been my tutor ani 
friend to this day. 

Betty and I met twice a week a 
library, where we would go 
fourth-grade-level books. I would ' 
down what I had read, then ] 
would discuss it with me and poin 
my errors. It was difficult, but I 
determined to learn. Betty was 
impressed with my memory and 
prehension level; she told me 
she’d never seen anything like it. 

My husband was very supporti 
me during the first year of my tut 
and helped with the chores when ! 
out. We had two foster children by 
time, and they helped, too. But 
that period, things began to char 
had always focused solely on my 
ily; I had no friends of my own <¢ 
spent most of my time at home 
husband would go camping or fis 
on the weekends with his friends 
I'd stay home with the kids. Beca 
also had a habit of giving up eas 
I'd join social groups or start goii 
bingo games and then quit—my 
band expected me to give up or 
lessons and come back home. 

When it became clear to him t 
wasn’t about to quit my tutoring 
began to argue. He told me he 
tired of my being out two nigl 
week, that I knew enough and c 
need to learn (continued on pag 
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m@ A WOMAN TODAY 


continued from page 42 


anything else. He said he’d let me get a part-time job 
when the kids were older. 

But I stood up for myself—which surprised me as much 
as it did him. “I want to learn to read,” I said, “and I’m 
doing something about it.” 

I continued my tutoring, and J joined a women’s sup- 
port group. The members were wonderful; they taught me 
that I had rights, including the right to keep learning to 
read. They even volunteered to watch Rebecca when I 
was out, and I thought that might help matters at home. 

Instead, things got worse. My husband accused me of 
being brainwashed by the group and said that I wasn’t 
the same girl he had married. When he told me I'd have 
to choose between him and LVA, I told Betty I had to give 
up the tutoring. I was heartbroken, but what else could I 
do? I couldn’t support my family on my own. Betty under- 
stood and invited me to call if I just wanted to talk. 

A week after I’d made the decision, though, a woman in 
my group asked me to bake some brownies for a party. I’d 
never made brownies before and I had no cookbooks, so I 
bought a box of brownie mix at the supermarket and 
made a batch. My husband and stepfather tried them and 
said they were delicious, the best they’d ever eaten. 

“How come you never made these before, Rose Marie?” 
my stepfather asked. 

“I didn’t know how,” I said. 

“Then how did you make them this time?” 

Suddenly, it came to me. I had read the instructions! I 
immediately called Betty and cried, “I can read!” In that 

noment, I knew I could not quit after all. No longer was 
matter of reading The Three Little Pigs to my daugh- 
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ter. It was more—it was my life. I thank God to this day 
that I was asked to make those brownies. 

But my husband still didn’t understand how important 
this was to me, and kept insisting that I had to choose 
between him and my lessons. Six months after I realized I 
could read, he left me. 

It was very hard for me, especially the first year, but 
now that I knew I could read, I was more confident I could 
survive on my own. I got a part-time job at a regional 
day-care center and supplemented my income by renting 
spare rooms in my house. 

In 1988, I decided that I wanted to work with handi- 
capped children, so I applied to a vocational school where 
I'd get the proper training to help the children in emer- 
gencies. I took a course in cardiopulmonary resuscitation, 
and one of my sons and Betty helped me with the 
coursework; still, my eighth-grade teacher’s dire predic- 
tion stuck in my mind, and I was sure I'd never make it. I 
needed to answer 85 percent of the final-exam questions) 
correctly in order to get my certification. 

When I took the fourteen-hour exam, I answered forty- 
seven of fifty questions correctly. I was CPR certified! 
When the teacher called my name to give me the certifi- 
cate, I couldn’t move. The nurses in my class encouraged 
me, “Get up, get up!” Finally, I did—and I lived one of the 
proudest moments of my life. I went on from there to get 
my C license, which enables me to rescue heart-attack 
and drowning victims. 

Another highlight came in the summer of 1989, when 
was asked to speak at a meeting of literacy volunteers i 
Atlantic City. I was seated next to a man wearing 
jogging suit and a baseball cap. We were deep in conver 
sation when I suddenly realized who he was: Wally “Fa 
mous” Amos, the cookie millionaire. 

















school about Literacy Volunteers of America. When I 
arrived, I realized that it was the same school in which I 
‘ ' had been told that I’d never make anything of myself. As 

> — 1 - I stood before the students to tell them how much I had 
-  \ i accomplished since that day, I feit so proud. Finally, after 
years of struggle, I believe in me. s 


Rose Marie Semple’s story has been adapted from Walter 
Anderson’s “Read With Me,” a book about the challenges 
and rewards of learning to read. Anderson, editor-in-chief 
of “Parade,” is the host of PBS’s “Readtogether” series and 
a member of the National Advisory Board of Literacy 
Volunteers of America. 





According to Literacy Volunteers of America, twenty-seven million 
American adults are functionally illiterate—that is, unable to carry out 
tasks necessary to survive in today’s society (such as reading street signs 
or filling out job applications). Undiagnosed leaming disabilities 
account for some cases, though the reasons can be as varied as pro- 
longed absences from school or numerous moves and school transfers. 

LVA is a national nonprofit organization founded in 1962 to help 
combat illiteracy through a network of programs in forty-one states. 
Currently, there are nearly thirty-two thousand volunteer tutors teaching 
nearly forty thousand students. 

Anyone who can read can become an LVA tutor. Tutors undergo a 
standardized training program before being placed with a student, and | 
they receive support from LVA throughout the tutoring process. | 

~~. TB. 7 Your White Pages will list the nearest program in your area, or write: 

Peeneteee er TT Literacy Volunteers of America, Box L, 5795 Widewaters Parkway, 

sing, searching < ing in the de Syracuse, NY 13214. Potential tutors and students can also call a toll- 
free number for literacy programs in their region: 800-228-8813. 











I exclaimed, “You’re Famous Amos!” 
He laughed and said, “And you’re Rose Marie Semple, 
nd I can’t wait to hear you speak today!” Later, he gave 
e a copy of his book, The Power In You, which became 
e first book I ever voluntarily read and finished. Wal- 
S wise words inspired me and helped me become more 
etermined to succeed. In fact, when I first faced a job 
terview, I acted on the advice he had written in a 
apter on selling yourself, and I was hired. 
When I first began working with Betty, my reading 
bility was measured at a second-grade level. Now I read 
t a seventh-grade level, but at an eleventh-grade com- 
rehension level. ’'ve begun working with a computer 
ae to help me overcome my problem in word com- 
rehension. With Betty’s help, ’'m studying for my GED, 
ne high school equivalency diploma, and I hope to finish 
he program by the end of this year. Then I want to go on 
college to study physical therapy. 
After my CPR certification, I worked for a year at an 
ssociation for retarded citizens and went on to become 
2 aide at our local Easter Seals organization. I’m cur- 
‘ntly unemployed and on disability because of recent 
nee surgery, but I know several physical therapists who 
ill help me find a job once I’m able to work again. 
\My husband and I were never able to reconcile—our 
oe became final at the beginning of this year—but 
1 of my children are very supportive of me. Rebecca, 
»w eight, is one of my biggest fans; she goes with me to 
wnferences and helps me with spelling and reading. I’m 
}termined to make sure she'll be able to read at an adult 
vel. I don’t want her to have to face what I’ve lived 
Sergh: The chain of illiteracy has been in my family for 
fo many generations—it must be broken now. 
| This past May, I was invited to speak at a local high 


47 















ge. 


We made close comfortable. | 


ra enna ane Compan . ae Oe aa) Americ an Philips Corporation, Stamford, at 06904 


"made thec re eat ty yi legs aaah 


” ke i 








This month, take charge of your looks. We've got the 
scoop on how influential women dress for suc- 
cess, and a slew of foolproof energy boosters 


WHATS YOUR STRONG SUIT? 


WHEN YOU FEEL GOOD ABOUT YOUR- 
SELF, YOU CAN ACCOMPLISH ANYTHING. 
CHECK OUT HOW THESE HIGH-POWERED 
WOMEN PUT THEIR BEST FOOT FORWARD 


* @ “I have a lucky suit | always wear when I need 
an extra boost of confidence. !t’s a red wool plaid 
Chanel-style suit—a short, scalloped-collar jacket 
with gold buttons and a flattering straight, slim 
skirt. Why is it so lucky? Because every time | wear 
it | get rave reviews!’”’"—Alice Kasman Fixx, CEO of 
Alice Kasman Fixx Public Relations 


@ “Before | started my own lingerie business | was an 
investment banker on Wall Street. Even then my passion was 
fashion, and | wanted to wear clothing that / liked—which 
happened to be shorter skirts and higher heels than everyone 
else wore. My outfits were always in perfect taste, but be- 
cause | looked different, | was the center of attention (and felt 
like | was on top of the world!) in a sea of ultraconserva- 
tive suits."—Josie Natori, president of the Natori Company . 
@ “MY FIRST JOB IN ADVERTIS- er ; 
ING WAS IN 1969—I LOOKED = a 
YOUNG, | SOUNDED YOUNG, | ys 2igg? 
WAS YOUNG! ALTHOUGH THE ae f 
PEOPLE | WORKED WITH WORE “<“aamia4 
JEANS, | DRESSED UP EVERY DAY SO so ff 
THAT MY CLIENTS WOULD TAKE ME MORE 
SERIOUSLY. | PRESENTED A SERIOUS IMAGE, AND MY 
AGE WAS NEVER AN ISSUE.” —DIANE ROTHSCHILD, 
PRESIDENT OF GRACE & ROTHSCHILD ADVERTISING 


ME ‘‘How you look doesn’t define your per- 
sonality, but when you look your best you 
definitely feel better. I discovered that anew 
hairdo can be a tremendous lift. My new 
upswept style is very feminine and glamor- 
ous, but I think that it also projects an 


image of strength.’’—lvana Trump 
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ot flashes and night sweats certainly don’t make 
women feel very attractive. And while no one 
ld expect to stay young forever, you owe it to your- 
to jearn as much as you can about menopause, and 
symptoms that could affect not only how you feel, 


ow you feel about yourself. 


THE ENLIGHTENED APPROACH TO MENOPAUSE. 
Opause remains a subject often clouded by myth, 
nformation, and fear. But its symptoms are very 
They may be mild, or quite severe, and they’re dif- 
t for every woman. But the hot flashes, vaginal dry- 
, and night sweats that can cause insomnia are not 
your head.” They are the result of your body's loss 
strogen. Estraderm® ‘‘puts back’”’ some of this 


gen in a very unique way. 


ESTRADERM WORKS THE WAY YOUR Bopy DOES. 

Estraderm is a clear, round patch 
that you apply directly to your skin. 
The Estraderm Patch relieves your 
symptoms by delivering small, 
steady doses of estradiol into your 


bloodstream, similar to the way your 









THE PATCH” 
ON-MEDICATED 
LE IS INCLUDED 
N THE FREE 
RMATION PACK. 


ovaries did before menopause. 





Estraderm is the only estrogen 
replacement therapy that works this 
. It is identical to the estrogen your body produced 
' because you don’t ingest it, Estraderm bypasses 


> liver and stomach. Plus, The Estraderm Patch is 


, CIBA. 109-4191-A 


MENOPAUSE MyTH No. 1 


x 


“NO MAN IN His RIGHT MIND WOULD BE 
INTERESTED IN A MENOPAUSAL WOMAN.” 


easy to apply and stays in place during bathing or 
swimming. 
WHAT TO ASK YOUR 
DOCTOR ABOUT THE ESTRADERM PATCH. 
Q: What are the benefits of Estraderm versus 
other treatments? 
Q: How can I tell if The Estraderm Patch is right 
for me? 
Q: Can Estraderm help relieve vaginal dryness? 
Q: How long will I need to wear The Estraderm 
Patch? 
A FREE 
MENOPAUSE INFORMATION PACK. 
The researchers, pharmacists, and physicians at CIBA 
have compiled the latest information about menopause, 
its symptoms, and The Estraderm Patch. To receive it 
free, call 1-800-521-CIBA, or send this coupon. 


TO RECEIVE YOUR FREE MENOPAUSE INFORMATION PACK, MAIL 
| TO CIBA, PMSI STA., P.O. BOX 13217, BRIDGEPORT, CT 06673-3217 


1-800-521-CIBA, EXT. LH171 


NAME 
ADDRESS 


CITY STATE ZIP 
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ESTRADERM® ESTRADIOL TRANSDERMAL SYSTEM 
| AVAILABLE IN 0.05 MG AND 0.1 MG STRENGTHS. 


FOR BRIEF SUMMARY OF PRESCRIBING INFORMATION, SEE NEXT PAGE. 
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ESTRADIOL TRANSDERMAL SYSTEM 


Now THE CHANGE OF LIFE DOESN’T HAVE TO CHANGE YOURS. 
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LOPADOM'! 
estradiol transdermal system 


Continuous delivery for twice-weekly application. 
BRIEF SUMMARY OF PRESCRIBING INFORMATION. 
PLEASE SEE FULL PRESCRIBING INFORMATION. 


ESTROGENS HAVE BEEN REPORTED TO INCREASE 
THE RISK OF ENDOMETRIAL CARCINOMA. 

Three independent case control studies have reported 
an increased risk of endometrial cancer in postmeno- 
pausal women exposed to exogenous estrogens for more 
than 1 year. This risk was independent of the other known 
risk factors for endometrial cancer. These studies are fur- 
ther supported by the finding that incidence rates of endo- 
metrial cancer have increased sharply since 1969 in eight 
different areas of the United States with population-based 
cancer-reporting systems, an increase which may be re- 
lated to the rapidly expanding use of estrogens during the 
last decade 

The three case control studies reported that the risk of 
endometrial cancer in estrogen users was about 4.5-13.9 
times greater than in nonusers. The risk appears to depend 
both on duration of treatment and on estrogen dose. In view 
of these findings, when estrogens are used for the treat- 
ment of menopausal symptoms, the lowest dose that will 
control symptoms should be utilized and medication 
should be discontinued as soon as possible. When pro- 
longed treatment is medically indicated, the patient should 
be reassessed on at least a Semiannual basis to determine 
the need for continued therapy. Although the evidence 
must be considered preliminary, one study suggests that 
cyclic administration of low doses of estrogen may carry 
less risk than continuous administration; it therefore ap- 
pears prudent to utilize such a regimen. 

Close clinical surveillance of all women taking estrogens 
is important. In all cases of undiagnosed persistent or re- 
curring abnormal vaginal bleeding, adequate diagnostic 
measures should be undertaken to rule out malignancy. 

There is no evidence at present that “natural” estrogens 
are more or less hazardous than “synthetic” estrogens at 
equiestrogenic doses. 


ESTROGENS SHOULD NOT BE USED DURING 
PREGNANCY. 

The use of female sex hormones, both estrogens and 
progestogens, during early pregnancy may seriously dam- 
age the offspring. It has been shown that women who had 
been exposed in utero to diethylstiloestrol, a nonsteroidal 
estrogen, have an increased risk of developing in later life a 
form of vaginal or cervical cancer that is ordinarily ex- 
tremely rare. This risk has been estimated as not greater 
than 4 per 1000 exposures. Furthermore, a high percent- 
age of such exposed women (30-80%) have been found to 
have vaginal adenosis, epithelial changes of the vagina 
and cervix. Although these changes are histologically be- 
nigh, it is not known whether they are precursors of malig- 
nancy. Although similar data on the use of other estrogens 
are not available, it cannot be presumed they would not 
induce similar changes. 

Several reports suggest an association between intra- 
uterine exposure to female sex hormones and congenital 
anomalies, including congenital heart defects and limb- 
reduction defects. One case control study estimated a 
4.7-fold increased risk of limb-reduction defects in infants 
who had been exposed in utero to sex hormones (oral 
contraceptives, hormone withdrawal tests for pregnancy, 
or attempted treatment for threatened abortion). Some of 
these exposures were very short and involved only a few 
days of treatment. The data suggest that the risk of limb- 
reduction defects in exposed fetuses is somewhat less 
than 1 per 1000. 

In the past, female sex hormones have been Used during 
pregnancy in an attempt to treat threatened or habitual 
abortion. There is considerable evidence that estrogens 
are ineffective for these indications, and there is no evi- 
dence from well-controlled studies that progestogens are 
effective for these uses. 

If Estraderm is used during pregnancy, or if the patient 
becomes pregnant while taking this drug, she should be 
apprised of the potential risks to the fetus and of the advis- 
ability of continuation of the pregnancy. 





INDICATIONS AND USAGE 

Estraderm is indicated for the treatment of the following: moder- 
ate-to-severe vasomotor symptoms associated with meno- 
pause; female hypogonadism; female castration; primary 
ovarian failure; and atrophic conditions caused by deficient 
endogenous estrogen production, such as atrophic vaginitis 
and kraurosis vulvae. 


CONTRAINDICATIONS 

Estrogens should not be used in women or men with any of the 

following conditions: 

. known or suspected cancer of the breast: 

. known or suspected estrogen-dependent neoplasia; 

. known or suspected pregnancy (see Boxed Warning); 

. undiagnosed abnormal genital bleeding; 

. active thrombophlebitis or thromboembolic disorders; 

. history of thrombophlebitis, thrombosis, or thromboembolic 
disorders associated with previous estrogen use. 


WARNINGS 

1. Induction of Malignant Neoplasms. Long-term continuous 
administration of natural and synthetic estrogens in certain ani- 
mal species increases the frequency of carcinomas of the 
breast, cervix, vagina, and liver. There are now reports that 
estrogens increase the risk of carcinoma of the endometrium in 
humans. (See Boxed Warning.) 

At the present time, there is no satisfactory evidence that 
estrogens given to postmenopausal women increase the risk of 
breast cancer, although a recent long-term follow-up of a single 
physician's practice has raised this possibility. Because of the 
animal cata, there is a need for caution in prescribing estrogens 
for women with a strong family history of breast cancer or who 
have breast nodules, fibrocystic disease, or abnormal 
mammograms 
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threefold increase in the risk of surgically confirmed gallbladder 
disease in postmenopausal women receiving oral estrogens, 
similar to the twofold increase previously noted in users of oral 
contraceptives. 

3. Effects Similar to Those Caused by Estrogen-Progestogen 
Oral Contraceptives. There are several serious adverse effects 
of oral contraceptives and other high-dose oral estrogen treat- 
ments, most of which have not, up to now, been documented as 
consequences of postmenopausal estrogen replacement ther- 
apy. This may reflect the comparatively low doses of estrogen 
used in postmenopausal women. 

a. Thromboembolic Disease. |t is now well established that 
users of oral contraceptives have an increased risk of various 
thromboembolic and thrombotic vascular diseases, such as 
thrombophlebitis, pulmonary embolism, stroke, and myocardial 
infarction. Cases of retinal thrombosis, mesenteric thrombosis, 
and optic neuritis have been reported in oral contraceptive 
users. There is evidence that the risk of several of these adverse 
reactions is related to the dose of the drug. An increased risk of 
postsurgery thromboembolic complications has also been re- 
ported in users of oral contraceptives. If feasible, estrogen 
should be discontinued at least 4 weeks before surgery of the 
type associated with an increased risk of thromboembolism, or 
during periods of prolonged immobilization. 

While an increased rate of thromboembolic and thrombotic 
disease in postmenopausal users of estrogens has not been 
found, this does not rule out the possibility that such an increase 
may be present or that subgroups of women who have underly- 
ing risk factors or who are receiving relatively large doses of 
estrogens may have increased risk. Therefore, estrogens 
should not be used in persons with active thrombophlebitis or 
thromboembolic disorders, and they should not be used in 
persons with a history of such disorders in association with 
estrogen use. They should be used with caution in patients with 
cerebral vascular or coronary artery disease and only for those 
in whom estrogens are clearly needed. 

Large doses of estrogen (5 mg conjugated estrogens per 
day), comparable to those used to treat cancer of the prostate 
and breast, have been shown in a large prospective clinical trial 
in men to increase the risk of nonfatal myocardial infarction, 
pulmonary embolism, and thrombophlebitis. When estrogen 
doses of this size are used, any of the thromboembolic and 
thrombotic adverse effects associated with oral contraceptive 
use should be considered a clear risk. 

b. Hepatic Adenoma. Benign hepatic adenomas have been 
associated with the use of oral contraceptives. Although benign 
and rare, these tumors may rupture and cause death from intra- 
abdominal hemorrhage. Such lesions have not yet been re- 
ported in association with other estrogen or progestogen 
preparations, but they should be considered if abdominal pain 
and tenderness, abdominal mass, or hypovolemic shock 
occurs in patients receiving estrogen. Hepatocellular carci- 
noma has also been reported in women taking estrogen 
containing oral contraceptives. The causal relationship of this 
malignancy to these drugs is not known. 

c. Elevated Blood Pressure. Women using oral contraceptives 
sometimes experience increased blood pressure which, in 
most cases, returns to normal upon discontinuing the drug. 
There is now a report that this may occur with use of oral estro- 
gens in the menopause and blood pressure should be moni- 
tored with estrogen use, especially if high doses are used. 
Ethinyl estradiol and conjugated estrogens have been shown to 
increase renin substrate. In contrast to these oral estrogens, 
transdermally administered estradiol does not affect renin 
substrate. 

d. Glucose Tolerance. A worsening of glucose tolerance has 
been observed in a significant percentage of patients on estro- 
gen-containing oral contraceptives. For this reason, diabetic 
patients should be carefully observed while receiving estrogen. 
4. Hypercalcemia. Administration of high doses of estrogens 
may lead to severe hypercalcemia in patients with breast 
cancer and bone metastases. If hypercalcemia occurs, use of 
the drug should be stopped and appropriate measures should 
be taken to reduce the serum calcium level. 


PRECAUTIONS 
General 


1. Acomplete medical and family history should be taken before 
initiation of any estrogen therapy. The pretreatment and periodic 
physical examinations should include special reference to 
blood pressure, breasts, abdomen, and pelvic organs, as well 
as a cervical Papanicolaou test. As a general rule, estrogen 
should not be prescribed for longer than 1 year without another 
el examination being performed. 

2. Because estrogens may cause some degree of fluid reten- 
tion, careful observation is required when conditions that might 
be influenced by this factor are present (e.g., asthma, epilepsy, 
eee and cardiac or renal dysfunction). 

3. Certain patients may develop undesirable manifestations of 
excessive estrogenic stimulation, such as uterine bleeding, 
mastodynia, etc. 

4. Prolonged administration of unopposed estrogen therapy 
has been reported to increase the risk of endometrial hyperpla- 
sia in some patients. Estrogens should be used with caution in 
patients who have or have had endometriosis. 

5. Studies of the addition of a progestin for 7 or more days of a 
cycle of estrogen administration have reported a lowered inci- 
dence of endometrial hyperplasia. Morphological and bio- 
chemical studies of endometrium suggest that 12 to 13 days of 
progestin are needed to provide maximal maturation of the 
endometrium and to eliminate any hyperplastic changes. 
Whether this will provide protection from endometrial carcinoma 
has not been clearly established. There are possible additional 
risks that may be associated with the inclusion of progestin in 
estrogen replacement regimens. The potential risks include ad- 
verse effects on carbohydrate and lipid metabolism. The choice 
of progestin and dosage may be important in minimizing these 
adverse effects. 

6. Oral contraceptives appear to be associated with an in- 
creased incidence of mental depression. Although it is not clear 
whether this is due to the estrogenic or progestogenic compo- 
nent of the contraceptive, patients with a history of depression 
should be carefully observed. 

7. Preexisting uterine leiomyomata may increase in size during 
prolonged estrogen use. If this occurs, estrogen therapy should 
be discontinued while the cause is investigated. 

8. In patients with a history of jaundice during pregnancy, there 
is an increased risk that jaundice will recur with the use of 
estrogen-containing oral contraceptives. If jaundice develops in 


































continued while the cause is investigated. 
9. Estrogens may be poorly metabolized in patients 
paired liver function and should be administered with ce 
such patients. 

10. Because the prolonged use of estrogens influences 
tabolism of calcium and phosphorus, estrogens should 
with caution in patients with metabolic bone disease 
ciated with hypercalcemia and in patients wit 
insufficiency. 

Information for Patients 

See Patient Package Insert . 


Drug/Laboratory Test Interactions 

The results of certain endocrine and liver function tests 

affected by estrogen-containing oral contraceptives. 

lowing changes have been observed with large dose 
estrogen: 

1. increased sulfobromophthalein retention; 

2. increased prothrombin time; increased factors VII, 
and X; decreased antithrombin 3; increased nore 
rine-induced platelet aggregability; 

3. increased thyroxine-binding globulin (TBG), leadi 
creased circulating total thyroid hormone (T4) as 
by column or radioimmunoassay; free T3 resin y 
decreased, reflecting the elevated TBG; free T4 co 
tion is unaltered; TBG was not affected in clinical 
Estraderm; 

4. reduced response to the metyrapone test; 

5. reduced serum folate concentration; 

6. increased serum triglyceride and phospholipid 
tion, and decreased pregnanediol excretion. 
The pathologist should be informed that the patient ig 

ing estrogen therapy when relevant specimens are su 


Carcinogenesis, Mutagenesis, Impairment of Fertil 
See WARNINGS and Boxed Warning. 
Long-term continuous administration of natural and 
estrogens in certain animal species increases the freq 
carcinomas of the breast, cervix, vagina, and liver. 


Pregnani ce 
See CONTRAINDICATIONS and Boxed Warning. 
Estrogens should not be used during pregnancy. 


Nursing Mothers 
As a general principle, the administration of any drug to 
mothers should be done only when clearly necessa 
many drugs are excreted in human milk. 


ADVERSE REACTIONS 
See WARNINGS and Boxed Warning regarding pote! 
verse effects on the fetus, induction of malignant ne 
increased incidence of gallbladder disease, and ad 
fects similar to those of oral contraceptives, i 
thromboembolism. 

The most commonly reported adverse reaction to Es) 
in clinical trials was redness and irritation at the applica 
This occurred in about 17% of the women treated and 
approximately 2% to discontinue therapy. Reports of ré 
been rare. 

The following additional adverse reactions have 
ported with estrogenic therapy, including oral contrace 

Genitourinary System: Breakthrough bleeding, $ 
change in menstrual flow; increase in size of uterine fil; 
mata; change in cervical erosion and amount of 
secretion. 

Endocrine: Breast tenderness, breast enlargement. 

Gastrointestinal: Nausea, vomiting; abdominal ¢ 
bloating; cholestatic jaundice have been observed 
estrogen therapy. 

Eyes: Steepening of corneal curvature; intolerance te 
lenses. 

Central Nervous System: Headache, migraine, di: 

Miscellaneous: Change in weight, edema, change i 


HOW SUPPLIED 
Estraderm 0.05 (estradiol transdermal system) — each 
system contains 4 mg of estradiol USP for nomi 
ery of 0.05 mg of estradiol per day 


Patient Calendar Pack of 8 Systems ....... NDC 0083 
Carton of 6 Patient Calendar 

Packsiofi8'Systemsi a a-eeca pesca NDC 008 
Carton of 1 Patient Calendar 


Pack of 24\Systems)235 253 caters niet NDC 008 

Estraderm 0.1 (estradiol transdermal system) —eac 
system contains 8 mg of estradiol USP for nomi 
ery of 0.1 mg of estradiol per day 


Patient Calendar Pack of 8 Systems....... NDC 0083: 
Carton of 6 Patient Calendar 

Packs ofi@iSystemSitv sic. face acess emer NDC 0083+ 
Carton of 1 Patient Calendar 

Packiof 24 Systems)i0 ois cceekeeeee NDC 0083+ 
*See DESCRIPTION. 


Do not store above 86°F (30°C). 
Do not store unpouched. Apply immediately upon rem¢ 
the protective pouch. 


Printed in U.S.A. C88-23 A 
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A work of art with a wonderful surprise. 
Two original sculptures in one, 
crafted for you in fine hand-painted porcelain. 


> ring of the firehouse bell 
he’s off, scampering out of 
hat at full speed. He’s a 
dle of love with a special 
orise for you. 
‘ick him up and see for your- 
He’s actually two works of 
in one! A spotted dalmatian 
—bright eyed with floppy 
; and a friendly wagging tail. 
3 afireman’s hat he has made 
very own. 
fold him, play with him, or 
id him up. Then put him 
k in his hat. (You'll see, he’s 
srfect fit!) 


Porcelain sculpture was never 
so much fun! That’s the joy of 
Taylor Oughton’s award-win- 
ning artistry. And that’s the joy 
of “Where’s the Fire?” An en- 
dearing sculpture that is full of 
fun. Entirely crafted and painted 
by hand. Yet just $19.50 for the 
pup and his hat. 


_ J RINCETON 
oe GALLERY 3? 


Se CES 


301 North Harrison St., Studio 344 
Princeton, New Jersey 08540 


There’s something else very 
special about this new work of 
art. It’s the first in an exciting 
new collection of “Playful Pups” 
two-piece porcelain sculptures. 

And you can own “Where’s 
the Fire?” at absolutely no risk. 
Because, at Princeton Gallery, 
your Satisfaction is completely 
guaranteed. If you are not de- 
lighted with your imported sculp- 
ture, return it to us at any time 
within one year for either re- 
placement or a full refund. 

“Where’s the Fire?” A work of 
art with a wonderful surprise. 
Send in your order today. 7377 





@ “| think that it’s very important to stand 


out at the office, to exert a bit of individu- 

| 8 ASHI ality. At work I’m known for wearing great 
‘ earrings—and earrings are the only jewel- 

ry | wear.”—Nancy Lueck, director of adver- 

| tising and public relations for Anne Klein II 


Wi “My hair started turning gray when | was nineteen, 
and by the time | was thirty it was completely white. 
| guess | was a real sixties child, because it never 
occurred to me to color it. | thought my young face 
and white hair was a unique, personal look that 
people remembered. Then, about two years ago, 
while on vacation at a spa, | meta woman who told 
me frankly that when she saw me from behind, she 
thought | was an old woman! She convinced me to 
go blond, and I’m so glad | did. | feel great about the 
first impression | make!” 
former president of the New York Post 


—Valerie Salembier, 


@ ‘‘I’ll never forget the time I had to make a speech 
at the Plaza Hotel in New York. I was the only 
woman speaking, and I wanted to wear something 
that would reflect my personality. I chose a simple 
but very classic white coatdress with gold buttons, 
f and it was perfect. I discovered there’s no need to 
, dress outrageously to prove you’re creative. My 
outfit showed that I was believable and uncon- 
trived—just pure talent.’’—-Cheryl Berman, execu- 
tive vice-president of Leo Burnett Advertising Agency 





@ “When! was in my twenties | used to change my hairstyle every 
season according to what was in. One day | remember walking 
\ ‘ around a New York department store with my new snag cut, and I 

P| realized for the first time that | looked 
aS exactly like everyone else! That's 
when | adopted my signature look: 
very white makeup, kohl-rimmed 
eyes with lots of mascara and a Cleopatra-like haircut. I finally 
understood the creativity of beauty—people began to notice 
me! The success of my own cosmetics business is based on my 
experience: | could take an average-looking woman and 
make her glamorous.” —Adrien Arpel, CEO of Adrien Arpel 
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SP Up 
- OUR STAMINA 


ONE OF THE BIGGEST OBSTACLES FOR ON-THE- 
MOVE WOMEN IS A LACK OF ENERGY. NATURAL- 
LY, IF YOU TRY TO DO MORE THAN YOUR BODY 
CAN HANDLE YOU WILL GET TIRED. HOW TO KEEP 
THE FIRE BURNING? WE ASKED LEADING FITNESS 
EXPERTS AND NUTRITIONISTS FOR NO-FAIL TIPS 
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= _ @ AM. GET-UP-AND-CO 


Need a jump start in the morning? 
These quick rev-ups will gently in- 
crease your heart rate and bring 
| extra oxygen to your muscles so you 
» can rise and shine. Intervals 
Give your circulation a jolt by walk- 
ing, jogging or marching in place 
for one minute. Rest one minute. 
Repeat the sequence five times. 
lsometrics Stand with feet apart 
and, in this order, tighten each muscle group for ten 
seconds and release: buttocks, abdominals, legs (one ata 
time), shoulders, chest (push palms of hands together; 
flex chest), neck. Hot-and-cold shower Start witha 
warm shower, gradually make the water cooler and end 
with an eye-opening cold rinse. Then spritz on a green, 
citrus or spicy fragrance. According to Annette Green, 
executive director of the Fragrance Foundation, scents that 





contain one of these three essences are scientifically 
proven to be energizing. Here are some of the best. 
Green: Guess Parfum, Safari by Ralph Lauren, UII’s Sheer 
Scent, Tribute by Mary Kay. Citrus: Scaasi by Arnold 
Scaasi, Calyx by Prescriptives. Spicy: Amalitsa by Coty, 
Hot by Bill Blass. For an extra tingly boost, suds up 
with an invigorating foamy body cleanser like 
Princess Marcella Borghese’s Revitalizing Body Cleanser. 


© FOOD FOR THOUGHT 


Food is, of course, a great source of energy—as long as 
you carefully choose the right bites. For example, the 
sugar in candy and soda pop may give you an instant lift, 
but you'll feel tired again soon after. Why? These items 
contain highly refined sugar, which gives the body a 
blood-sugar spike, a burst of energy that is rapidly 
diminished. Foods that have netural sugar, like 


fruits, nuts and popcorn, are (continued) 


Our panel: Dan Isaacson, a leader in the personal-training industry and fitness editor for Good Moming America (Dan's client list includes celebrities like 
Linda Evans and Olivia Newton-John); Karen Voight, co-owner of the Voight Fitness and Dance Center, in Los Angeles; Maria Simonson, M.D., director of 
the health, weight and stress clinic at Johns Hopkins Medical Institution; Kathy Smith, leading fitness expert and pioneer in the fitness home-video market; 
Laraine C. Abbey, R.N., M.S., nurse nutritionist, director of the Laraine Abbey Center for Health and Weight Control, in East Windsor, New Jersey. 


58 


LADIES’ HOME JOURNAL - NOVEMBER 1990 





¢O ae, 


Y 
Ys ‘< 
To most pantyhose, everyday life becomes an ob> De ee It 
yg everyn 
Sars yar 
} i —= 7 
Q . I [= Ly 
© ie ; 1 & . . 
seems that < @ another potential snag. as gral gojects pose a threat 
ayy © > os 
& 3 Rost oro 
oe © BID 
a s ie 





has the most innocent ones Causing most pantyhose to end up in here. 


No nonsense pantyhose 
can go through 
an obstacle course 
without a snag. 





No nonsense. The pantyhose that last. 
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(continued) digested much more gradually 
for a better, longer lift. Steer clear of highly 
processed snacks like cookies and cake 
that don’t contain micronutrients— 
trace elements like magnesium, potassi- 
um and zinc that work to break down 
macronutrients (proteins, carbs and fats) to ae ener- 
gy. Best bets for quick pick-me-ups? Vegetable juice 
A low-cal energizer that replenishes lost potossum and 
S Though all 


fruits are good sources of natural sugar, bonanas have a 


sodium to strengthen muscles. Banana 


bonus: plenty of potassium. Whole grain products 
Whole wheat ee ea ewieee 
» and bran muffins are ideal. (White- 
flour products are processed and, 


ee lack micronutrients.) 


Replenish your 


ied wit 


body’s fluids all day long with good 





ol’ HxO—the second most impor- 
tant source of energy (the first is oxygen). Water invigo- 
rates your inner body the same way a cold shower 
invigorates your outer body. Carbohydrates For 
long-term reserves, count on high-carb foods like pasta, 
potatoes, beans and brown rice; they’re processed slowly 


and absorbed gradually. 


©@ REVITALIZING STRETCHES 


Try these moves in the office or at home—whenever you 
need a speedy lift. Neck releases Roll your head 
slowly from left to right, resting your chin on your chest in 
between, then right to left. Repeat fifteen times. This is 
especially effective if you do a lot of sitting, writing or 
typing. Shoulder rolls Sit in a chair with your legs 
apart. Slowly lower upper body, reaching hands to the 
floor. Relax your neck and shoulders. Then slowly round 
up, one vertebra at a time, to a sitting position. Shrug 
shoulders five times; repeat sequence ten times. Leg 
extensions Stand with balls of feet on a thick book. 


Lower heels to floor and rise up. Repeat fifteen times. 


lessee — 
ay 


<-> @ ENERGY MAINTAINERS 


Chronically sluggish? Incorporate these 





tips and activities into your daily routine. 
Wear flat shoes to put the least amount 
of pressure on your leg muscles. Heels, 
even low pumps, keep your calves in 
a constant contraction, causing stiff- 
ness and achiness. Flat shoes give 
your calves a stretch as you 
walk. Keep moving after 
meals to boost your energy level 
and aid digestion. Get plenty of 
fresh air. Being cooped up alll 
day will surely sap your strength. A quick 


walk around the block will up your circulation—this 


warms your body and stimulates the flow of body fluids 
to lubricate joints and muscles and relieve stiffness. Count 
on regular exercise. Staying fit not only helps you 
look better, it helps you feel better. Even a thirty-minute 
brisk walk, three times a week, will buoy your stamina 
and your spirit. 
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and pretty pastels. 


; < - is the lacy touches...the beautiful styles "() yy fit One 





Fruit of the Loom® panties. Sexo 
) Slip them on... — 
* they'll make you FRUIT OF THE LOOM. 
feel good z too. UNCONDITIONALLY GUARANTEED 


| > Liao" d ©1990 Fruit of the Loom, Inc. 











Most women know what colors look good on them, but the right hue can do more 
for you than just flatter your skin tone. Color can convey confidence, authority 
and style; it can make you look thinner, sexier or more poised than you feel. We’ve 
selected eight powerful colors to help you create an unmistakable statement 











Black magic, near 
right: suit, Nicole 
Farhi; blouse, N.W. 
Moss; hosiery, Calvin 
Klein; shoes, 
Adrienne Vittadini; 
handbag, De Vecchi; 
gloves, Hermés; 
glasses, Ray Ban; 
pearls, Les Bernard. 
Model, Pam Cook 
of Click. Heat up in 
red, far right: suit, 
Benetton; hat, 
Kokin; hose, DKNY; 
shoes, Robert 
Clergerie; jewelry, 
Agatha. Model, 
Caroline Ellen of 
Click; chair, 
Moder Age 














































CHIC, SOPHISTICATED AND ELE- 
GANT, BOLD BLACK PACKS A PUNCH. 
It’s very versatile as well as a super 
slimmer. If black best suits your 
style, have these no-fail basics in 
your wardrobe: a shapely black suit; 
a slim, tailored biack skirt; a little 
black chemise or slip-dress; clas- 
sic black pleated trousers; a 
soft black cashmere 
sweater; black sun- 
glasses for instant 
glamour; and black cot- 
ton/Lycra leggings to 
wear with oversize tees 
and sweaters. While black 
can be classy, it can be 
sexy, too. For seductive 
style, try: a short, 
slim leather skirt, 
a  body-hugging 
ribbed pullover or 
bodysuit; a wide 
suede belt; a 
pair of sleek 
pumps (sam- 
ple the new 
three-inch 
heels!) and 


black hose; a short, swingy pleated 
skirt; and, of course, lacy lingerie. 
Black looks good on everyone, 
but it can be a drain on your com- 
plexion, so don’t skip makeup—but 
dont overdo it either. Natural 
makeup colors are flattering as long 
as you add bronzing powder for a 
glow. Prefer to keep it pale? Then 
depend on lined eyes or a matte 
mouth in a deep shade of red. 


AGGRESSIVE AND PASSION- 
ATE, RED SAYS YOU'RE IN THE LEAD 
and no less than the center of atten- 
tion. The red investments that could 
change your life? A tailored suit or 
jacket, a shawl to power-drape over 
a suit, a silk scarf with plenty of red 
in the pattern. Try wearing red with 
black to increase its jntensity. 
mix red with another bright like or- 
ange or fuchsia to give it a trendy 
look (for example, a red tunic sweat- 
er with a hot pink skirt, if you dare!). 
Most women can wear red with 
ease when they choose a shade 
that complements their skin tone, 
but brunets really get a boost from 
this hue. Another 
beauty secret about red: It en- 
hances blue eyes! If you want to 
soften red’s impact, add a shot of 
white: for instance, slip a white 
bodysuit under a red blazer. Any 
way you wear it, red’s most effective 
in , such as 
wool gabardine and jersey, instead 
of tough, shiny fabrics like leather 
and satin. The makeup for wearing 
red: subtly defined eyes, no blush 
and red lips. 


COOL, CONFIDENT AND CLASSIC, 


NAVY BLUE SIGNALS RELIABILITY 
and traditional values. Navy 
canbesmoky (continued) 
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INTRODUCING A BRAND NEW COFFEE MADE WITH 
STUBBORN OLD-FASHIONED PRIDE 
{ Introducing Maxwell House® 1892™ Slow Roasted Coffee—inspired by the good old 
days and made that way, too. To coffee lovers everywhere it promises the unique taste experience 
of the lusty flavor and aroma of plain, old-fashioned coffee—the kind that doesn’t just 
happen overnight. 
{ Thankfully Maxwell House has both the patience and experience to produce coffee the 
sLow old-fashioned way. And if all that experience has taught us anything, it is that 
IRROASTED) slow roasting is the traditional way to extract the full flavor and aroma 
aR Wy of high grade beans. Slow roasting is a labor of love that can take 
V7 anywhere up to six times longer than is common prac- 
tice these days. 
{ The result, however, is an uncommonly good cup of coffee—one 
that is both lusty and satisfying without being bitter. So even though it 
takes a little longer, and costs a little more to make an old style coffee as ; aa 
good as Maxwell House® 1892. it’s time and trouble well spent, asatripto |(mauaam : 


your market will confirm. 


© 1990 Kraft General Foods, Inc. 
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gray matters to you, be sure you 


x Gere em : : 
neil Bo 4.8 own a classically cut pair of flannel 
" 2B pants. Pair with a crisp white shirt 


or soft sweater in a grayed shade 
like beige gray, mauve or celadon, a 
blazer and important jewelry. To 
wear gray successfully, keep it 


















Dress grays: trousers, 
Aquascutum; sweater, 


i shawl, N.Peal;loafers,Pery away from your face—it will drain 
' Ellis; earrings, Fragments. your complexion. As for makeup, 
| Model, Melanie your face should be matte, eyes 

Kremser of Click cleanly lined and lips boosted with a 





sweep of coral or deep pink. A pink 
face powder can be your blusher— 
dust it all over for a warm radiance. 


CALM, COZY AND PRISTINE, 


WHITE TENDS TO MAKE PURE SENSE 
when you want to come on soft. 
Think about what makes 
white so right, the 
white stuff no one wants 
to be without: a big ribbed sweater, 
cotton shirts, a stack of white cotton 
tees, a generously cut silk notch- 
collared blouse, spotless white 
Be (continued) and sneaks, piles of creamy pearls, a 
nearly black (called silky white camisole and tap pants. 
British navy or mid- The most stylish women we know 
night navy) or a_ count on winter white to stand 
lighter, bluer hue  outinacrowd. If you wear all white, 
(known as French _ be sure to vary the textures and 
ct - navy). Is most po- accessorize with natural-toned 

: tent when worn as_leather or suede, gold or tortoise- 
. a base for white, with shell. White worn with black is a 
touches of gold (but- foolproof combo—the sophisticat- 
tons, braiding, jewel- ed choice of big-city women every- 






blazer, Aquascutum; 
skirt, Philippe Adec; 
shirt, J. Crew; jewelry, 
Agatha; hosiery, 
Christian Dior; shoes, 


Robert Clergerie; belt, 


Hermes. Pure style is 
just white, far right: 
cotton turtleneck and 
corduroys, J. Crew; 
pullover, N. Peal; 
sneakers, Keds; belt, 
Hermes; watch, Time 
Will Tell; sunglasses, 
Alain Mikli; gloves, 
Naomi Misle; chair, 
Modem Age 
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In the navy, near right: 


ry). Your best navy buy? A clas- 
sic blazer or a clean-lined suit. Of 
course, navy’s nautical association 
is legendary—as weekend wear, 
navy’s clout is upper crust. (That’s 
why blue jeans, navy boatneck 
sweaters and navy-and-white 
striped tees are top catalog sellers.) 
Navy also looks great with other 
neutrals besides white—like gray, 
beige and khaki. If you want to 
pair navy with another strong 
color, go for fuchsia or chrome 
yellow instead of red (it’s too out- 
dated). Makeup dos for navy: a 
tawny-golden palette with a pop 
of color on lips. Again, forgo red 
for a red-brown, tawny pink or 
apricot lipstick. 


SERIOUS, EFFICIENT AND TIME- 


LESS, GRAY ALWAYS MEANS BUSINESS 
(as usual). When you want to look 
corporate, you can’t go wrong with a 
gray suit or man-tailored flannel 
trousers. But the key to wearing this 
borrowed-from-the-boys color is 
choosing a style that’s feminine: A 
gray suit should be gently shaped 
with a low V-neck jacket and a 
short, slim skirt. An ivory silk blouse 
and lots of pearls soften the look. If 


where. But if you opt for black with 
white, keep the white near your 
face—it reflects light and makes 
your skin glow. White’s great for 
everyone, but white on white is best 
for blonds. The (continued) 
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LIVE finesse... Of 





MADE IN 14 SHADES,.LOOSE:; 
> SHADES, PRESSED. 3 
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FACE POWDEF 


MADE FOR vou. 


THE PERFECT FINIS 


WEARING MUTED BEIGE AIRSPUN AND COTY’ 24’ MEDIUM 















Strike a pose that’s in 

the pink: suit, 

Tehen; shirt, Equipment; 
glasses, Alain Mikli; 
hosiery, Christian Dior; 
shoes, Robert Clergerie 





(continued) makeup to match? 
Neutral tones—tinted moisturizer, 
cream-powder blush, sheer lip color 
in rosy brown, nude pink. 


Get real ina 


natural shade, i, CONCERNED AND 
near right: suit, $s ie WORLD- CONSCIOUS, THE NATURALS 
Isabel Ardee; % reveal a real back-to-basics attitude. 
bodysuit, No wonder, since the shades—from 
Donna Noble; §& 4 oatmeal to clay to terra-cotta—are 
hosiery, / nature-inspired. You probably 
Christian Dior; p have a a naturals already in your 
shoes, Perry wardrobe—the most classic is a 
Ellis; earrings, beige trench coat (P.S. The today 
Lisa Jenks. The way to wear it is over all black). 
right-now When you wear natural colors, 

scene is green, 's and keep your accesso- 
far right: pantsuit, ries natural- -looking, too: mock-croc, 
Benetton; suede and leather are perfect. Your 
turtleneck, Randolph makeup should vary a bit, depending 
Duke; hosiery, on which natural you’re wearing. 
Hanes; shoes, For super-pale clothing, keep make- 
Adrienne up tawny and wear a slightly metal- 
Vittadini; lic nude lipstick or bronze shadow 
glasses, Alain with an otherwise matte face. For 
Mikli; chair, the richer naturals, try a slightly 
Moder Age stronger eye makeup—a well- 


groomed brow, dark liner on upper 
lashline and blush on browbone 
plus a rich lip color. 





ROMANTIC AND 
FUN, PINK CAN BE SHOCKING 
70 






or downright demure, depending on 
the intensity you choose. But any 
way you wear it, pink has potential 
for getting you noticed. Wear r 
9ink as a suit or jacket (the color 
looks particularly good on brunets); 
the brighter shades look best with 
black or navy. If you haven’t worn 
pink in a while, the new 

and tawny pinks are must- 
trys. Pinks to pass up: neon or day- 
glo, bubble-gum shades and old- 
fashioned white-infused pastel pink. 
If a big dose doesn’t suit your per- 
sonality, try just a shot—shocking- 
pink suede gloves or a rosy chiffon 
scarf tucked into the V-neck of a 
black jacket. Keep makeup in the 
same family as the pink you're 
wearing, but not an exact match—in 
other words, don’t wear fuchsia lip- 
stick with a sia jacket, but go 
for a shade in the plum-pink range. 


AND HIP IS WHAT 

ACID GREEN WILL SAY ABOUT YOU. 
If you want people to know 
you're right in step with everything 
that’s , this is your color. 
I's everywhere these days—from 
suits to T-shirts to gloves. The best 
way to wear acid green is to accent 
it with matte black—you’ll be flaunt- 
ing your fashion sense. Although 
this shade seems to be everyone’s 
these days, it 

suits redheads best: Since red and 
green are opposites on the color 
spectrum, a redhead will look more 
vibrant when wearing green. And 
this color is a throwback to the six- 
ties, SO your makeup can be six- 
ties-inspired, too, with highly drama- 
tized eyes. 
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The Search 1s Over. 
New No Problem’ Mascara. 


iss You've got it. 


No clumps. No globs. \ 





No smears. No smudges. 










Just long, full lashes. 

It’s no mistake. 

It’s know-how. 

Maybelline. 

N- 
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NTRODUCING A MORE FITTING SOLUTION” IN REGULAR AND CONTROL TOP 





4 | | 7@8 > As concern about the environment, AIDS and home- 
ale lessness grows, actresses from Meryl Streep to Barbra 
| Streisand are playing the part of good citizens. LHJ 


examines how the famous have opened their hearts— 


and their pocketbooks. By JoBeth McDaniel 
PICTURE THIS: YOU JET TO PARIS TO APPEAR AT AN INTERNATION- 


ally televised Bob Hope benefit, stunning in your expensive sequined dress. Then 
your limo whisks you away to your French villa in the countryside. As you drive 
there, you see trash marring the roadside scenery. And what do you do about it? 
Well, if you’re Linda Evans, you ask your driver to pull over and then you jump 
out of the car and start picking up the scattered paper and plastic. 
The actress—best known as Krystle Carrington, the pampered wife in the TV 
series Dynasty—laughs as she recalls the puzzled onlookers and the astonished face 


| 2 
of her embarrassed chauffeur. ‘‘He told me, ‘But madame, you cannot do this. 
You are zee star.’ I said, “Then who will?’ and got him to help.”’ 
Evans is one of many celebrities for 


| (ARE whom being a star is no longer enough: 





Now they need to be star citizens, too. 

To be sure, celebrities have always 
been a generous lot; Bob Hope has al- 
ways been tireless about entertaining 
U.S. troops abroad, and Jerry Lewis is 
so devoted to raising money to fight 
muscular dystrophy he’s almost better 
known now as a fund-raiser than as a 
comic actor. Several other stars have 
long supported causes with their time as 
well as their money: Elizabeth Taylor, 
for instance, has helped raise more than 
$27 million to fight AIDS, while Paul 
Newman has donated some $27 million 
in profits from his food products to 
““@ several charities, including his own 

~. camp for kids battling cancer. 

But lately, it seems everyone’s got to 
have a cause—and get out on the line to 
defend it. Meryl Streep condemned the 
pesticide Alar before a congressional 
committee, Jill Eikenberry and Cybill 
Shepherd marched on Washington in fa- 
vor of a woman’s right to abortion, and 
Mel Gibson appeared in public-service 
announcements urging people to recycle. 
In fact, so many celebrities jumped on 
the ecology bandwagon on Earth Day, 





Sat 


Meryl Streep and Kevin 


: last April, they inadvertently caused traffic jams in Beverly Hills when they rushed 
edel ale pps peut to rallies and television specials. i 
Barbra Streisand prefers to There’s no doubt about it; celebrity causes are chic. There are even a few 
donate quietly while Robin Hollywood agents who specialize in matching charities and celebrities, for a fee. 
Williams, Whoopi Goldberg Why is charity so in vogue? Well, it must be admitted that positive publicity is one 
and Billy Crystal generate motivating factor—especially for stars whose luminance is on the wane. 
laughs—and millions for the But it should be noted that for many—if not all—famous folks, activism comes 
homeless—with Comic from the heart: They sometimes get the same is-that-all-there-is feeling about life as 
Relief telethons the rest of us, and they find that charity work can be enormously (continued) 
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7 a (continued) _ satisfying. ‘‘I feel I’ve been given so much, and | want to give 

back,’’ explains Evans. ‘‘The reward for involvement is tremendous.”’ 

Some stars join causes as a way to deal with trauma and tragedy. Pam Dawber, 
for one, was moved to action after Rebecca Schaeffer, her co-star in My Sister 
Sam, was fatally shot by a deranged fan. ‘‘I guess you can either become 
completely bitter or try to do something positive,’’ says Dawber, who lobbies for 
tougher gun-control laws. “‘Now I’m doing everything I can.”’ 

Many of today’s charitable leaders are actresses, and they’re playing important 
roles in everything from environmental protection to drug rehabilitation. Here, a 
closer look at some of these stars and the causes they care about. 


PROTECTING THE PLANET 


Mother Earth is currently the hottest cause in Hollywood. Many of her most 
fervent defenders are concerned mothers, who realize that all the money in 
Beverly Hills won’t buy a new environment for their little ones. For example, 
Meryl] Streep, mother of three, co-founded Mothers and Others for a Livable 
Planet to fight for pesticide limits. Barbra Streisand quietly gives $1 million 
each year to environmental and civil-liberties groups through her Streisand 
Foundation. Goldie Hawn participates in Environmental Media Associates, 
urging screenwriters to insert environmental messages into movies and TV 
shows. Sally Field, Kirstie Alley and Meg Ryan are part of the Earth 
Communications Office (ECO), another environmental group that tries to 
teach the entertainment community and 
the public to make sound environmental 
choices in their everyday lives. 

Madonna has performed at benefits to 
preserve Brazil’s disappearing rain for- 
ests. And Olivia Newton-John has be- 
come so involved in protecting the planet 
that she has been named a United Nations 
Goodwill Ambassador for the Environ- 
ment. A recent run-in with her Malibu 
neighbors, however, shows just how 
tricky the do-good game can be: They 
sued her for dumping dirt in the ocean 
while renovating her house. Olivia says 
that she was trying to build up the unstable cliffside, with advice from environ- 
mental experts. She believes her activism made her an easy target; still, she vows 
to continue. “‘My job is to let people know that they have the power to change 
things,’’ says Olivia. ‘Once you’re aware, you can’t close your eyes again.”’ 


ACTING AGAINST AIDS 


In recent years, AIDS has struck down legions of people, many in the arts, 
motivating stars to rally to the cause. No one has been more influential than 
Elizabeth Taylor, the founding national chairperson of the American Foundation 
for AIDS Research (AmFAR), who helped make the public aware of the disease. 
But before awareness grew, AIDS could be an extremely controversial cause 
for male stars to publicly support. In 1985, for instance, when Burt Reynolds 
tried to help raise money for research, rumors that he had AIDS grew so strong 























Sally Field is trying to make that he felt compelled to deny them in a public statement. 

the environment shipshape; Perhaps the most poignant involvement is that of Paul Michael Glaser (Starsky 
Elizabeth Taylor uses her and Hutch) and his wife, Elizabeth. Their daughter died of the disease, and 
influence to raise millions Elizabeth and her little boy are HIV positive, as a result of a blood transfusion she 
for AIDS research and had while delivering her first child. The Glasers co-founded the Pediatric AIDS 
education: and Olivia Foundation in 1988, but didn’t go public with their tragedy until the summer of 
Newton-John speaks her 1989, when a tabloid threatened to reveal their story. Elizabeth has helped raise 


mind as a United Nations 
Goodwill Ambassador for 
the Environment 


$3 million, has recruited former President Reagan to do public-service ads and 

has lobbied Congress to provide research grants and received $22 million. 
Some fear that so-called trendier issues may lure celebrity support (continued) 
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Working out burns off potassium, a mineral that’s important for normal muscle functioning. 
Orange juice is rich in potassium. So drinking it after working out is a great way to get the 
potassium back. 

And there’s a healthy number of other reasons to drink orange juice. In addition to Vitamin C, 
orange juice has folacin, which aids in the formation of new cells, including red blood cells. 


Orange juice helps in the absorption of iron and calcium. And it’s 
sodium-free, fat-free and cholesterol-free. oDUor, 
So when your workout leaves you feeling drained there’s no better refill ~ Xe 
than orange juice. Y sees | 


Florida Quality Orange Juice.It makes you feelsogood. 9 "=== %,% = 








BECAUSE NOBODY SHOULD HAVE To SET 


Since mountain-grown beans are the world’s richest and most aromatic kind, why would anyone want to wake up 
coffee made from lesser beans? C1 After all, you only get one morning a day. And we at Folgers want to help you ma 
the most of it. 0 That's why we offer the rich aroma and flavor of mountain-grown beans not only in our famous regu 


eS eee 









THE BEST PART OF WAKIN’ 


Nay 


p liu (uss ile eC en lal) 


R LESS THAN MOUNTAIN-GROWN AROMA. 


ve, but also in our naturally decaffeinated. And even inour newest coffee, go Se 
prs Gourmet Supreme. O So, no matter how you like your coffee in the 
ling, you never have to settle for aroma that's less than mountain-grown. 





OLGERS IN YOUR CUP. 













For Rue McClan2! 

animal rights are mo an 
a pet cause: She’s honorary 
chairperson of People ‘«: 


the Ethical Treatment of 
Animals. Linda Evans 
doesn’t hesitate to scoop up 
roadside trash, and Pam 
Dawber now lobbies for 
tighter gun control 
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(continued) away. But, as Bette Midler, a devoted fighter against AIDS, said 
at a fund-raiser: ‘‘It’s not time for anyone to be fed up with this cause.”’ 


HELPING THE HOMELESS 


When homeless people began filling our streets in the early eighties, stars were 
quick to offer their help. As the problem exploded, so did support. In 1986, three 
leading comedians—Whoopi Goldberg, Robin Williams and Billy Crystal— 
created Comic Relief to raise money to aid the homeless. Since then, the cable- 
cast telethons have contributed nearly $12 million to charities for the homeless. 

Other celebs, including Susan Dey and Ally Sheedy, took to the streets last fall 
and marched on Washington with the late activist Mitch Snyder to draw attention 
to the plight of the street people. And in the music world, a memorial concert 
honoring Roy Orbison featured Bonnie Raitt and Emmylou Harris, as well as 
Bob Dylan and David Crosby, and the proceeds went to help the homeless. ““The 
world needs activists. Just because you’re a celebrity, you do not abdicate your 
citizenship. You do not stop being human,”’ says Valerie Harper, who appeared 
on the Arsenio Hall Show last year to appeal for volunteers for the march on the 
Capitol and even traveled to Washington to be there herself. 


FIGHTING FUR 


Hollywood stars once flaunted their glamour by swathing themselves in fur coats. 
Now they’re just as likely to refuse to wear fur—on-screen or off. The long list of 
antifur advocates includes Kim Basinger, Daryl Hannah and Candice Bergen; 
Liza Minnelli and Carol Burnett have gone so far as to 
renounce their years-ago participation in the ‘“‘What 
becomes a legend most’’ ads for Blackglama mink. 

And some younger stars, including singer k.d. 
lang and actress Martha Plimpton, push their com- 
mitment further by supporting vegetarianism: lang 
recently stirred up a ruckus with her commercials 
condemning the killing of cattle for meat. 

Three of TV’s Golden Girls—Rue McClana- 
han, Betty White and Bea Arthur—staunchly sup- 
port animal rights. When White’s character 
dreamed the girls visited a wintry Russia, they 
were wearing fake fur hats and muffs. ““We have 
to improve as a species, and we can’t with this 
kind of cruelty,’’ says McClanahan, honorary 
chairperson of People for the Ethical Treatment of Animals (PETA). 


STOPPING SUBSTANCE ABUSE 


As a cause, substance abuse has probably lost a little of its 
luster since Nancy Reagan was urging the world to ‘“‘just say 
no.”’ Still, celebrities like Linda Gray, Priscilla Presley and 
Angela Lansbury are doing ‘‘Stop the Madness’’ public-service 
announcements to discourage drug and alcohol abuse. And 
stars—as well as ordinary mortals—still flock to the Betty Ford 
Center. Some, like fifteen-year-old Drew Barrymore and Carrie 
Fisher, share their recovery experiences, perhaps in hopes of 
coaxing others onto the clean-and-sober path. 

And others who grew up around addiction are telling their stories now, too. 
Mariette Hartley’s new autobiography reveals that her parents were alcoholics, 
and Suzanne Somers confided what it was like growing up in a family of 
alcoholics in her own best-selling autobiography, Keeping Secrets. Why did 
Somers make her pain public? ‘‘The only way it’s going to change is if people 
speak out about the help that is available,’’ she says. 

And when the people are prominent and glamorous, of course, the rest of us 
are more likely to listen. a 
JoBeth McDaniel writes frequently about celebrities. 

LADIES’ HOME JOURNAL - NOVEMBER 1990 






















Who can make under 300 
taste like a MILLION? 


Only Stouffer’s® Lean Cuisine? thats who! Nobody else 
knows how to create such great taste from less than - 
300 calories and most with less than 1 gran’ of 
sodium. But we'll gladly share the secret with you. 
Stouffer's recipes use only the finest ingredients at 

their natural peak of perfection, combined in exciting 

and imaginative ways. Thats why our 33 different 
entrees taste as great as they do. So, if you're 

a looking for smart, sensible meals that taste 

mm, ©xtraordinary, too...you know where to lean. 
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*All Lean Cuisine entrees are currently being reformulated to contain less than 1 gram (1000 mg.) of sodium 










WOMEN oF THe veins 


During the past five decades, as we've traded in our shirtwaists for Superwoman 
Suits, Our icons of womanhood have changed dramatically. From Katharine 
Hepburn to Jacqueline Kennedy to Jane Fonda, the Journal takes a look back to 
see just how we have grown. By Leslie Jay 
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WORLD WAR II GAVE 
us lots of new heroes—and 
heroines. The most admired 
woman was First Lady Elea- 
nor Roosevelt, a longtime so- 
cial activist, seen above re- 
viewing Waves at Smith Col- 
lege. In movies like Woman of 
the Year, Mildred Pierce and 
The Letter, leading ladies 
Katharine Hepburn, Joan 
Crawford and the still-girlish- 
looking Bette Davis were the 
equal of any male star. The 
design of the decade was the 
well-padded shoulder, which 
made all women look capable “Woman’s 
of assuming their new bur- WOrk” 
dens—including assembly- meant 
line work at undermanned building 
wartime factories. Right, our planes as 
depiction of one of these Ro- wellas 
sie-the-riveters taking a break. baking 
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iy | NS Yh WHEN JOHNNY CAME 
Se = marching home again, thou- 
sands of homemakers retreat- 
ed to the domestic turf, mak- 
ing the aproned shirtwaist the 
design of the decade (bottom 
left). Women were not lacking 
in sexual magnetism—witness 
that bombshell of bombshells, 
Marilyn Monroe (although she 
would later turn out to be a 
victim of her own sex appeal). 
Babies boomed everywhere, 
even on J Love Lucy, where 
Lucille Ball made us laugh as 
an adorable scatterbrain who 
scorched the ironing and the 
meat loaf. Grace Kelly acted 
out our fantasies by charm- 
ing her Prince and riding 
away with him into the 
sunset. But ultimately, the 
most significant woman 
of the fifties may have 
been Rosa Parks 
(left), the tailor’s 
assistant from 
Montgomery, Al- 
abama, who de- 
fied segregation 
laws when she re- 
fused to move to 
the back of the 
bus—and_ thereby 
started the Civil 
Rights Movement. 


That fifties ideal, the happy homemaker, 
could clean house and prepare supper 
without ruining her hairdo or manicure 


| 
| 





A PROFESSIONAL PORTRAIT ISN'T EXPENSIVE. IT’S PRICELESS. 


Its amazing how a family look can be passed along from generation to generation. And how beautifully a 
professional portrait can bring out the unique resemblances in your family. See for yourself. 


Look for a professional photographer who displays the “For the Times of Your Life” symbol. 
And arrange for a group portrait soon. 


— 


| PROFESSIONAL 
© Eastman Kodak Company, 1990 PHOTOGRAPHY DIVISION 
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HEMLINES GOT SHORTER, 
hair got longer, and _ all-girl 
singing groups like the Su- 
premes (from left: Florence 
Ballard, Mary Wilson, Diana 
Ross) made radio waves. 
Meanwhile, Elizabeth Taylor 
reigned over Hollywood from 
Cleopatra’s scandal-ridden 
throne. Jackie Kennedy came 
close to being America’s 
real-life © queen— wearing 
Halston’s pillbox instead of a 
tiara, she helped turn the 
White House into Camelot. 
But many women were tired 
of ruling the world only by 
rocking the cradle. Their 
hopes and frustrations were 
voiced by Betty Friedan, who 
laid the groundwork for mod- 
em feminism with her stirring 
book, The Feminine Mys- 
tique. The design of the de- 
cade? The mini, of course, 
best accompanied by fishnet 
stockings and white boots. 





Lookin’ 
groovy: 
Short 
dresses left 
less of the 
anatomy 
“outtasight” 


Fisher Price has them 
rolling in the aisles. © 
wy 
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Children love going to market. 
And Fisher-Price” has plenty of fun in store. 7 
‘Take our Super Mart Super Cart. ic 
[t not only has double-decker baskets and a , a 
reat little seat, it also comes with play money, y 
sroceries, and a special surprise. 
“oad the groceries on the seat, pull the 
ever, and they tumble into the 
9ottom basket. 

















a Rolling right 
along, there’ the 
§ Magic Scan Checkout 
» Counter. Check this out, 
= mom: aconveyor belt that 
’ really moves, and a pretend 
scanner that really beeps. 
Just like the ones in a real 
supermarket. 
Naturally, groceries and 
play money are included. And 
both the Checkout Counter 
and Super Mart Cart 
work wonderfully with 
ss other Fun with Food™ toys. 
a <> Best of all, they 
make it possible to laugh 
ar eae pe erm one and shop at the same time. 















PROGRESS, WITH NO 
‘ Strings attached: Tennis 
star Billie Jean King 
'& raised a racket for all fe- 
¢ male athletes by trouncing 

> hustler Bobby Riggs. 
Mary Tyler Moore, previ- 
Nae ously seen as Dick Van 
Dyke’s small-screen wife, 

made it on her own in Min- 

i i neapolis as TV’s bachelor 
ry € career girl. For others, there 
<8 was safety in numbers: Char- 
ne ( 9% lie’s Angels Jaclyn Smith, 
ae. p> Farrah Fawcett and Kate 
> SF RY Jackson—the most attractive 
7 trio of law-enforcement agents 
since Mod Squad—arrested 
our attention. So did Con- 
gresswoman Barbara Jordan, 
whose stirring defense of the 
Constitution helped persuade 


A 


Armed her colleagues on the House 
with Judiciary Committee to call 
briefcases for Richard Nixon S impeach- 
and pumps ment hearings for his in- 
a re volvement in Watergate. 

my The navy-blue dress-for-suc- 
women cess suit was the design of the 
Suited decade, complete with man’s 
themselves 


bow tie or pussycat bow. 















. _ Whenyouget 
all the bladder control protection you need 
without the bulk, what doyou have? 


Serenity. 


‘: 
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Introducing Serenity’ Guards. 


Revolutionary Bladder Control Protection. 


Millions of women have it. It’s part of being female. And it 
could cause embarrassment. It’s poor bladder control. But now, 
they've discovered something new. They've found Serenity.° 


Absorbs more where you need it most. 
Although Serenity is small enough to hold in your hand, it’s 
just as absorbent as something five times its size. So it absorbs 
more where you need it most. 
It turns liquid into a gel that won't leak. 
Try it. Pour a half cup of water into a Serenity Regular Guard. 
Wait a few seconds, then turn it ST eS 
over. Nothing leaks. Proof of its 
effective protection. 
With Serenity® Guards, you'll 
have the protection that keeps you | 
dry, comfortable and secure. 


Protection that lets you feel like a woman again. 









“2ase consult your physician 


\sarding your incontinence condition. © McN-PPC 1990 









good, you'll have to glance back over 
your shoulder to make sure you're rol 
GRMN MbAteere a Wa TetO lee 

FORM Item 
ne you'll me? it a one the great fe) Something else you'll appreciate on 
appreciate, Bec use Taurus has a specially Taurus wagon is its 32 standard safety f¢ 
peta esate bUitelmed aU mele bce atrness including AMCiehicl mele ent hm OTe 
_ able, eS pas mum “Gandling so supplemental restraint system to be usei 
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th your safety belt and 3-point rear Ford. The best-built American ¢ars... 


belts. Plus the available anti-lock brak- ees ; 

: system with four-wheel disc brakes WSU EN CecT cea siping bonersan 
vide even more security for you and reported problems reesei. AAs 
eycene ie ' EVM Me ycemeleMaeyniiecelenyemtcy eel i Men tele lc 


race oe ern bility. perf, designed and built in North America, Ait oo 
. a Ot 5 OY z ) eS ; A p ? i 

ith its looks, capability, performance Ford, “Quality is Job 1” 

1 safety features, Ford Taurus is a wagon 


it certainly gives you a lot to appreciate. Ford Taurus Wagon 





_ Have you driven a Kord...lately? 
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Where’s 
her cape? 4 
| Superwoman 
|  hasitall: 

a career, a 


: baie DURING AN EXTENDED 
family— Za economic boom, we were 
and sleep : e- Ae : 3 wo what we wore. First Lady 
deprivation @ — se aE Meek: Nancy Reagan led the way 
' : ss “SM in her controversial design- 

| er freebies, reintroducing 

glamour to the White 
House. Meryl  Streep’s 
performance in Out of Africa 
made us yearn for adventure, 
and her romantic wardrobe 
created a vogue for khaki 
skirts. Putting on the glitz 
was the main achievement 
of British import and Dy- 
nasty imperial Joan Col- 
lins. Meanwhile, fitness 
fanatic Jane Fonda pre- 
ferred to go for the burn 
in brightly colored leo- 
tards. The superwoman 
look—perfectly polished and 
accessorized—suited these ex- 
tremely ambitious times. 


~~ 
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From Wall Street to Main Street, the boom has finally bombed and a 
more reflective nation is now turning inward. The twentieth anniversa- 
a ry of Earth Day, for example, prompted us to search our ecological 

OE ea i. consciences. Maybe, after having it all, in the environmentally aware 
nineties we’re ready to return some of it—and recycle the rest. 
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We'te so sure you'll love Silk Reflections® pantyhose, we'll give you a pair FREE to prove it. When you call 1-800-729-7455, 
please be prepared to provide us with the following information: 











w NAME ——— =a =e {cB3) eae 
m ADDRESS ae PREECE 
CITY STATE, ZIP | fe 
w SIZE | ee 
OA o® OFF |= teg 
w COLOR (state code) =} 
1 G1—BARELY THERE 3s 
1 G2—BARELY BLACK =" 
1 G3—PEARL 
ts HAVE YOU TRIED SILK 
REFLECTIONS BEFORE? oo 
OYE oNO Hanan AWENGHITAUK GI marae a enemas 








Quantities limited. Offer expires on December 15, 1990 0 or fies 800,000 calls have been aaa varaeter comes first. One ray air per nome and/or address. 
Duplicates will be automatically voided by computer. Allow eight weeks for delivery. Offer good only in U.S.A. Offer void where piohibited, taxed, or restricted by low. © | 450, Hanes Hosiery, Inc 
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he 1957 ree Sti 


its day and became the biggest auto news of the year. 


It was America’s ‘‘dream machine” — a gleaming 
example of automobile showmanship at its best...the 
'57 Chevy Bel Air. Dazzling to look at and loaded with 
power, it was the car to own and be seen in. 


Heads turned uncontrollably as it roamed up and down 
America’s main streets. Cruising toward a drive-in on 

a warm summer night, it not only looked ready, but 
sounded ready to meet any challenge. 


The engineers of this beautiful car gave it a history- 
making 283-cubic-inch V-8 engine under the hood. It 
was one of the most advanced and powerful engines of 


A legend you can hold in your hands. 


When you pick up this exceptional model for the first 
time, you'll be amazed. It’s built to a large 1:24 scale, 
making it a full 8'4 inches long. The body, chassis, 
drivetrain and engine block are all meticulously crafted 
in metal. 


This replica is a masterpiece of hand-craftsmanship. Th 
metal body is first sanded by hand, then hand-painted. 
After the finish is oven-baked, it is buffed and painted 
and baked one more time. Each of the more than [50 | 





A Meticulously Engineered Die-cast 
Metal Replica Designed To Win The Heart 
Of America All Over Again! 





Interior: The doors and hood of your 
model open and close with precision 
and the steering wheel actually turns 
the front wheels. Each detail of the 
dramatic, concave ‘command post”’ 
dashboard is correct — the tiny dials 
and gauges are actually readable. 


s is inspected before assembly. 
en at last the replica is complete, 
hand-waxed and inspected one 
time. 


€ are more surprises...try the 
. They open and close smoothly, 
0 does the hood. When you 
the steering wheel, the front 
Is turn. This 57 Chevy Bel Air 
everything but take you for a 
— your imagination will do that, 
| down Memory Lane. 


/ bit of the 57 Chevrolet Bel Air’s 










‘tear: Just as you remember it — a 
‘Youble helping of everything. The 
weeping tailfins with their ridged, 
| tapered side panels, twin radio 
yintennas, and back-up lights. The 
\/den “bow tie” insignia and license 
plate frame sets it all off. 


//rolet trademarks are used under license from General Motors Corporation. 


memorable glamour, excitement and 
dynamic engineering is reflected, 
detail by detail, in this model. From its 
golden grill, to its racy, unforgettable 
blade fins — itis a faithful re-creation 
of the original. 


Available only from 
the Danbury Mint. 


This extraordinary replica is available 
exclusively from the Danbury Mint. It 
is not being sold in stores of any kind. 


To order, you need send no money 
now. Simply return the attached 
Reservation Application. The price of 
$88.50 is payable in three convenient 
monthly installments of $29.50 each. 
As an added convenience, you may 
charge your installments to a major 
credit card. 





Undercarriage: Turn your model 
over to see how the '57 Chevy was 
put together. It’s all there in miniature 
— the drivetrain, springs, shocks, 
exhaust system, X-frame, gas tank 
and spare tire well. 


First-come, first-served. 


Production of this superb, hand- 
assembled, hand-finished model 
cannot be rushed. Reservations are 
being accepted on a strict first-come, 
first-served basis. To avoid 
disappointment, please mail your 
Reservation Application today. 
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Engine: An authentic replica of the 
powerhouse 283-cu.-in. V-8 engine 
that made automotive history is 
under the hood of your model. 


a 


47 Richards Avenue * Norwalk, Conn. 06857 
RESERVATION APPLICATION 


he 1957 





Please return 
47 Richards Avenue promptly. 


Norwalk, Conn. 06857 

Please accept my Reservation Application 
forthe 1957 Chevrolet Bel Air. | need 
send no money now. | will pay in three 
monthly installments of $29.50 each* 
the first in advance of shipment. 

My satisfaction is guaranteed. If | am not 
satisfied with my replica, | may return it 
within 30 days of receipt for prompt 
replacement or refund, whichever | prefer. 
*Plus any applicable sales tax and $1.25 shipping and handling. 


Name 
PLEASE PRINT CLEARLY 


Address 


City/State PAT Sn 


Check here if you want each monthly 
installment charged to your: 


LC] MasterCard LCVISA 
(American Express (J Discover 


Credit Card Number Expiration Date 
Signature 
Allow 4 to 6 weeks after initial payment for shipment 
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HOW TO MARE YOURSELF 
A STRONGER PERSON 


Before a woman can be truly happy and successful, she must learn something 
she may never have thought about—how to love herself. Find out the secrets to 
building—and maintaining—self-esteem. By Claire Berman 








Cot pe 


ight months ago, Steph- 

anie Stefek was at an all- 

time low. “I was going 

through a divorce, negoti- 

ating custody of my three- 
and-a-half-year-old daughter, 
and had just come out of a rela- 
tionship,” says the twenty- 
nine-year-old corporate assis- 
tant at a marketing company 
in Pasadena, California. “I told 
myself that I wasn’t worthy, 
that I didn’t deserve to succeed 
96 


at relationships, at 
work, at anything. I 
was really down in 
the dumps. I needed 
something that 
would help me feel 
good about me.” 

Then Stephanie 
heard from _ col- 
leagues about a 
$375 self-esteem 
workshop, and she 
signed up. Starting 
Friday night and 
continuing through 
Saturday and Sun- 
day, the seminar, 
conducted by Jack 
Canfield, a noted ex- 
pert on the subject, 
took the sixty-odd 
participants through 
a variety of confi- 
dence-building exer- 
cises. In one of them, 
for example, Stephanie found 
herself declaring, “I deserve a 
good relationship; I deserve to 
be successful at work; I de- 
serve to have a nice place to 
live,” while two partners ech- 
oed her vows. “I came away 
understanding that you need 
your own validation,” she says. 
“You can’t look to others for 
your self-esteem.” 

Self-esteem is the psycholog- 
ical topic of the nineties, espe- 


cially for women. “It affects 
your relationships with 
friends, with those at work, 
with a spouse; it affects your 
ability as a parent. It perme- 
ates everything,” says Judith 
Briles, Ph.D., author of The 
Confidence Factor: How Self- 
Esteem Can Change Your Life 
(MasterMedia, 1990). 

It’s big business as well. 
Workshops like the one Steph- 
anie attended now number in 
the thousands, spawning vid- 
eos and newsletters; self-es- 
teem books dot the best-seller 
lists. The movement has even 
cracked corporate culture. A 
recent survey of two hundred 
major companies by the Amer- 
ican Society for Training and 
Development found that 36 
percent already offer self-es- 
teem training now or plan to 
do so within three years. 

Not so long ago, the self-es- 
teem movement seemed like 
just another feel-good New 
Age fad. It was easy to snicker 
back in 1986 when the state 
legislature of California estab- 
lished the Task Force to Pro- 
mote Self-Esteem and Personal 
and Social Responsibility. 
Garry Trudeau even lam- 
pooned the task force in his 
“Doonesbury” comic strip. But 
the laughter has (continued) 
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‘your little buckaroo 


Yahoo! 
Its the Fisher-Price 
Rocking Pony! 


H ow wonderful, when 






wakes up to see his 
own Rocking Pony, 








just waiting for a " 
that morning hug 99 « 
and gallop. ba 


Because the 
Fisher-Price’ 
Rocking Pony is 
more than a toy. 
He’ a pet. With 
a soft, padded 
mane that begs 
to be petted. 

Your child will 
probably give his 
trusty pony a name 
like Flash or Bronco or 

® Stanley. And 
teed him make-believe oats or real cookies. 
No wonder so many mamas are 
letting their babies be cowboys. 







sf Gee ee Rise 


©1990 Fisher-Price, East Aurora, New York 14052. Also available in Canada 





~ Finally... 
a personal 







it guarantees 
success. — 










Presenting a PC with solutions for your family’s busy lifestyle! The Tandy 1000 


he ji. saves time by organizing vital everyday information and Ee eS as 
Bak 
Ne a; 
he, ) : : f 
> and you’re on your way! Plan menus using recipes taken } jaar 


Pl. eals, keep a di \ 4 
schedule youraccvices’ ftom The New Good Housekeeping Cookbook®. If more 


guests arrive than planned, recalculate recipes with a keystroke. Create investment plans and keep tra¢ 


placing it at your fingertips. It’s so easy—just point and click _ 



















Balance your check boo. 
trips, organize your coil 


credit and bank accounts. If you’re on your way out, post a quick message on the “bulletin board 







even leave important numbers for <0 one 70 Cony the sitter. The possibilities are endless—f 
le, 


S) 


~ . & 

+ Good Housekeeping « 
Ss 

4 PROMISES os 


And because the Tandy 1000 RL is ~~ 2#ewron reruno 


of business and home education programs. Ready-to-run systems start at under $750*. So bring home 





whatever the task, the RUs Home Organizer software handles the details for) 






PC-compatible, you can also use thousif 


» 





easiest-to-use personal computer ever . . . from America’s leader in PC compatibles. | 
| 


Radie Shag 
The Tandy 1000 RL personal computer has 24 DeskMate and Home Organizer , 
applications built in. All are specially designed to insure that you can readily use them. MERICZA’S 
If you need help, our persorinel have been specially trained, our stores have a new fi 
phone help system and we’ve organized area tutoring sessions. You can even equip TECHNOLOG i 
your RL with a modem for help on the PC-Link online service. Come in today! We STOR! es 


guarantee success. NOBODY COMPARES! 
*Tandy 1000 RL (25-1450) with monochrome monitor. Complete color systerns start at less than $900. Price applies at participating Radio Shack stores and dé} 


CREATING NEW ANDARDS: SUCCESS GUARANTEED! A 
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STRONGER PERSON 


continued 


| down. The California commission 
eluded in its 1989 report that self- 
em could be a “social vaccine” 
inst many of society’s ills, such as 
1e, teen pregnancy and drug abuse. 
state has set up forty-nine local 
missions, which will launch work- 
9s in grade schools, high schools 
prisons. The task force also helped 
blish Self-Esteem Central, a non- 
it clearinghouse, to serve as an in- 
zation center for the entire coun- 
Virginia and Maryland have set 
task forces of their own, and six 
x states are considering similar 
ects. 


» bedrock of the soul 


what exactly is being marketed 
1 such success? “Self-esteem is the 
1 feelings we get when we approve 
urselves and our own actions, the 
we're dealing with life,” says Ar- 
Kagle, Ph.D., a psychologist in 
ate practice in New York City. “It 
: be measured on a scale, because 
different things to different peo- 
High self-esteem is simply being 
fortable in your own skin, feeling 
re a valuable person. This strong 
tion gives an individual the re- 
ce to bounce back from life’s 
and small failures—an unsuc- 
ul relationship or a mistake at 
—and the ability to make choices 
dently, whether it’s deciding 
you want to marry or what ca- 
you should pursue. 
ose who lack self-esteem may find 
aselves drained of assertiveness, 
th can keep them from taking 
3 to advance their careers. Many 
30 discouraged by failure, they can 
into depression and even eating 
ders and addictive behavior. And 
en who lack self-love, say experts, 
1 let themselves be victimized in 
ive relationships. 
lf-esteem develops from a complex 
action of messages passed on by 
nts and society. From these mes- 
3 we learn how to act, how to look, 
; choices we should make. The 
jages become an internal voice 
| determines how we feel about 
iy things, primarily ourselves. Not 
‘7 source carries equal weight; 
experts say that parents, our 
messengers, may have the most 
rence. “A lot of lack of self-esteem 
s from being denigrated by one’s 
ats,” says Gerald Marwell, Ph.D., 
ssor of sociology at the University 
isconsin, in Madison. 
rents can lay a firm foundation of 
vsteem by providing us with 
idless love and sincere apprecia- 






















Makes Great Salads. 





It makes great cakes, too. Along with shakes, salsa and bread. 
That's because the Oster® KITCHEN CENTER’ appliance is a stand 
mixer, food processor, doughmaker, slicer/shred 


der and blender. =» The Oster KITCHEN CENTER (ster 


appliance. The only single appliance that does it all. 


tion. They can also crush our self-es- 
teem by being punitive and disapprov- 
ing, stressing unachievable goals (see 
“How to boost your child’s self-es- 
teem,” page 106). If we are raised with 
such negativity and criticism, eventu- 
ally we may become our own greatest 
critic, continually echoing the nega- 
tives, never feeling that we deserve 
fulfillment and keeping ourselves from 
success and happiness. 

The problem is even more devastat- 
ing for women, experts say, because 
society lays a special trap for them. 


The gender gap 


From early childhood until puberty, 
boys and girls appear to feel equally 
good about themselves and ready to 
take on life’s challenges. Then, re- 
search indicates, females begin to look 
at themselves more critically. A recent 
study by the Minnesota Department of 
Education, of more than ninety thou- 
sand students in sixth, ninth and 
twelfth grades, turned up some as- 
tounding findings: Kids were asked 
whether they agreed with statements 
indicative of self-esteem, such as “I 
usually feel good about myself’ and 
“Tm able to.do things as well as most 
other people.” Responses were equally 
positive for the majority of sixth-grade 
boys and girls, but by ninth grade the 





number of positive responses from 
girls had plummeted. According to the 
study, by that time “females were 
twice as likely as males to believe that 
they don’t have much to be proud of, 
can’t do anything right and are no good.” 

Why the discrepancy? The research- 
ers suggest that a troubling pattern of 
paternal noninvolvement may be at 
fault. Both mothers and fathers make 
themselves available to sons and 
daughters in the early grades, but by 
ninth grade, fathers have distanced 
themselves from their daughters. 

“During the crucial phase of emo- 
tional, social, intellectual and sexual 
development, females are missing out 
on their fathers’ opinions, advice and 
support....[This] may explain, at 
least in part, the lower self-esteem 
consistently found among females at 
this age,” the researchers wrote in 
their report. 

Another problem is that at puberty, 
girls begin to be much more aware of 
outside influences, particularly those 
that stress the importance of looks, 
weight and clothes. “Girls are coming 
up against what it means to be a wom- 
an in our society,” says Elizabeth De- 
bold, a researcher at the noted Project 
on the Psychology of Women and the 
Development of Girls, at the Harvard 
University Graduate (continued) 
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STRONGER PERSON 


continued 


1001 of Education. “The covers of 
gazines, ads for cars with women 
yped over them—all this is telling 
2m what is expected of them.” De- 
te the time and energy girls spend 
ing to be thin and attractive, they 
sin to feel they can never quite mea- 
e up. The resultant feelings of fail- 
> can crush self-esteem. 

\rlene Kagle points to the more lim- 
d options girls have. “Society gives 
n a wider latitude,” she says, “both 
how they may look and how they 
y act. For example, a six-foot man 
1) weigh anywhere from one hundred 
ty-to two hundred ten pounds. 
at’s a range of fifty pounds. Women 
. given a range of ten pounds.” 

\nd finally, many of the goals and 
ues our society sets for women— 
king good, being neat, acting agree- 
y—make women feel powerless. 
en if a girl succeeds in conforming 
the norm, it is a hollow victory, one 
t is achieved at the expense of her 
e feelings and talents. In tracking 
psychological development of girls, 
ol Gilligan, Ph.D., director of the 
rvard project, and her colleagues 
nd that from ages seven to eleven, 
s are outspoken, smart and pas- 
ate about what they know and 
k. By sixteen, they’re more often 
ent, conforming and accepting, 
aid to let their true selves show. 
ays Elizabeth Debold, “Sometime 
ate grade school, girls start to get 
message that there’s a way they 
uld be. For middle-class girls, this 
ans: never angry, very neat, always 
ng well in school, obedient. At the 
he time, they start to believe every- 
should be nice. They regard non- 





















irls also begin to feel extremely 
erable at this time,” she adds. 
ey start to realize that the way 
men get along is by going along. 
s becomes a crisis, as the adoles- 
t female begins to submerge her 
1 self and create a conforming self. 
danger is that, in doing so, one 
dually becomes less aware of one- 
and one’s needs. 

To submerge part of yourself is 
plematic,” Debold says, “because 
at happens is that the part you’ve 
merged gets lost or atrophied. 
men must reclaim the lost parts of 
selves.” 


ating the odds 

hough the process of overcoming 

) self-esteem is a long and some- 
Ss painful one, it can be done—and 
sands of women are now doing it, 

a the help of workshops or therapy, 
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It makes great salads, too. Along with brownies, guacamole and 
rolls. That’s because the Oster® KITCHEN CENTER’ appliance is a 
stand mixer, food processor, doughmaker, slicer/shred. 


der and blender. ® The Oster KITCHEN CENTER (ster 


appliance. The only single appliance that does it all. 


and sometimes on their own. 

Stephanie Stefek is in the process of 
understanding and dealing with the 
negative messages she received over 
the years. Now, she says, she can ac- 
cept being “good enough,” and she can 
take criticism as a comment on the 
deed—not the doer—and learn from it. 
Her workshop was a good first step, 
she thinks; her later successes build on 
one another to reaffirm what she 
learned. “I walked away on an emo- 
tional high,” she says. “Then you take 
a dip and level out. But where I am 
now is much higher than where I was. 
At work I find it so much easier to 
complete things.” 

To help you learn more about build- 
ing your own self-esteem, we’ve pro- 
vided a step-by-step workbook that du- 
plicates many of the ideas you’d find in 
a self-esteem seminar. And remember 
to look inward for your validation; as 
the grand First Lady Eleanor Roose- 
velt—a woman whose self-esteem blos- 
somed over the course of a lifetime— 
once wrote, “No one can make you feel 
inferior without your consent.” ¥ 


Claire Berman writes often on psychol- 
ogy and relationships. Her new book, 
“A Hole in My Heart: Adult Children 
of Divorce Speak Out,” will be pub- 
lished by Simon & Schuster next year. 





THE BOOST-YOUR-SELF- 
ESTEEM WORKBOOK 


Leaming to love yourself 


This program was developed by Claire Berman 
in consultation with Lovise Hart, €d.D., 
a community psychologist and the author of 
The Winning Family: Increasing Self-Esteem in 
Your Children and Yourself (Lifeskills Press, 
1990). Part | concentrates on helping you 
discover your opinion of yourself—your 
perceived strengths and weaknesses. 
Part Il focuses on strategies for building 
self-esteem; it will help you to accept and 
appreciate the person you are. 


PART | 

HOW GOOD DO YOU FEEL ABOUT YOURSELF? 
Respond to the following statements with 
GT (generally true) or S (seldom). Be 
honest. The purpose of the quiz is to get at 
your true feelings. 


1. | feel content with my present 
work life and home life. 
(continued) 
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continued 
2. | am prepared to take risks. 


3. 1am able to ask for help. 
1. | am genuinely pleased to learn 
of others’ success. ‘ e 


). | appreciate it when people recognize 
the good work | do. a 9 

». | appreciate and take pride in my 
accomplishments. 

/. | see mistakes as opportunities to learn. a 

3. | look at people when speaking to them. eS 

).. really listen to people when they speak to me. 

). | can ask for what | want. 

|. | exercise regularly and take care of my 
health. 

). |help others at times, but | can say no when my 
plans or needs warrant it. 

3. When something good happens to me, | am 
happy to share the news with others. 

}. | have high standards for my performance, but 
| can accept being “good enough.” 





2sponding to most statements as generally 
e (GT) indicates that you value your own 


ppiness and behave generously toward oth- Before buying just a stand mixer or food processor, consider the Oster® 


. Fewer than nine GT responses indicates KITCHEN CENTER? appliance. It performs all the functions of a stand 
at you like who you are but may at times mixer, and food processor, plus it’s a doughmaker, slicer/ 
andon your own needs. A total of less than shredder and blender. ® The Oster KITCHEN CENTER Cr 


appliance. The only single appliance that does it all. 
© Oster 1990 © Oster KITCHEN CENTER 
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). OUT AND TRY THESE'GREAT HOLIDAY RECIPES i vag ; ca California Olive Industry 
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Athake | 


The weather outside 


may be awful, but inside all is delightful 
when friends and family get together. 
Entertaining is easy and fun with festive = 
5 : Miracle 
Whip 


foods like these. 


Drain green beans 
reserving 2 tablespoons 
liquid. Combine reserved 
liquid, salad dressing, 
vinegarand mustard. 

In skillet, cook bacon 






can (15 oz.) DEL MONTE 
Extra Long Tender Gree 
aoeegee Spears, 
draine 


1 can (16 oz.) DEL MONTE 
Blue Lake Cut Green 
Beans 





| 


Yo ee WHIP until crisp; remove from 1/2 cup MIRACLE WHIP Lemon wedges 
ssing i 
1 tablespoon cider vinegar Pan. Add potatoes and i Sata 
vinege /4 lb. cooked tiny shrimp 


1 tablespoon Dijon mustard pepper. Cook, stirring 2 cup diced cucumber Combine first eight 


4 slices bacon, cut into occasionally, until potatoes 1/2. cup pitted CALIFORNIA ingredients. Arrange as- 
1/2 inch slices are golden. RIPE OLIVES, sliced paragus on serving plate; 
3L MONT! ; e 
ay CZ DEL WV Add ereen be | 4 cup sliced green onions spoon shrimp salad over 
Whole New Potatoes, SCRE fee ee 1/4 cup diced red pepper > Camish wit 
drained and sliced bacon to skillet. Stir in 4 teaspoon dill weed, asparagus. Garnish with) 


Freshly ground pepper to 


dressing; heat thoroughly. 
taste : 


Serves 4 to 6. 


crushed 


Freshly ground pepper to taste 


lemon wedges. Serve 
chilled. Serves 4. 
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?. | am prepared to take risks. 

. 1am able to ask for help. 

. | am genuinely pleased to learn 
of others’ success. 

). | appreciate it when people recognize 
the good work | do. 

. | appreciate and take pride in my 
accomplishments. 

. | see mistakes as opportunities to learn. 

}. | look at people when speaking to them. 

). |really listen to people when they speak to me. 

). | can ask for what ! want. 

. | exercise regularly and take care of my 
health. 

. |help others at times, but! can say no when my 
plans or needs warrant it. 

. When something good happens to me, | am 
happy fo share the news with others. 
| have high standards for my performance, but 
| can accept being “good enough.” 


sponding to most statements as generally | 


é (GT) indicates that you value your own 
ppiness and behave generously toward oth- 
. Fewer than nine GT responses indicates 
t you like who you are but may at times 
andon your own needs. A total of less than 
positive responses reveals that you have a 

opinion of yourself and put everyone else’ s 


es (sreat Senise 


a 





Before buying just a stand mixer or food processor, consider the Oster® 
KITCHEN CENTER® appliance. It performs all the functions of a stand 
mixer, and food processor, plus it’s a doughmaker, slicer/ 


shredder and blender ® The Oster KITCHEN CENTER (ster 


appliance. The only single appliance that does it all. 
© Oster 1990 © Oster KITCHEN CENTER 


UTTY WILD RICE 
ASSEROLE 


) package (6 oz.) long grain 
and wild rice mix 

oz. bulk pork sausage 
cup chopped onion 

| cup sliced celery 

can(16 oz.) DEL MONTE 
Spinach, drained 

cup pitted CALIFORNIA 
) RIPE OLIVES, sliced 










Prepare rice mix 
according to package 
directions omitting butter. 
Cook sausage, onion and 
celery until lightly 
browned. Drain. Stir 
sausage mixture and 
remaining ingredients 
except pecans into rice. 

Spoon into a 11/2 quart 








~ casserole. Sprinkle with 
pecans. Bake in preheated 
350°F oven 30 minutes. 
Serves 4 to 6. 


‘;cup MIRACLE WHIP 
Salad Dressing 
teaspoon ground sage 
cup chopped pecans 


ARTICHOKE AND 
OLIVE DIP 


1 can (14 oz.) artichoke 
hearts, drained and 
chopped 

1 cup MIRACLE WHIP 
Salad Dressing 

1 cup (4 oz.) grated Parme- 
san cheese 

1/2 cup pitted CALIFORNIA 
RIPE OLIVES, chopped 

1 garlic clove, minced 

2 tablespoons chopped 
tomato 

Crackers or party rye bread 

slices 








Call 900-463-5650 for 


Enter our Caribbe 


Del Monte® canned vegetables are the key 
ingredients to quick and easy dishes. 


Combine artichokes, 
salad dressing, cheese, 

1/4 cup olives and garlic. 
Spread in 9-inch pie plate. 
Sprinkle with remaining 
olives and tomato. 

Bake in preheated 350°F 
oven 20 minutes or until 
lightly browned. 

Serve with crackers or 
party rye bread slices. 
Makes 2 cups. 
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“My skin looks softer.” a NTa) pales) shine” = *No one knows! have oily skin” 
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tong Lasting Oil Control 
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Corn Silk Beautiful Stays Beauti 


I STRONGER PERSON 


continued 


2. | am prepared to take risks. 
3. 1am able to ask for help. 
1. | am genuinely pleased to learn 
of others’ success. 
). | appreciate it when people recognize 
the good work | do. 
». | appreciate and take pride in my 
accomplishments. 
/. | see mistakes as opportunities to learn. 
3. | look at people when speaking to them. 
). Ireally listen to people when they speak to me. 
). | can ask for what | want. 
|. | exercise regularly and take care of my 
health. 
). |help others at times, but | can say no when my 
plans or needs warrant it. 
. When something good happens to me, | am 
happy to share the news with others. 
. | have high standards for my performance, but 
| can accept being “good enough.” 




































sponding to most statements as generally 
e@ (GT) indicates that you value your own 
ppiness and behave generously toward oth- 
5. Fewer than nine GT responses indicates 
at you like who you are but may at times 
andon your own needs. A total of less than 
Positive responses reveals that you have a 
opinion of yourself and put everyone else’ s 
nts or needs before your own. It's time to 
n that situation around. 


ART Il 

>ERSONAL ACTION PLAN 

EVERY DAY OF THE WEEK 

e task of improving the way you feel 
out yourself can seem overwhelming, 
t it need not be. The following exercises 
& designed to help you move forward, 
2 day at a time. : 


1 Listen to yourself 

talk to ourselves about ourselves all the time, 
n though we may not realize it. In addition, 
sages from the important people in our child- 
d often become internalized: “You'll never be 
smart as your brother!” “You're too fat!” 
u're not good enough.” In time, these nega- 
)) phrases can become self-fulfilling. You may, 
example, have a wonderful opportunity at 
"ik, yet hold yourself back, believing you don’t 
2rve it. 

MRCISE Listen to your inner voice and jot 
n each negative thought you have about 
self during the course of the day. (Exam- 
) “J’ll probably fall flat on my face at my 
tsentation next week.’’) Listen for every ‘‘I 
t...’’ “I’mnot good enough...” “If 
I didn’t. . .’’ and write them down. 


s Creat Sense 
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Before buying just a stand mixer or food processor, consider the Oster® 
KITCHEN CENTER® appliance. It performs all the functions of a stand 
mixer, and food processor, plus it’s a doughmaker, slicer/ 


shredder and blender ® The Oster KITCHEN CENTER (ster 


appliance. The only single appliance that does it all. 


DAY 2 Turn negatives into positives 

Once you know what kinds of things you’re saying 
to yourself, you can begin to make changes. At an 
assertiveness workshop for women at a YWCA 
branch in New York City, the leader, Mavis Sutton, 
asks the class fo write down every hurtful message 
they can remember being given. Then she teaches 
them to turn those negative thoughts into affirma- 
tions. These examples, provided by class mem- 
bers, should help you on your way to positive 


thinking. 

Negative messages Changed into positives 

“Better safe than “1 can take risks.” 
sorry.” 

“Don’t aim too high.” =“ can survive failure.” 

“Don’t expect too “| have a right 
much.” fo dream.” 


“Don't be such a book- 
worm; men won't 
like you.” 

“You'd look so much 
better if you'd lose 
some weight.” 

EXERCISE Go over your list of negative self-talk, 
and turn each message around. With affirma- 
tions you can move from “‘I can’t’ to “‘Of 
course I can!’’ This isn’ t always easy, but if you 
really work at it, you can put an end to your 
negative thinking. 


“| value my intellect.” 


“| like myself the way 
lam.” 


DAY 3 Acknowledge your qualities 


© Oster 1990 © Oster KITCHEN CENTER 





Mister Rogers had it right all along. You are 
special. But can you list fen examples of what 
makes you so terrific? How about five? Many 
women are hard-pressed to come up with even one. 
EXERCISE Write five sentences, each beginning 
with ‘‘I like myself for being .. .’’ Does the 
word “‘trustworthy’’ fit? How about ‘‘car- 
ing’? Do you like yourself for being humor- 
ous? Athletic? Sexy? Successful? If you get five 
sentences completed, try for ten. (This is not a 
simple exercise. Many women tend to add 
qualifiers: ‘‘I like myself for being a good cook, 
but! don’t entertain as often or as elegantly as 
I should.’’) 

Another way to do this exercise is with a 
partner: Face each other, look her in the eyes 
and say, ‘‘How are you terrific?’’ She responds 
by saying, ‘I’m terrific because ...’’ and 
fills in as many attributes as she can think of. 
After three or four minutes of this, she asks you 
the same question. When you have finished, 
write down some of your special qualities and 
spend a few minutes each day reviewing them. 


DAY 4 Change your behavior 

This exercise is suggested by Jack Canfield, who led 
the workshop mentioned in the preceding articie. 
“Everybody has parts of herself that she 
rejects,” he says. “It could be the part of you that 
talks too much at a party. So you come home and 
upbraid yourself.” (continued) 
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@ STRONGER PERSON 
continued 

EXERCISE Write down the things about yourself 
that you'd like to change, then work on altering 
them. For instance, if you feel that you don’t 
offer your opinions even when you’ re knowl- 
edgeable about a subject, make a conscious 
effort to talk more and stand up for your 
position. 

Many women with low self-esteem try to deny 
certain positive traits they have. For instance, 
perhaps they were always told that smart 
women intimidate men or that it’s ‘‘bad’’ to be 
sexy. Consequently, these women may have 
rejected their intellect or their sensuality. For- 
tunately, says Canfield, you can learn to like 
these qualities in yourself; the first step is to 
admit you have them and then resolve to 
express them. 


DAY 5 Love yourself 

This exercise concentrates on the way you feel 
about your body—the great destroyer of self- 
esteem for many women. Judith Ruskay Rabinor, 
Ph.D., a psychologist at Holliswood Hospital, in 
Queens, New York, who specializes in helping 
people with eating disorders, asks women in her 
workshops to do the following: “Close your eyes 
and imagine yourself as a baby. Check out your 
body, your tiny fingers down to their perfect 
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fingernails; count your toes. What are you feeling?” 

As you recall the body of the baby you once 
were, chances are that you are feeling a sense of 
wonder. It’s likely that in the intervening years, 
you've lost that sense. Remind yourself that there 
are wonderful qualities in your adult body, too. 
EXERCISE Try to focus on all the things you like 
about your body today. Tell yourself, ‘‘I have a 
choice. Would I rather focus on the pimple on 
my chin or the excitement I felt after running a 
mile or swimming the length of a pool?’ 
Instead of thinking about what's wrong with 
you, flip the focus. Notice all the things that are 
right about you—your strengths, your health. 
Then, if you do want to make some changes— 
say, lose five pounds—you' ll be more success- 
Jul by respecting and encouraging yourself than 
by rejecting yourself. 


DAY 6 Act like a winner 

At day's end, do you find it easier to list the tasks 
you failed to complete than to give yourself credit 
for the many things you did accomplish? We often 
take our achievements for granted and punish 
ourselves for failings both real and imagined. Louise 
Hart invites participants in her workshop to look for 
the “wins” they experience during the course of the 
day. She also suggests that we expand our defini- 
tion of winning. “Every success, achievement, 
accomplishment, every task crossed off your list is 


\” 


a win. You are a winner! 


EXERCISE Start looking for the wins in your liJ 
Every night before bedtime, think of ten thin 
achieved during the day. Not only will y 
feel better about yourself, these positive me 
sages will help you enjoy a more restful sleep. 


DAY 7 Forgive and forget 
Go back to Day 1 and review the negative stat 
ments that you identified. Who said those things 
you? Whose voices do you hear? It’s time 
confront both the messages that caused you p 
and the messengers (living or dead); it’s a 
important to try to understand why they may ha 
acted as they did. When you deny the anguis 
anger or fear that was inspired by their words, 
actions, or hang on to the resentment, they ret/ 
their power to hurt you. It’s time to let the hurt g 
EXERCISE Write a letter, with no intention 
sending it, to the person who has injured y¢ 
mentioning the transgression and explaint 
how it made you feel. Then tell the person ti 
you forgive him or her. Forgiveness does | 
mean approval; it means that you’ ve chosen 
put the negative feelings behind you. Move ¢ 














Louise Hart's book, “The Winning Family: Incre 
ing Self-Esteem in Your Children and Yourse 
(Lifeskills Press, 1990), is available in bookstc 
around the country or from Lifeskills Press, 
Publishers Services, P.O. Box 2510, ovata 
94948 ($12.50 postpaid). 
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HOW TO BOOST YOUR 
CHILD'S SELF-ESTEEM 


Can your child look in the mirror and say, “| feel good about being me’? Here, 
twelve steps that parents can take to make sure the answer is yes, plus a 
guide to the stages of self-esteem. 


By Lawrence Balter, Ph.D. 





‘I'm so ugly,” says Jennifer, 
twelve. “My hair is definitely 


2» 


the ugliest of all my friends’. 


“I don’t want to go to Robert's 
party,” says Peter, six. “Nobody 
likes me anyway.” 


hile everyone feels 
down about her- 
self from time to 
time, frequent  re- 
marks such as these 
should serve as a red flag to 
parents: Your child might be 
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suffering from low 
self-esteem. 

Is self-esteem the 
same for children as 
for adults? Basical- 
ly, yes: A child’s 
sense of self, like an 
adult’s, comes from 
being loved and feel- 
ing competent. With 
high self-esteem, a 
child has a powerful 
tool that can help 
him feel capable, 
worthwhile and de- 
serving, even in the 
face of frustration, 
rejection and pres- 
sure by peers. 

Since nobody can 
influence a _ child’s 
self-esteem as much 
as a parent can, 
we’ve outlined some 
of the key steps you 
can take to instill a healthy 
dose of self-esteem—no matter 
how old your kids are. 


1. Tell your children clearly, 
unequivocally and often that 
you accept them as valuable 
members of the family. There’s 
no need to be subtle: “I’m real- 
ly happy you’re a part of this 
family” gets the point across 
very well. Children must be 
confident that they occupy a 
significant and secure position 
in the family hierarchy. 


2. Recognize the unique per- 
sonality traits, talents and 
abilities that each child pos- 
sesses. This is probably one of 
the most important elements 
in promoting self-esteem. No 
two people are exactly alike, so 
be careful not to make unfa- 
vorable comparisons to a 
child’s siblings or peers. 


3. Make it clear that you ex- 
pect the best your child can 
give. Having high but realistic 
standards means _ challeng- 
ing her to the best of her 
abilities. Of course, your stan- 
dards must take into account 
age and skills: You wouldn’t 
demand that a toddler dress 
herself before leaving for the 
day-care center, but you would 
expect a third grader to com- 
plete his homework before 
playing Nintendo. 

It’s essential for kids to 
know exactly what is expected 
of them; otherwise, they’ll feel 
they can get away with any- 
thing or, conversely, that noth- 
ing they do is good enough. 


4. Be honest—emotionally and 
intellectually. Kids deserve 
proper answers to questions, 
even though an explanation 
might be difficult or painful 
for the parents to give. Above 
all, children need to know 
that their (continued) 
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The Answer 





is No. 


Joes Jif* have Is protein the 

ny cholesterol? only good 

WO. Because all of nutrition in Jif? 
1€ ingredients that go — No. Far from it. Jif is not 
f cholesterol. of protein, but of niacin 
Joes Jif contain and fiber as well. 
preservatives? 


NO. Jif will stay fresh 
or at least three months 
fter you open it, even 
vithout refrigeration. 


Joes Jif contain 
iny artificial 
‘olors or flavors? 


NO. Jifs rich color and 
'ash-roasted aroma 

qd taste come from Jifs 
decially selected and 
ently roasted peanuts. 





Is Jif high in salt? 


No. 'n fact, a two- 
tablespoon serving of Jif 
has less salt than the two 
slices of bread that you'll 
put it in. 


Does Jif contain 


a lot of 
added sugar? 


No. 'n fact, a two- 
tablespoon serving of Jif 
has only eight calories of 
added sugar in it. 


Do all peanut 


butters taste the 
same? 


No. Just compare Jif to 
any other leading brand. 
You'll find, as most people 
do, that Jif has more fresh- 
roasted peanut aroma 
and taste. 


Choosy moms 
choose Jif. 


RoW 
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@ CHILD'S SELF-ESTEEM 





continued 


perception of the world is accurate. If 
your daughter asks, “Why don’t you 
like Daddy?” and you insist that every- 
thing is just fine, when clearly you and 
your husband are fighting, she will ei- 
ther learn to doubt her own observa- 
tions or feel guilty for doubting you. 
It’s far better to admit, “It’s not that I 
don’t like Daddy, but we’re having a 
disagreement right now, and we're try- 
ing to work it out.” Reassuring her 
that she’s not in any way to blame is 
important, too, since children often 
tend to absorb responsibility for their 
parents’ troubles. 

Similarly, many parents try to 
shield children from life’s tragedies by 
telling untruths. Saying to a child, 
“Aunt Margaret is away on a trip,” 
when, in fact, she is very ill or has 
died, is ultimately a disservice to your 
child, who must learn from you how to 
deal with sadness and loss. So, too, is 
the attempt to avoid an answer to a 
question on a topic that makes you feel 
uncomfortable. If your five-year-old 
asks you in a public place how babies 
are made and you're too surprised and 
embarrassed to answer, you can say, 
“That’s a tough one to answer right 
now. I need a little time to figure out 
the best way to explain it to you.” 
Once you’ve regained your composure, 
find an appropriate setting to give a 
true and complete answer. 


5. Help your child accurately identify 
his own feelings. To do so, you have to 
accept a host of emotions—including 
anger, resentment and envy—that are 
usually categorized as negative. For 
instance, if an older child is furious 
that his younger sister is taking up so 
much of your time and attention, ac- 
knowledge those feelings. By saying, 
“I know you're mad because I’m taking 
Amanda with us to your play group, 
but the baby-sitter didn’t show up, so I 
have no other choice,” you not only 
validate his feelings but also help him 
to identify what’s bothering him. On 
the other hand, if you say, “Oh, you’re 
such a good big brother, you won’t 
mind if we spend the afternoon with 
Amanda,” he may, in time, deny his 
feelings and come to depend too much 
on other people’s opinions, believing 
that he has no mind of his own. 


6. Let your children make their own 
decisions so they can see that you have 
confidence in them. While you certain- 
ly can’t abdicate responsibility when it 
comes to health or safety issues, par- 
ents often make choices in routine 
matters that kids really can determine 
for themselves. For toddlers, of course, 
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the choices will be ones you have se 
up—they can decide if they want juic 
or milk for lunch or whether to wea 
the red or the blue overalls. But olde 
children should be permitted to decid \ 
how they want to spend their allow 
ances (within agreed-upon guidelines 

or what gift to buy for Dad’s birthday y 
Practice in decision-making enhance 
self-confidence, a prerequisite for high 

self-esteem. | 
7. Encourage your kids to take on ré 
sponsibilities in line with their capa 

bilities. By doing this, you show ther 1 
that you trust them and can depend o 0} 
them. But for responsibility to serve a 

a boost to self-esteem, it should be 
joint decision. Be sure that assigne 
tasks are viewed as important, ng 
simply menial jobs you would ra ‘ 
not do. Consider a child’s prefereng) 
One may choose to brush the dog whil i 
another may hate doing that but enjé 

feeding the fish. Encourage them { 
negotiate: Michelle takes out the ga 

bage tonight while Matthew walks th 
dog; tomorrow they switch. 





8. Let your child know you apprecia 
her efforts. Without recognition at 
praise, morale suffers. For small ¢ i 
dren, a hug and a smile convey yoy 
feelings. To an older child you can sa 
“Thanks. That was really helpfull 
couldn’t have done it without you.” | 
Be generous with praise, but 
specific and sensible, too. It’s better 
say, “That took a lot of patience al 
care,” or “The colors are really bright 
than “That is really great.” If yo 
praise is cheap, your statements m 
be taken as insincere and will contm 
ute nothing to your child’s self-estee 
In fact, too much unearned adorati 
can promote an unhealthy egotism a 
the idea that anything the child toss 
off is praiseworthy. 


9. Help your child develop persev: 
ance by demonstrating how you gré 
ple with problems. Do you rally in tf 
face of adversity or slump in despa) 
Most small children believe th 
achievement comes with ease. 
see a professional ball player or vi 
so musician and are unmindful of t 
years of practice it took to devel— 
those skills. If they then undertak 
new task and become frustrated, th® 
initial impulse may be to quit af 
avoid failure. It’s essential for self 
teem that children learn to oa 
obstacles and to appreciate the | 
hours of work and discipline of th 
needed to reach a level of mastery. 
As your child begins to experie! 
success, it will serve to bolster her 
lief in herself. And it is that belief 
not the success, per se—that will |: 
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a lasting sense of self-esteem. 


. Begin gradually to train your 
ild for independence. One of the 
ost crucial psychological skills for 
-reliance is the ability of a child to 
ork and play by herself. Small babies 
ould be permitted brief periods of 
ne alone to contemplate their toes 
id fingers, their mobiles and rattles. 
increments, young children can be 
couraged to spend time alone on 
ojects. This is not something that 
mes easily to many children, but 
adually your child will require less 
-your involvement. In time, intro- 
ce her to interesting activities and 
‘bbies. Arts and crafts, science and 
iture projects, stamp and coin collect- 
iz, sbuilding models, reading and 
acticing musical instruments all en- 
uurage a child to become indepen- 
mt. The value of being able to per- 
‘m solitary tasks cannot be overem- 
iasized: If a child is to withstand the 
fluence of her peers, she must not 

being alone. 












'. Set standards and discipline your 
ildren—with moderation and empa- 
. That means being tolerant of mis- 
es as well as tailoring your punish- 
ent to fit the crime. It’s often unnec- 
ary to punish a child for a first of- 
hse; merely being caught can be 


sufficient. You might say, “If this hap- 
pens again, it will be necessary for me 
to suspend some of your privileges.” 
Try not to overreact and punish too 
harshly: If a youngster feels that 
there’s no hope of being forgiven or 
doing better, she’ll not only feel hope- 
less but may come to see herself as bad 
and undeserving. 


12. Encourage your child to help oth- 
ers. To nurture altruism in small chil- 
dren, start by making simple personal 
requests: “Will you please help me 
with this? I can’t do it alone.” Watch 
your preschooler’s face beam with 
pride when she’s told she’s a terrific 
helper. Similarly, demonstrate concern 
for others by saying, “Let’s knock on 
Mr. Hirsch’s door and ask if there’s 
anything he needs from the supermar- 
ket.” At first, your child can accompa- 
ny you on such errands, but by the 
time she’s eleven or twelve and can 
travel on her own, a couple of hours of 
volunteer work should be built into 
her weekly routine. Charitable activi- 
ties will bring a sense of satisfaction 
and offer an escape from selfishness— 
and feeling useful is essential for high 
self-esteem. a 


Lawrence Balter, Ph.D., is a practicing 
psychologist in New York City and a 
contributing editor of LHJ. 


THE STAGES OF SELF-ESTEEM 


verbal and nonverbal messages children get from their parents and caregivers form the 
leus of their sense of self. But since children’s needs and capabilities change, you must 
tinuously shift your expectations to nurture self-esteem. 


)DLERS (one and a half to three years): Kids at this age are struggling to achieve physical 
ess and establish an identity separate from their parents. They can be stubborn and 








jative, and they like to constantly repeat tasks. They're asking themselves, “How will | 
jw I'm me?” One way: “I'll say ‘no’ when you say ‘yes.’ Don’t crush a toddler's efforts 
distinguish himself, even though they can be infuriating. Be patient, use humor and 
‘raction, and show appreciation of your child’s abilities. 


SCHOOLERS (three to four years): Three- to four-year-olds are trying to take the 
‘ative, and they learn by imitating your actions and words. Preschoolers act bossy because 
#'s what they think we do to them. Exhibitionistic, they want to show you what they can 
By being an appreciative audience, you reflect their accomplishments back to them. 
erate their bossiness so they feel they have an impact on others. 


/OOL AGE (five to twelve years): Kids this age are involved in developing academic skills 
| acquiring the basic rules of social interaction. Cooperation and competition are 
jortant aspects of their lives. Parents must help school-age kids focus on their goals and 
ide the fundamentals to ensure success, since competency bolsters self-esteem. 


‘TEENS AND ADOLESCENTS (twelve to nineteen): At this age, kids are involved in intense 
sonal relationships outside the immediate family. They can be painfully self-conscious and 
tionally erratic; breaking away from familiar ties and pondering their future can 
iwhelm them. Teens need willpower to avoid danger, and high self-esteem helps them 
/nake wise choices and stick to their own standards in the face of peer pressure. Parents 
it be especially attuned to teens’ inconsistent needs, offer support and guidance and, at 
| same time, be able to impose appropriate expectations. —L.B. 
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Make Learning 
A Fun Experience 
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REACHING FOR THEIR DREAMS Meet the 
three enterprising winners of the Maybel- 
line/LHJ Lifetime Makeover contest 


When we announced our contest last April, we asked 
women to tell us about a personal goal they hoped to attain. 
We were delighted with the response—over four thousand 








entries in all. But mostly we were inspired by the variety of ambitions women described 
to us. Many wanted to start a business, using a special talent such as painting, catering, 
photography or writing; some wanted to go back to school to obtain a long-sought 
degree; others dreamed of helping the needy. In fact, there were so many wonderful 
entries that judging was a very difficult task. After the LHJ editors read through every 
essay (it took more than amonth), Pepper Schwartz, Ph.D., professor of sociology at the 
University of Washington, flew in from Seattle to help us select the winners—the three 
women whose goals, personal drive and determination were the most outstanding. 
Read their remarkable stories of creativity, commitment and caring. 

















FIRST-PRIZE WINNER 

Emily J.G. Vermillion al- 
ways dreamed of making 
her living as an artist. To- 
day, by combining her cre- 
ative talent and business 
skills, she’s well on her 
way to achieving her goal 
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© A PASSION FOR PAINTING 


From the time she was four years 
old, Emily Vermillion wanted to 
be an artist. “I used to draw in 


® the blank pages of my books,” 


she recalls. “I didn’t understand 


| why the pages at the end of 
| chapters were blank, so | filled 


them with pictures.” 
Today Emily, forty-one, of 


5 lowa City, lowa, is realizing that 
| childhood goal. A professional 


artist who works with watercol- 
ors, acrylics, oils and pencil, she 


creates everything from tradi- 
tional portraits to pictures of ani- 
mals and landscapes with three- 
dimensional elements. “My mind 
is full of ideas,” she says, “and | 
pick out the one that I think will 
be the most fun to paint.” 

But it’s tough to make a living 
as an artist—and Emily, a single 
mom with a_ twelve-year-old 
son, needs to market her paint- 
ings to as many people as possi- 
ble. Now, with the $25,000 Life- 
time Makeover award, she'll 
be able to do just that. 

Since childhood, Emily has 
honed her talent with endless 
hours at the easel. At the Uni- 


m versity of lowa, she majored 


in art and art education. 
g — 10 “put the bread and but- 
| ter on the table,” she’s done 


everything from free-lance 


design work to teaching art at 


™ schools across lowa. She 
P= used the little extra time she 
~ had to paint and draw. 


Emily's artwork began to 
attract attention about six 
m years ago. Several local hos- 
# pitals and (continued) 
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SECOND-PRIZE WINNER Lela 
Eldridge Denson beat great 
odds to get a college degree. 
Now she’s going for an MBA 


(continued) libraries commis- 
sioned her to do paintings and 
murals, and she did a number of 
private portraits as well. 

Still, Emily dreamed of reaching 
a wider audience. That's when she 
came up with a savvy new plan: 
She would market limited-edition 
prints of her most popular paintings. 

She decided to test her idea with 
a painting that had received rave 
reviews—a folk-art depiction of 
farming in lowa. She took the pic- 
ture to a printer, scraping together 
nearly $2,000 for a batch of five 
hundred prints. Within two months, 
every print was gone. “I was so 
proud,” says Emily. “| thought, Hey, 
this really worked!” 

Encouraged, she approached 
galleries to ask if they would sell 
prints of some of her other work. 
Sixteen agreed. But fo make a prof- 
it, she knew she would need to 
break out of the local market. 
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Winning the Lifetime Makeover 
contest will give Emily the chance to 
distribute her art nationally. She'll 
use the prize money to upgrade her 
marketing efforts, to make more 
prints, and to install better lighting, 
storage shelves and work space in 
her basement studio. The award 
will also free her to spend 
more time painting and 
drawing. 

What's her advice for 
other women who dream 
of starting their own busi- 
ness? “First you need to 
believe in yourself and 
your ideas,” she says. 
“Then you have to visual- 
ize yourself in a position of 
success. Finally, you just 
have to do it.” 


a Ei a io , 
Coe ee) nn aa 
fe aoe a 


The way she feels about her 
work is the secret to her own suc- 
cess. “I love what | do,” says Emily. 
“No aim is too high as long as you 
have a passion for it.” 


THE LONG ROAD 
TO LEARNING 


Thirty-nine-year-old Lela Denson 
has conquered obstacles that 
would daunt most women. Raised 
in the crime-ridden Cabrini-Green 
projects of Chicago—where 
dreams are not easy to come by— 
Lela, an excellent math student, had 
wanted to be a mathematics pro- 
fessor as long as she could remem- 
ber. “Teaching is such a noble pro- 
fession, and | felt | had a gift for 
conveying knowledge,” she says. 
“Teaching college seemed like the 
epitome of the profession.” 





However, her pregnancy at age 
sixteen brought those hopes to an 
end. Lela left high school, then mar- 
ried her boyfriend two months after 
their son Maurice was born. 

By seventeen, she was a mother 
of two. She endured abuse from 
her husband for four years before 
finding the strength to leave him. 
“Some women don’t see a way out 
of an abusive relationship,” she 
says, “but you have to leave. It 
doesn’t get any better.” 

Determined not to become “an- 
other unwed-mother statistic or a 
name on the welfare rolls,” Lela 
got a job as a teller for Illinois 
Bell in 1971. Not long after, she met 
and married her second husband, 
Denny—whom she calls “my Rock 
of Gibraltar’—and began to 
think again about pursuing 
her goal. 

After two years of study, 
she received an associate 
degree from a local com- 
munity college. In 1977, 
Lela was accepted at Chi- 
cago’s Illinois Institute of 
Technology—but had to 
get her high school equiva- 
lency diplomaas well. (The 
community college had 
never asked her for proof 
of her high school graduation.) 

lt was slow going, but Lela’s per- 
severance won out, and she re- 
ceived her B.S. in management and 
accounting three years later—with 
honors. In 1981, she easily passed 
her CPA exam and took a job at a 
major accounting firm. 

Still, the desire to teach never left 
her, and when the family moved to 
Nashville in 1987, Lela found a 
position as an accounting teacher 
at a small junior college. 

She now teaches accounting at 
Volunteer State Community Col- 
lege, in Gallatin, while working on 
her MBA at Tennessee State Uni- 
versity. Combining school, work 
and family isn’t much easier for Lela 
than it was sixteen years ago. As 
she explained in her contest essay, 
“My greatest desire is to take a year 
or two off from work to complete 
my MBA and begin working to- 


ward my doctorate _—_ (continued) 
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THIRD-PRIZE WINNER Maria 
Broderick is a clown with a Har- 
vard education. She plans to 
start a hospital “clown care” 
program to entertain sick kids 


(continued) in accounting. I’ve de- 
cided to do it in 1991-92, come hell 
or high water!” The $10,000 sec- 
ond prize will help Lela accomplish 
her goal. With her doctorate, she 
hopes to become the dean of a 
college business school, and finally, 
Q university president. 

Her advice for women returning 
to school? “You have to have per- 
sistence, and you must be willing to 
make sacrifices. It helps if you have 
support along the way.” 

Reflecting on her past, Lela says 
proudly, “It's been a long, uphill 
battle since my childhood in Cabri- 
ni-Green, but it's certainly been 
worth it.” She realizes, however, 
that many women aren't as lucky as 
she was, so her final goal is to 
counsel teenage mothers: “I want 
to show them that they can pull 
themselves out.” 
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KIDS" HEALTH 1S A 
LAUGHING MATTER 


For Maria Broderick, _ thirty, 
clowning around is serious busi- 
ness. A professional clown tumed 
doctoral student in 
psychology at Har- 
vard, she dreams of 
bringing together all 
her various interests. 
‘The best kind of 
work unites a per- 
son’s diverse pas- 
sions and dedicates 
her to a life of ser- 
vice,” she says. She 
has been awarded 


$5,000 to help her start a “clown 
care” program that would send 
performers into the pediatric wards 
of Boston hospitals. 

The Harvard clown has come a 
long way. She studied anthropolo- 
gy in college, but became interest- 
ed in healing after her father be- 
came seriously ill with emphysema 
and died when she was a junior. “I 
was also active in children’s theater, 
and discovered that the joy re- 
leased through performing can 
bring energy to kids who are suffer- 
ing.” She decided to get further 
theatrical training after college. 

She was accepted into the presti- 
gious Ringling Bros. Clown College 
in Florida, where she completed 
courses in such antic disciplines as 
stilt walking, juggling, clown make- 
up and—yes—water spitting. 

Diploma in hand, she landed a 





job at the Big Apple Circus in New 
York City, clowning at promos and 
arranging for hospitalized or 
handicapped kids to see the show. 
In 1984, Maria met her husband, 
Grant Phillips, at Big Apple. He 
decided to become an architect, 
and Maria finally determined that 
she wanted to work with critically ill 
patients. The couple married and 
settled in Boston, and she entered 
graduate school to pursue a de- 
gree in health psychology. She is 
now completing her thesis, a study 
of ways to help cancer patients 
cope with their grueling treatments 
through the use of humor and sup- 
port groups. She also plans to teach 
at the college level. 

But Maria wanted 
to continue her work 
with children, and she 
nurtured _ secret 
dream of a clown care 
unit. Besides perform- 
ing, the clowns would 
spend time with kids 
individually. 

She'll use her con- 
test winnings to set up 
the project and for 
such expenses as 
makeup, props and 
transportation. “Once 
you get some funding, 
it legitimizes you and makes it easi- 
er to get other people to donate 
money and time,” she says. She has 
developed an organized plan for 
making her group self-sustaining, 
and she even has a name picked 
out: Healing Arts in Hospitals Asso- 
ciates (acronym: HAHA, of course). 

Her advice for women who 
would like to start a similar service 
project: Do lots of research, make 
lists and be persistent. 

Maria is one of our busiest con- 
test entrants: She’s also a new 
mother. In fact, she gave birth to her 
son, Benjamin, soon after finishing 
her entry, just before the deadline. 
How does she do it all? “I learned 
fairly young that you don’t know 
how much time you have in life. | 
choose to do things that are fulfill- 
ing. | believe that the important 
things | want | can do.” a 
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HOLLYDAY 
MINT PIE 


1 cup crushed KEEBLER* Grasshopper® Fudge Mint Cookies 
3 tablespoons hot water 
‘1 (6 02.) KEEBLER® Ready-Crust® Graham Cracker Pie Crust 
4 package (3 02.) PHILADELPHIA BRAND® Cream Cheese, softened 
Yacupsugar @® 2tablespoons milk 
Ya teaspoon peppermint extract 
3% cups (8 oz.) COOL WHIP® Whipped Topping, thawed 
6-10 drops green food coloring 
Red hot cinnamon candies and spearmint leaves 


e MIX cookies and hot water. Spoon into crust and gently spread to cover bottom 
e BEAT cream cheese until smooth; gradually beat in sugar, milk and 
peppermint extract. Fold in whipped topping. Divide mixture in half; 
stir food coloring into one half until evenly colored. 
¢ FILL pie crust with alternate dollops of white and green whip- 
ped topping mixtures. Smooth top of pie with spatula 
e CHILL 3 hours. Make berries and holly : 
leaves using cinnamon candies 
and spearmint leaves 
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T MAKES 
WOMAN SEXY? 


ls ither breasts, her lios, her legs—or something far more mysterious and subtle? 
To find out, we went to the real authorities on the subject—men—and they toldus 
just what it is that truly turns them on. By Sherry Suib Cohen 


he ability to captivate 

the man she wants is 

important to every 

woman. Once upon a 

time, it was the only 
true power women had; but 
fortunately, in this age of 
female CEOs, mayors and 
millionaires, that’s no long- 
er the case, Nonetheless, 
the power of allure remains 
significant, for everything 
from a woman’s own happi- 
ness to the continuation of 
the human race. 

But just what is it that 
makes a woman sexy? 
Physical attractiveness ob- 
viously plays an important 
part, yet it’s far from being 
the only thing—or even the 
number-one quality—that 
entrances a man. Last sum- 
mer, for instance, millions 
of men were enchanted by Julia 
Roberts, star of the movie Pretty 
Woman. But with her snub nose 
and wide mouth, Roberts is 
hardly a classic beauty; it’s her 
humor and intelligence that en- 
tice (though her long legs do 
help). And think of all the cou- 
ples who make you wonder, 
What does he see in her? For 
example, four years ago New 
York social circles were delight- 
edly scandalized when Mer- 
cedes Kellogg—a squeaky bru- 
net who’s been cattily charac- 
116 





The woman with sex 
appeal has learned one 
very basic secret: 

if you feel attractive, 
you are attractive 


terized as a Minnie Mouse look- 
alike and sniped at as a “used 
Mercedes” — attracted billion- 
aire Sid Bass away from his 
pretty wife and married him. 
Even men themselves have 
trouble defining sex appeal. “It’s 


an utter mystery,” says Phil- 
lip Levy, a forty-three-year- 
old attorney in Huntington 
Beach, California. “It has to 
do with straight-on, low-vis- 
ceral vibes,” says Len 
» Greenhalgh, forty-five, a 
F. professor of management at 
= Dartmouth College, in Han- 
over, New Hampshire. “It’s 
Se theclosest thing to extrasen- 
sory perception there is,” 
adds Mark Jurkowitz, thir- 
ty-six, an editor in Boston. 
Despite all the vague- 
ness, there are some quali- 
ties that alluring women 
appear to have in common. 
To discover what they are, 
we asked the experts: psy- 
chologists, social histori- 
ans—and just plain men. 


Skin deep 


The woman with sex appeal 
knows a basic secret: If you feel 
attractive, you are attractive. 
“Looking well groomed and fit is 
part of what communicates sen- 
suality, kind of like a high- 
pitched radar signal,” says Mag- 
gie Scarf, author of Intimate 
Partners (Ballantine Books, 1988). 
But sexy women aren’t al- 
ways born with good looks or 
natural style—usually they 
work at it. They have learned 
to play up their best fea- 
ture, (continued on page 121) 
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|SEXY WOMAN 


continued from page 116 


hether it’s their hair, eyes or figure— 
fact appreciated by men. “There was 
woman in my life who was irresist- 
le,” says Len Greenhalgh. “Her legs 
are her best feature, and she’d dis- 
ay them to their best advantage.” 
What other features do men find at- 
active? The answers are as different 
the men themselves. “Great eyes 
d sensual lips,” says Jimmy Law- 
nce, a thirty-seven-year-old attorney 
Washington, D.C. “A healthy look 
d thick, long hair,” says Pat Nichols, 
irty-four, a psychologist in Wiscon- 
. “A dark, Middle-Eastern look, be- 
e exoticness really gets to me,” 
ys Don Connor, a forty-two-year-old 
ist in Columbia, Missouri. 

© many men, say the experts, these 
ysical qualities seem to mirror an 
notional characteristic, such as inno- 
nee or self-confidence. And “that is 
jormously seductive,” says Shirley 
ssman, Ed.D., a sex therapist in 
w York City. 


e art of caring 


jually enticing is the level of interest 
e sexy woman shows toward the ob- 
it of her desire, whether she’s known 
m for two weeks or been married to 
mn for twenty-five years. “We all re- 
pnd to someone who makes us feel 
cial,” says Pepper Schwartz, Ph.D., 
jociology professor at the University 
Washington, in Seattle, and author of 
t forthcoming A More Perfect Union: 
Winership Marriages. “There’s noth- 
sexier than someone who looks at 
as if she sees you. It’s very self- 
tifying: Here is this neat person 
i she loves me; I must be worthy.” 
any men say that the thing that 

kes them feel really nurtured is 
'en a woman pays strict attention to 
»m and them alone. “Having a wom- 
‘listen as if I were interesting, lov- 
\e and sexy—well, it’s intoxicating,” 
is Howard Schwartz, forty-eight, a 
‘fessor of organizational behavior at 
‘kland University, in Rochester, 
}chigan. “It tells me that I’m some- 
) ly” 
»Vhen a man risks being vulnerable 
) sharing his intimate feelings and 
? woman reaches out to him, he can’t 
1p but be disarmed. But an alluring 
} nan “is not passive—she’s an active 
Nener,” says Maggie Scarf. “She re- 
jinds to him with body language, in- 
Agence and touch.” 

iven after years of marriage, a se- 
i tive woman never stops letting her 
1 band know she cares and that he’s 
) cial. “The sexiest woman I know is 
« wife,” says Dick Olsen, sixty-three, 
dirman of the property-tax appeal 
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board in Lake Oswego, Oregon. She’s 
very caring. If I have a headache, she 
rubs my head for me and she cooks 
what I like to eat. I was on a quiz show 
once and I came in second. My grand- 
daughter said to her mom, ‘Grandma 
should have told them that Grandpa is 
a little bit deaf.’ Her mother said, ‘You 
mean because Grandma takes care of 
Grandpa the way Mommy takes care 
of Daddy? And my granddaughter 
said, ‘No, Grandma really takes care 
of Grandpa!’ ” 


Self-assured = sexy 


But caring for a man doesn’t mean 
that you have to subordinate your in- 
terests to his. A sexy woman is usually 
self-confident as well. She feels good 
about who she is—a quality men sense 
immediately. Ed Beroset, a twenty- 
eight-year-old computer programmer 
from North Carolina, remembers be- 
ing at a party when “a woman walked 
in and I noticed her right away. She 
was wearing jeans and an old baggy 
shirt, but she said hello to the people 
she knew and introduced herself to the 
people she didn’t know. Her confidence 
was arresting. 

“Funny thing,” he says, “her hair 
was all wild—she’d been driving in a 
convertible—but she made no apolo- 
gies at all. That certainty of self—it 
was exciting. I never saw her again, 
but I keep looking for her.” 









The self-confident woman seems to 
hold an aura of mystery for many 
men—possibly because she makes 
them feel that there’s a part of her 
they can never quite figure out. John 
Callan, twenty-nine, a newspaper edi- 
tor from Los Angeles, tells of a rather 
mysterious woman he admired from 
afar. “I was at the garage, getting my 
car fixed. She was wearing sweats and 
she was far from a world beauty, but 
Id have to describe her as kind of pret- 
ty. She had one of those datebooks and 
she was looking through it and kind of 
humming to herself. She was so much, 
well, herself, it was mesmerizing.” 

“For some men, there’s a challenge 
in the unknown,” says Shirley Zuss- 
man. “A self-confident woman who is a 
bit of an enigma may represent a 
union on not only a sexual level but 
also a spiritual and psychological lev- 
el, and that can be exhilarating.” For a 
man can project all his feelings—both 
erotic and poetic—onto her. 


Lightening up 


In surveys where men are polled 
about what makes a woman attractive 
(besides her looks), a sense of humor is 
one of the top answers. She has to be 
“funny, smart, kooky,” says Todd Por- 
terfield, thirty, an art historian in Bos- 
ton. That’s why I like Jane Pauley— 
she’s kind of a witty, corn-fed Cather- 
ine Deneuve.” (continued) 
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continued 


A sense of humor conveys more than 
irth; it also signals energy and en- 
usiasm. “Most men, being competi- 
ye, are themselves empowered when 
ey meet an energetic woman,” says 
»pper Schwartz. “ ‘Gee, I like the way 
eel when I’m with her’ is the unspo- 
n feeling.” 

Why do men find enthusiasm and 
mor so seductive? “Life is serious,” 
ys Shirley Zussman. “We have to 
ork, pay mortgages, think hard. A 
yman who exhibits a sense of fun 
lows a man to release that childlike 
ality we each have buried deep 
wn. When a man meets a woman 
th-fun written in her eyes, it’s a 
omise of delight.” 


t home in bed 


but very far from least—the 

uinely seductive woman is interest- 

in sex, and she’s not afraid to show 

Sometimes she does this by flirting 

by wearing provocative clothing; at 

er times, her amorousness is some- 
ng very private, just between her 

d the man she loves. She enjoys his 

y, and she feels good about her own 

well. She exudes sensuality—some- 

ng no man can resist. 

e sensual woman shows her pas- 

n in a variety of ways. David 

aumberger, twenty-three, a New 

rk City stockbroker, met a woman 
© captivated him because she 
ayed softly with her very nice blond 
ir...She wouldn’t do it a lot, but 
ugh so it was noticeable.” And Tim 
an, twenty-nine, a graduate film 
dent at Boston University, remem- 

S a woman whose lustiness was re- 

led over the dinner table. “I took 

a girl who ordered a big platter of 

s on our first date,” he says. “It was 

ious and daring.” 

he woman who is a lot more daring 

r dinner can be the sexiest of all. 

yne woman who is playful about her 

\tuality, who relishes her libido and 

great things her body can do, is 

ensely seductive,” says Sheila 

kman, Ph.D., director of the divi- 
in of human sexuality at Albert Ein- 

in College of Medicine in the Bronx, 

w York. “Face-to-face with an at- 

jictive man—even if she’s been mar- 

‘d to him for twenty years—she 

es off certain sensual vibes. It’s un- 

stakable, and it’s immensely flatter- 

, to him. The importance she gives 

4) seasons her whole persona. She’s 

4) prissy about making love.” 

‘Dvery man secretly yearns for a 
man like this—who at least some- 
es fully gives herself over to her 

“jn sensuality, who is able to talk 
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about sex, be experimental and fulfill 
his desires as she is fulfilling her own. 

Obviously, then, being sexy means 
both being true to yourself and making 
the most of who you are. “What makes 
women attractive to men is the same 
group of characteristics that make peo- 
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ple appealing to other people,” says 
Maggie Scarf. “It’s that sense of flow- 
ing toward the other person—each 
making the other feel irresistible.” Hi 


Sherry Suib Cohen writes frequently 
about relationships. 


es TESS hilt | 


We asked a variety of celebrities, from the authors of torrid tomes to TV's leading men. 


TONY DANZA, star of Who's the Boss?: “In 
the beginning, it’s probably the challenge. 
When you have to try harder, the lady does 
become more desirable.” 

JUDITH KRANTZ, best-selling author of such 
books as /‘l/ Take Manhattan and the forth- 
coming Dazzle: “I'm convinced that it’s energy 
and humor. The two of them combined equal 
charm. The most gorgeous girl can be sitting in 
the corner without any pep, and people don’t 
pay any attention after the first look.” 
IRVING “SWIFTY” LAZAR, mega-agent to such 
authors as Larry McMurtry, Joan Collins and 
Kirk Douglas: “A brainy woman—who’s pret- 
ty and has a lot of money.” 

BOB MACKIE, designer for celebrities: “If she’s 
just a bit unpredictable and confident in her 
position in life and her body. You can be the 


most gorgeous, beautiful kind of Hollywood 
beauty, but if you’re not interesting or don’t 
have any surprises, you're not irresistible.” 
BERT PARKS, a guest host of this year’s Miss 
America Pageant: “She must be beautiful. She 
must have a great personality, and she must 
be fotally interested in me.” 
FRANCESCO SCAVULLO, celebrated fashion 
photographer: “A woman with an up and 
positive personality, and an intelligent and 
healthy look.” 
JACKIE COLLINS, author of Hollywood Wives 
and the newly released Lady Boss: “A great 
body. But kindness and intelligence are more 
important. The body doesn’t last.” 
BOB SAGET, host of America’s Funniest Home 
Videos: “A woman with a comprehensive 
medical and dental plan!” —JOANNE KAUFMAN 
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TF, “No, you won't see my family 
Se ie on magazine covers or on tele- 
eee || vision lighting up the national 
Christmas tree. 
“But, to me, no other fam- 
a ily comes first. And no other 
4 home in the country is more 
important than the one that 
weve made for our 
family. 
“I can’t say it’s 
ae lavish or even the biggest 
one on the block, but inside we've 
made it as warm and comfortable and 
inviting as any home I know. But that’s 
exactly what you'd expect, when 
you've got the most important family | 
in America living in it’ 







Because nothing means more 
to you than your family, you want 
the home you make for them to be 
as comfortable as possible. And that’s why The 
Home Furnishings Council has prepared HAVEN 
Planning A Comfortable Home, a magnificent 48- 
page step-by-step planner filled with invaluable 
ideas, sensible plans and economical suggestions. 
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ie dealer displaying The 
= Home Furnishings 
a Council emblem. For 


the dealer that is 
nearest you, call 
1 - 800 - 521 - HOME, 
extension 128. 
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It all begins at home. 
Pinel 








UP TRUNI 


LHJ’S FOLLOW-UP ON CURRENT NEWS, VIEWS AND WHO’S WHOS 


"ESCAPE FROM KUWAIT!” HOW THE 








hyllis Calvin, forty-nine, 
knew the life of a coach’s 
wife could be nomadic, but 
she never expected any- 
thing like the harrowing de- 
sert journey she and her hus- 
band, Jim, fifty, made last 
summer to flee Kuwait and 
the invading Iraqi army. 
The Calvins had lived in 
Kuwait City since June 
1989, when Jim became 
coach of the national bas- 
ketball team. But on August 
2, their comfortable lifestyle 
in the wealthy Middle East- 
ern country came to an end. 
The couple watched out 
their window in horror as 
Iraqi tanks and troops sur- 
rounded the Kuwaiti army 
base just five hundred yards 
away. “We saw soldiers dy- 


THANKS TO THEIR DAR- : 
ING GETAWAY, THE CALVINS ARE NOW 
BACK HOME WITH SONS KEVIN AND KELLY 


ing,” says Phyllis. Within 
several hours, the Iraqis 
seized control of downtown 
Kuwait City and bombed 
the palace of the Emir. 

The Calvins took refuge in 
the basement parking ga- 
rage. “We could hear the 
machine guns,” Phyllis 
remembers. “The whole 
building was shaking.” 

After eight hours, the shell- 
ing stopped, and the Calvins 
went back upstairs. But Iraqi 
soldiers looted nearby stores 
and apartment buildings. “I 
was afraid to take a shower 
because | thought soldiers 
would storm in,” Phyllis says. 

Then the Calvins heard a 
chilling rumor: An Iraqi sol- 
dier had raped an airline 


flight attendant. They be- 
gan plotting their escape. 
On August 6, they learned 
from a neighbor that a de- 
sert checkpoint on the bor- 
der between Kuwait and 
Saudi Arabia would remain 
open for two more hours. But 
the border was at least three 
hours away, and the Cal- 
vins’ car hada leaky radiator. 





hs 
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Still, they decided to make a 
run for it. “I was ready to try 
anything,” Phyllis says. 

Minutes later, they sped 
out of the garage, followed 
in another car by Steve 
Betts, coach of Kuwait's na- 
tional swim team. Phyllis 
hid on the front floorboard, 
holding her three poodles. “| 
am a light blond, and they 
would have known | was a 
U.S. citizen,” she says. “| 
was so scared.” 

She cried as she thought 
of her sons, Kelly, twenty- 
four, and Kevin, twenty-six, 
in the U.S. “I really thought 
we were going to be casual- 
ties of war,” she says. 

As they raced through the 
desert at top speeds of nine- 


ty miles per hour, they 
passed burned-out cars and 
blown-up_ tanks. Soldiers 
shouted and tried to flag 
them down. 

Finally, Jim was forced to 
stop when an Iraqi soldier 
ran in front of the car. “His 
lips were parched and 
bloody,” Phyllis recalls. “But 
| was afraid to give him 


thinking he 
would jerk us out of the car.” 
Steve Betts offered the 


anything, 


soldier some Diet Pepsis. 
He took them, motioning 
both cars to drive on. 


WEST IS 
BEING WON- 
BY WOMEN 


The state that gave us skate- 
boarding and neon sunglasses 
has now spawned a far more 
important trend: womanpow- 
er politics. Of the record num- 
ber of women running for 
state and federal office in the 
U.S., California has the most 
vying for prominent positions. 
When the November election 
retums are counted, Califomia 
could have a female governor, 
lieutenant governor and trea- 
surer. And the next secretary 
of state is certain to be a 
(continued) 


woman 







Almost four hours after 7 = 


leaving Kuwait City, the ; 


Americans arrived at the 
border; it was still open. Jim 
and Phyllis got out and 
kissed their Caprice Classic. 
Back home in San Anto- 
nio, Phyllis feels lucky to 
have escaped. Although she 
and Jim were forced to 
leave all their sevings at a 
bank in Kuwait, she says, 

“we have our lives.” 
“We've been married for 
twenty-eight years, and | al- 
ways thought that we had to 
be strong for each other,” 
Jim adds. “And we were.” 
— Bonnie GANGELHOFF 


CANDIDATES 
ANN RICHARDS AND 
DIANNE FEINSTEIN 
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Py uf CRUN A potent new political force i Women go to war 


(continued) —_ (either Repub- 


lican Joan Flores or Democrat- 
ic incumbent March Fory Eu). 

Golden State women are 
actually finding their gender 






the wayside, and the spirit of 
those pioneers lives on. 

The frontier feeling is still 
strong in Texas, too, where 
women already run much of 





See cS 


penses. “The smaller the city, 
the lower the pay, the more 
likely the mayors are to be 
women,” says New Mexico 
State University political sci- 
entist Ann Beck, Ph.D. 
Sexismis still alive and well 
in Bubbaland; Ann Rich- 


S ards’s gubematorial oppo- 
& nent, rancher/oilman Clayton 


Williams, once told a group of 
journalists that bad weather 


~ was like rape: “If it’s inevita- 


ble, just relax and enjoy it.” 
Regardless of old-boy net- 
works and bare-minimum sal- 


| aries, women officeholders 
are bringing a unique per- 


~ spective to their jobs. Mer- 





TEXAS WOMEN ARE ROPING IN THEIR 
FAIR SHARE OF POLITICAL POSITIONS— 
THE STATE HAS 158 FEMALE MAYORS 


an asset at polling time; vot- 
ers of both sexes now recog- 
nize the need for a woman's 
insight on such high-profile 
issues as education, the envi- 
ronment, child care and 
health care. Political observ- 
ers call this “the woman 
thing.” Explains Mervin Field, 
who runs the respected Cali- 
fornia Poll, “It’s a feeling 
among both sexes that we 
need women’s voices when 
we deliberate the issues that 
affect us all.” Or, as former 
San Francisco mayor—and 
gubematorial hopeful— 
Dianne Feinstein tells her au- 
diences, “This state could use 
a little mothering.” 
California’s time-honored 
respect for strong females 
helps, too. In frontier days, 
women had to tough out 
harsh living and working con- 
ditions right alongside the 
men. As a result, a lot of 
gender assumptions fell by 
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the show. The most prominent 
example is the formidable 
state treasurer, Ann Richards, 
who's in the governor's race 
this fall. Texas also has an 
impressive 158 women may- 
ors—six of them in major 
cities like Dallas, Houston and 
San Antonio, and others in 
whistle-stops like Krum, 
Rosebud and Wink. 

Experts say that Texas de- 
mographics give female can- 
didates an edge: Half a mil- 
lion more women than men 
are registered to vote state- 


. wide. Blacks, who make up 11 


percent of the electorate, 
have also shown a willingness 
to support women nominees. 

Unquestionably, though, 
some Texas women are get- 
ting ahead because they're 
willing to take low-status po- 
litical jobs. The vast majority 
of women mayors work in 
little towns for salaries that 
barely cover their mileage ex- 


cedes mayor Norma Garcia's 
“informal workshops” with 
local elected officials are 
modeled on her family’s prob- 
lem-solving roundtable. “I 
really believe you take this 
motherhood/parenthood ex- 
perience with you to City 
Hall,” she says. Adds Dallas 
mayor Annette Strauss, 
“Women bring to office pa- 
tience, understanding and a 
willingness to listen.” 

It may be premature to 
claim a total victory for Texas 


womanhood; there are Ee 


of male-dominated 
bastions yet tobe con- ? 
quered. For instance, 
Texas has sent only one 
woman to Congress in 
her own right—Barba- 
ra Jordan—and that 
was nearly two de- J 
cades ago. But the % 
floodgates are clearly 
open. Exults Houston 
mayor Kathy Whitmire, 
“Women have served with 
enough expertise in Texas that 
people now assume they will 
do a good job.” 

She's right. Whether 
they're in Texas, Califomia or 
anywhere else. —SHANA 
Asorn, with correspondents 





THE MAN 
SHE LEFT 
BEHIND 


even years ago, 


Diana Kropta- 
vich—a member 
of the United 


States Navy—wor- 
ried at home while 
her new husband, 
Walter, also a sail- 
or, went off to help defend 
the Marines who were sta- 
tioned in war-torn Leba- 
non. Today, she is on sea 
duty in the Mediterranean 
in support of Operation 
Desert Shield, the multina- 
tional military operation to 
protect Saudi Arabia from 
Iraqi invasion. He is at 
home with their six-year- 
old son, Walter Lee, pray- 
ing for her safe return. 
Diana’s situation is not 
uncommon. Although the 
Pentagon will not release 
exact figures, ‘““Women 
make up approximately 11 
percent of the military, and 


THOUSANDS OF 
WOMEN ARE IN 
THE MIDDLE EAST 


it’s safe to assume they are 
represented as evenly in 
the Middle East as they are 
anywhere (continued) 
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“~ Sheer Color. Sheer Cover. Sheer Genius! 
New Sheer Accents*Lipstick 






What could be smarter? 
Lipstick in 12 understated 
shades of soft shine. 

For lip color that never 
looked so soft, felt so 
wonderful. Sheer brilliance! 


Plus SPF8 and UVB inhibitors 





for sun protection. 





smart. beautiful. 





| Maybelline Co. 
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(continued) in the ser- 
vices,’ says Major Doug 
Hart, a Defense Depart- 
ment spokesman. Women 
serve aS communications 
specialists, truck drivers, 
military police, mechan- 
ics, technicians and mem- 
bers of the medical corps. 

According to law and 
military policy, women are 
barred from combat units. 
But with today’s long- 
range weapons, they’re 
still at risk. 

For Diana, a communi- 
cations specialist (her offi- 
cial title is radioman) who 
has been in the Navy for 
fifteen years, going to sea 
is just part of the job. She 
waved good-bye to her 
husband and son on Au- 
gust 7 as her ship, the 
repair vessel U.S.S. Yel- 
lowstone, left the Norfolk, 
Virginia, Naval Station for 
the Mediterranean. 

Walter says he’s ner- 
vous about his 
wife’s safety. 
“Td go in her 
place in a minute 
if I could,’’ he 
told an inter- 
viewer. But he 
retired from the 
Navy in 1988 af- 
ter twenty-two 
years because he J 
and Diana were § 
concerned that 
they would both be away 
from their young son at the 
same time. 

So now Walter is an 
explosives worker at a Na- 
val weapons center; he 
spends evenings and 


Weekends wit his son.. | A) Yes, it is a symbol of our country and should be honored. 


Until Diana returns, Wal- | 


ter says tersely, “‘it’s 
tough. We will worry a 
lot.””. ——-ANDREA GROSS 
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NT Quote marks If Rx for a longer life Ii Give us your opinion 


look whor 


\ “When I die, they are not going to ask me what my rating 


was or how was | onthe Today show]. If I can’t ad-lib with Saint Peter, 


then Pll be in trouble.” 


—Deborah Norville 


“There’s no need to hurry. | know how to operate a washing machine 
without getting covered in bubbles, and I know how to handle an iron.” 
—Crown Prince Naruhito, thirty, 
future emperor of Japan, on why he still isn’t married 


“I am astonished when women Say they feel old, and we’re 


nearly the same age.” —Sophia Loren, fifty-six 


ntonia Novello, our 
first woman Surgeon 
General, gives her 
prescription for a 
healthier life: 


1. DON'T SMOKE. There were 
390,000 smoking-related 
deaths in the U.S. in 1987, 
the latest date for which sta- 
tistics are available. Novello 


hopes to reduce this figure 





by making Americans 


aware of the risks. 

2. BE SENSIBLE ABOUT YOUR USE 
OF ALCOHOL—AND PASS THE 
MESSAGE ON TO YOUR CHIL- 
DREN. One of the Surgeon 
General’s biggest concerns 
is teenage drinking. “Each 
year we lose eight thousand 
young adults in alcohol-re- 
lated accidents,” 
Novello plans to visit seven 


she says. 


U.S. cities to talk to parents, 
teachers and kids about 
how best to fight teen alco- 
hol abuse. 

3. GET A REGULAR MAMMO- 
GRAM. Forty-four thousand 
women will die from breast 
cancer this year alone. 
“Many of their lives could 
have been saved if the dis- 
ease was diagnosed early,” 


Novello says. She recom- 


iy 


HEALTH TIPS FROM THE NATION'S TOP DOCTOR 


mends that every woman 
have a baseline mammo- 
gram at age thirty-five, a 
mammogram every other 
year between the ages of 
forty and fifty, then annual- 
ly after age fifty. 

4. TALK TO YOUR DOCTOR. “We 
have to find a way that 
people don’t feel embar- 
rassed if they ask their phy- 
sician a question,” Novello 
says. “Do ask.” 
comfortable talking to your 
doctor, find one who makes 


If you‘re un- 


you feel at ease. 

5. NURTURE YOUR FAMILY. No- 
vello feels that expressing 
affection will help keep you 
healthy. 
she says, for both 


“A hug goes a long 
way,” 
them and you. “You give a 
million watts of energy.” 

— BARBARA BRONSON GRAY 





THE Lid “90s NETWORK 


LAST SUMMER, ROSEANNE BARR WAS CRITICIZED FOR MAULING THE NATIONAL ANTHEM, AND 
MORE RECENTLY, IRISH POP STAR SINEAD O'CONNOR STARTED A CONTROVERSY WHEN SHE 
REFUSED TO ALLOW IT TO BE PLAYED BEFORE A CONCERT IN NEW JERSEY. 

Should there be a law against treating “The Star-Spangled Banner” with disrespect? 


B) No, any treatment of the anthem—even if it’s disrespectful—is protected by 
| freedom of speech. 
Call 900-370-5626 by November 15 to vote. The first minute costs you seventy-five cents; each minute thereafter costs fifty 
cents. You must use a touch-tone phone. 
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easy to use and 


; with Kodak film 
yatteries. So you 
have to miss a sin- 
) hot Christmas 
| ing. And every 
H graph you take 
i we the quality you 
} t from Kodak. 

give the new 
ex Star 35 camera. 

nake all your holi- 

emories shine on 
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id Star are trademarks. 
an Kodak Company, 1990 
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GOOD MORNING 


AMERICA 
TURNS FIFTEEN 


he year was 1975. Edith 
had Archie, Cher had Son- 
ny, and sideburns had a 
life of their own. And a 
new morning news show 
called Good Morning 
America was ready to burst 
onto the scene. 

Well, not exactly burst. 
When it premiered on No- 
vember 3, 1975, with host 
David Hartman, GMA 
didn’t stand a _ chance 
against the ratings king, 
Today. Fifteen years later, 














SBD) 


the number - one - 
rated Good Morning Amer 
ica has not only survived, 
it has toppled Today from 
its lofty perch. And current 
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we 
yu 


Joan Lunden and Charles Gibson top Today 


co-host Joan Lunden, 
who began there as 
a consumer reporter 
fourteen years ago 
and now works. with 
Charles Gibson, holds the 
title for morning TV's lon- 
gevity queen, since Jane 
Pauley has departed. 

The anniversary has 
given GMA’s staff pause 
to reflect on some of the 
show’s finer—and funni- 
er—moments. Lunden and 
Gibson (who took over 
from Hartman in 1987) 
have witnessed history: 
inaugurations, interna- 
tional summits, wars and 
earthquakes. They'’ve sur- 
vived some embarrassing 
moments—like the time 
Lunden interviewed nine- 
ty-year-old survivors of 
the Titanic about their 
memories and none of 
them could remember 
much. Or when Gibson 
stood shocked and nearly 
speechless as maverick 
Soviet politician Boris Yelt- 
sin seemingly gave GMA‘s 
audience the finger live 
on the air. (It was ex- 
plained later that as a 


“child Yeltsin's hand was 


‘ “deformed by a firecracker, 
and that the offending 
_ finger always protrudes 
when he gestures hel- 
1) But these days, 
* what really has Lun- 
Yden and_ Gibson 
* smiling isn’t memo- 
ries, but their cur- 
rent triumph in the 
morning-TV ratings war. 
“| have great respect for 
the people at the Today 


show,” says Gibson, sit- 
ting with his co-host in 
GMA‘s guest waiting 

















room. “| just want to 
keep beating the 
living bejeamers 


out of them. | want 
to drive them deep- 
er into the dirt. | 
want to nuke them. 
[EWwentstorens a 
“Charlie, Charlie, 
Charlie,” says Lun- 


den, patting her co-work- 
er's hand. “You boys are 
so competitive.” 

If there is a secret to 


GMA‘s current success, 
which received a _ boost 
from Jane Pauley’s exit 
from Today, it’s the good- 
natured chemistry be- 
tween Gibson and Lun- 
den. When he’s not calling 
her “Blondie,” Charlie re- 
fers to his cohort as his big 
sister. (On cue, Joan scoffs 
at the word “big.”) He’s 
the naughty, _ likable 
schoolboy; she is the perky 
class president. But they 
get along splendidly. Lack 
of a similar chemistry 
could be the reason Today 
hosts Bryant Gumbel and 
Deborah Norville (along 
with newly _ installed 
Joe Garagiola) don’t 
quite seem to click. 

“There are enough 
women out there 
who are ticked off 
because they don’t 


feel they have 
equal footing in 
their own relation- 
ships,” Lunden 
says. “The last 


thing they want to do 
in the morning is wake up 
and watch another wom- 
an who doesn’t have an 
equal part in her profes- 
sional relationship.” 

Joan knows what she’s 





talking about: 
She found herself 
in a_ subservient 
role for almost 
seven years after 
she was promoted 
to co-host in 
' 1980. The program 
was designed to be 
David Hartman’‘s 

show, and she had 
to play second banana 
until he left three years 
ago. “We had a nice rela- 
tionship,” Joan says sar- 
castically. “| never took any 
of his big stories, and he 
never made me kiss his 
big ring.” 

Her relationship with 
the current GMA staff is 
distinctly more cordial. 
“It's my second family,” 
says Joan, who has also 
managed to raise three 
daughters with her hus- 
band, television producer 
Michael Krauss. 

So, everything’s perfect, 
then? “Actually, | want 
them to dump Joan and 
replace her with Jamie 
Lee Curtis,” Gibson jokes. 

“I'm having them kick 
you off for Michael Doug- 









las,” Lunden retorts. 
“Aren't we a_ great 
team?” Gibson asks. “We 


should be here another fif- 
teen years.” —ERIC SHERMAN 


LADIES' HOME JOURNAL * NOVEMBER 1990 




















Special Introductory Offer! Save 60% 


Exclusively From 


“Bally Crocker 
Each 5-Piece Place Setting «.=——_ = 


ONLY *9.99 


(Suggested Retail = $40.00) 





| 
For Quick Delivery 
Call Toll-Free 


1-800-233-5780 


Ext. 178 
‘Monday-Friday 7 am to 7 pm Central Standard Time. 
Please have order information and credit card ready (MasterCard 


and VISA cards only). Toll-free number for merchandise order ONLY. 


VALUE & PRICE CAN’T BE BEAT! 


While other people have paid up to $40.00 for Oneida Community 
5-piece place settings (or $29.99 on sale), you pay only $9.99. That's a 
smart savings of 60% off the sale price on handcrafted Oneida flatware 
backed with Oneida’s lifetime warranty! 

Betty Crocker, a trusted name in homemaking, is America’s largest 
seller of top-quality, made-in-America Oneida Community Stainless. 
That’s why we can pass such tremendous savings on to you. 


LIMITED TIME OFFER! 


_ Order up to four 5-piece place settings. Each place setting includes 
one salad fork, dinner fork, dinner knife, soup spoon and teaspoon. 
Dishwasher safe. Add to or start your set today! 

_ Alongwith your order, you'll get a FREE Betty Crocker Catalog 
offering more great savings on additional place settings, serving and 
accessory pieces and other exciting items for your home. Saving is easy 
with Betty Crocker Points, found on over 200 General Mills food products. 





















Mail to: General Mills, Inc. ADAQ 
PO. Box 5360 
Minneapolis, MN 55460 
' For Quick Delivery Call Toll-Free 
11-800-233-5780 Ext. 178 
Monday-Friday 7 am to 7 pm Central Standard Time. Please have order 
information and credit card ready. (MasterCard and VISA cards only). 
_ Toll-free number for merchandise order ONLY. 
‘Choose From These Ten Exclusive 
Betty Crocker Patterns: 
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With your order, we'll send you a 
certificate worth 50 Betty Crocker 
Points redeemable on any purchase 
from the New Betty Crocker Catalog! 
Clip and save Betty Crocker Points. 
You can find them on over 200 
General Mills food products. 













100% SATISFACTION GUARANTEED! 


(= YES! Send me the place settings in the pattern I've indicated at 
left at only $9.99 each. Each 5-Piece Place Setting includes one salad 
fork, dinner fork, dinner knife, soup spoon and teaspoon. 


PLUS! send mea coupon worth 50 Betty Crocker Points redeemable 
in the New Betty Crocker Catalog included with my order! 


$9.99 x (no. of place settings-Limit 4) Ee $ (subtotal) 


Add postage and handling [= | $2.50 
Order tilde le eee | 
Method of Payment: 


(i Check [=] Money Order (do not tape or staple payment to order) 


Charge to my: (ca VISA Fel MasterCard (minimum charge order $10.00) 

Credit Card No. Mo. Yr. 
Exp. 
Date 

(Account Number: MasterCard = 13 digits, VISA=13 or 16 digits) 

Signature X 

Print Name 

Street Address 


City =e eee States ee Zip 


Daytime Phone ( ) 
(in case we have a question about your order) 


Please allow 2-4 weeks for shipment. Good only in U.S.A. 
Offer expires January 15, 1991. mancug 
© General Mills, Inc. 1990 A59023 
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(required only for charge orders) 
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; Keeping your dogs and cats healthy and happy Mf Never under- 
BEE estimate the power of a woman veterinarian If Easing pet over- 
i : W population I Predicting the onset of a common feline condition 


ne of the last male-dominated medi- 

FE ALITY cal fields is going coed—and that's 
the cat's pajamas. Currently, 22 per- 

cent of the nation’s fifty thousand 

IN ] VET FFT veterinarians are female, and wom- 

en now make up 60 percent of vet 


school students (including Miss America 
1990, Debbye Turner). 

Why are so many women drawn to ani- 
mal rites? Clearly, it’s not the money alone— 
starting salaries average just $24,000 and 
usually don’t rise as high as those for M.D.s. 
Many say it’s the satisfaction of working with 
the creatures they love (most women vets 
work with small household pets, such as 
cats, dogs and birds). Says Boston vet Rhea 
Morgan, D.V.M., “Women tend to make 
career decisions based on what they want 
to do instead of what it will gain them 
financially.” The opportunity to do important 
research in animal behavior or illnesses 
like feline leukemia and Lyme disease is 

— another incentive. 
Whatever the appeal, the fact is that women make popular pet doctors. 
“Both men and women have to bring a compassion to the job, but women 
are still considered the caretakers of the world. People feel comfortable 
leaving their animals in their hands,” says Linda Lacher, executive director 
of the Minnesota Veterinary Medical Association. 

Women haven't yet reached the top of the profession. Although the 
number of women in veterinary academia has more than tripled since 
1980, there are currently no female deans of veterinary schools. Still, 
they're getting ahead—women serving as associate deans are likely to 
reach upper echelons in the next few years. In any event, women who 
never outgrew their puppy love can now put it to work. 


ne ALTE WATCH Fixing the problem Millions of unwanted cats and dogs die each year—put to death in shelters 
or losing their lives to starvation, disease and traffic accidents. A big part of the problem, 


according to shelter officials, is that they have difficulty enforcing spaying and neutering rules—people adopt puppies au:d 
kittens, but they don’t bring them back at six months of age for neutering. Many animals go on to have litters, increasing the 
population explosion. Now early neutering may help solve pet overpopulation. Some shelters have begun altering pets as young 
as seven or eight weeks—before they are adopted. Preliminary results indicate that such early operations are as safe as neutering 
at six months, though many veterinarians are reserving judgment until long-term studies are completed. Progress on feline urinary 
syndrome Researchers at Purdue University are investigating why some cats are plagued with recurring feline urinary syndrome 
(FUS), a common condition, especially among male cats. One theory: Certain felines secrete too much of a substance called 
Tamm-Horsfall protein, or THP, which is found in urine; deposits bind with minerals in the diet to block the urinary tract. Diana 
Rhodes, D.V.M., is measuring THP levels in cats with recurring FUS. The next step: predicting which cats are predisposed, 
and placing them on a special low-mineral diet. 








Reporting by Shana Aborn, Diane Calkins, Kate Robins, Alicia Ruehrwein and Marianne Wait. 
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‘The best-tasting Dog Chow ever. Dogs don’t know it has real meat and 
bone meal. Or whole grains. Or 43 nutrients. They only know how good it tastes. 
Purina’ Dog Chow* brand dog food. It’s so complete... 
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r 12,000 miles. Cheyrolet, the Chevrolet emblem, Lumina and 
a trademark of the GM Corp. °1990 GM Corp.-All Rights Reserved. Let's get it together. .. buckle up. 
















Lumina Sedan = Family Circle “Domestic Family Car of the Year.” 
= Most passenger room in its class* ® Standard Scotchgard™ Fabric Protector 
on all seats and doors. ® Corvette-inspired independent rear suspension. — 
= Optional 3.1 Liter V6 with Multi-Port Fuel Injection. ® backs 000-mile 
Bumper to Bumper Plus Warranty! 


MORE PEOPLE ARE 
WINNING WITH 







aa. @7,. ae 


TODAY'S CHEVROLET ™ 


Lumina Sedan. It has everything you need...and then some. 
If you need passenger room, no other six-passenger sedan has more* And to fight 
rust, Lumina’s exterior corrosion protection can’t be beat. Lumina also expects the 
‘ unexpected and quickly gives you what you want. It inherited the exceptionally 
tuned ride of Corvette-inspired independent rear suspension. And no 
matter where you turn, the power of Lumina’s available 3.1 Liter V6 engine 
and the confidence of four-wheel disc brakes help keep you in control and 
out of trouble. Chevy Lumina Sedan. A great many reasons more people 
are winning with The Heartbeat of America. . 
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PEAGE Al LAST! 


TEACHING KIDS TO FIGHT FAIR 

All too often, kids’ squabbles end with 
one child feeling victorious and the 
other defeated, furious and resentful. 
“It doesn’t have to be that way,”’ says 
Priscilla Prutzman, program coordina- 
tor of Children’s Creative Response to 





Conflict (CCRC), an international or- 
ganization that teaches kids to resolve 
their differences without insults, 
clenched fists or cries for a grown-up. 
While many of us feel helpless at times 
to control kids’ squabbles, the truth is, 
as a mother you can help your children 
find solutions that satisfy everyone. 
Sound impossible? It’s not. By us- 
ing many of the same problem-solving 
techniques of any good diplomat, labor 
negotiator or family therapist, Prutz- 
man shows kids even as young as four 
how to “‘mediate’’ their own problems. 
“‘We empower them,’ adds Judith 
Garson, a CCRC staffer, who works 
with schoolchildren as well as trains 
teachers and school administrators to 
use conflict-resolution _ techniques. 
“Kids’ self-confidence skyrockets when 
they realize that they can actually 
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A guide to child rearing in the nineties Ii How to put 
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there life after teenagers? HI Pediatric healthline 

By Mary Mohler and Margery D. Rosen 


solve their problems on their own.”’ 
Although programs that teach cre- 
ative conflict-solving have their roots 
in the sixties peace movement, they’ve 
received increased attention in the last 
few years. ‘Violence has reached epi- 
demic proportions in our society,”’ 
notes Prutzman, “‘and parents are be- 
ginning to realize that it starts early. 
While peace in the world may seem 
unattainable, you can certainly achieve 
a semblance of it in your own home.”’ 
EIGHT STRATEGIES FOR KID CONFLICTS 
|. Bring them to a quiet, neutral place. 
Let’s say two children are fighting over 
a toy in the backyard. Suggest they 
move inside or even to another part of 
the yard. This breaks some of the tension. 
2. Establish ground rules. Say, ‘‘If you 
want to solve this problem, we’ll dis- 
cuss it, but there will be no name-call- 
ing and no interrupting, and we will try 
to tell the truth.’’ During the course of 
your mediation, whenever things start 
to get out of hand, remind the children 
of their original promise. 
3. Give each child a chance to tell what 
happened. ‘‘Very often, the conflict 
gets solved at this point, since usually 
they’re fighting because one of them 
has been misunderstood or didn’t hear 
what the other was saying,’’ says Gar- 
son. Encourage them to look each other 
in the eye and really listen. 
4. Help them define the problem. 
Sometimes it’s not what it appears to 
be. Let’s say your nine-year-old comes 
home from school with a playmate and 
the two immediately go upstairs to her 
room and close the door. A little while 
later, your six-year-old walks into the 
den and proceeds to mess up his older 
sister’s stamp collection. She discovers 
the destruction and a battle ensues. 
‘Underlying the obvious problem may 
be the fact that the little one feels left 
out because the older child never in- 
cludes him when a friend comes over,’’ 
says Garson. Encourage them to tell 
you their feelings by asking questions 
such as: What happened then? How did 
you feel about that? Paraphrase their 
responses back to them. (“‘So you felt 


very sad when Jenny and her. friend 
locked you out of the room,” affirms 
your six-year-old’s feelings of being 
rejected.) ‘“It takes a while for children 
to organize their thoughts, so don’t 
hesitate to ask the same question sever- 
al times,’’ adds Garson. 
5. Teach them to brainstorm solutions. 
Ask: ‘‘What can we do right now to 
solve this problem? What could you 
have done differently?’’ Once they re- 
spond, you can say, ““That’s good; 
what’s another idea?’’ Again, make sure 
they each take turns. 
6. Be sensitive to kids’ needs. Maybe 
they’re just too angry right now to set- 
tle anything. Suggest they make a date 
later to talk about it. If they want to 
talk but emotions are running high, try 
standing between them or have them 
stand back-to-back. Before long, they 
will probably turn to face each other, 
and the anger will subside. 
7. Make sure both kids agree to what- 
ever solution is found. ‘‘A parent 
shouldn’t play police officer or judge. 
It’s their conflict; guide them, but try 
not to tell them what to do,’’ cautions 
Garson. ““Step away and let them find 
the answer—even if it’s obvious.”’ 
8. When the crisis is over, remind them 
of their successes. If your older daugh- 
ter promises to include her brother for 
at least ten minutes when a friend 
comes over before going upstairs to her 
room, praise her for her hard work in 
seeking a solution. If the little one says 
he will first ask to be included instead 
of messing up his sister’s projects, tell 
him you know it’s hard to solve prob- 
lems, but he did a great job on this one. 
A special treat also rewards progress. 
No oné is a born problem-solver, but 
with practice, we can all develop the 
necessary skills. “‘As children learn 
that problem-solving is a winning solu- 
tion for everyone, interest in finding 
creative resolutions is generated,’’ says 
Prutzman. “‘In time, this process be- 
comes a natural response to conflict.”’ 
For information on CCRC, write: 
Box 271, Nyack, NY, 10960. 
—MARGERY D. ROSEN 
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GETTING THROUGH 


BY TRISH 
VRADENBURG 


hen things don’t go well with 

my kids, | moan that | don’t un- 

derstand it—they were always 
loving and obedient. Until now. My 
husband accuses me of having a se- 
lective memory. He's right about 
that. My defense is that living with 
teenagers and going through 
childbirth are similar; no one 
would have more than one if 
she could remember the pain. 

| have two kids—my 

daughter is nineteen, my son 
is seventeen. When _ they 
were growing up, | was, in all 
modesty, the ideal parent: 
loving, involved, a_ healthy 
ego-builder. Even though | oc- 
casionally brought work home, | 
never missed a school recital or 
Little League game. Not that | did 
it for credit or anything, but | did 
expect, at the very least, eternal grat- 
itude and love. Canonization was 
not ruled out. 


HN 
Wh ees 


Back then, they treated 
me with the proper awe 
—like looking unbeliev- 
ably impressed when | 
successfully changed a 
light bulb. | was powerful, 
brilliant, downright infalli- 
ble. Such canonization, 
however, did not prepare me for life 
with a teenager. 

Recently | asked my son about his 
memories of childhood. | settled into 
my favorite chair, eagerly anticipat- 
ing the heartwarming testimonial. 

“| was short,” he said. 

Beginning, middle, end. 

“That's it? That's all you remem- 
ber?” | asked incredulously, some- 
where between devastation and 
outrage. He merely shrugged his 


ye 
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shoulders as if to say, What else? 

Clearly, my pedestal was history. | 
was to spend endless hours trying to 
figure out what to say—and why it 
was never quite right. | wanted to be 
part of their lives; they wanted me to 
fade into the background. | wanted 
a meaningful relationship; they 
wanted a silent benefactor. | wanted 
them to share; they wanted me to 
get real. Still, | hung in. 

| tried to be supportive. | offen 
watched football on TV with my son, 
which is about as exciting as watch- 
ing a moth sleep. | feigned interes-— 
and considered myself lucky if he 
grunted a monosyllabic response. 
Eye contact was out of the question. 
With his friends he was all personal- 
ity. With me he had the emotional 
















highs of a piece of lint. Still, every 
expert says that communication is 
key. Even though teenagers seem to 
reject you, let them know you care. 
So | continued to ask incredibly per- 
sonal questions like, “How was your 
day2” And | endured those heavy, 
knowing sighs that, loosely translat- 
ed, meant: “I-can’t-believe-you-got- 
this-far-in-life-knowing-practically- 
nothing-when-I-know-so-much-but- 
since-you’re-my-mother-I-suppose- 
that-counts-for-something.” 

Just when | thought | couldn’t pos- 
sibly get any stupider, my daughter 
went away to college. Confident that 
a brand-new era was about to be 
ushered in, | naively looked forward 
to Thanksgiving vacation. 

“Be in by two,” | said perfunctorily 
as she walked out the door that first 
night home. 


Damn the torpedoes. Man your 
stations. This is war! 

“Are you saying | have a curfew?” 
she asked, with the horror of some- 
one who has just discovered on Ger- 
aldo that her grandmother was a 
lesbian/nun/hooker who had had a 
sex change. 

| quickly checked my memory 
bank for what | had said. “Be in by 
two” had all the requisite elements of 
a curfew. | nodded yes. 

Now she was really horrified. 
“This is outrageous! I’m not a kid. I'm 
in college now. You have no respect 
for me! You can’t treat me like this!” 

| opened my mouth fo respond, 
and my mother came out: “As long 
as you're in my house, you'll abide 
by my rules.” Interesting how irratio- 
nal that sounded from my mother, 
but how reasonable it sounded 
from me. 

Harsh words, slammed 
doors followed. Clearly, 
Norman Rockwell wouldn't 
be joining us at the Thanks- 

giving table. 

“You don't want to let go,” 
my daughter accused me the 
next day, when we had a 
calmer—though no less in- 
tense—conversation. 

“Not true,” | said, knowing 
she was right. 

“Ws different from when 
you were my age,” she said. 
“Not true,” | responded. This 
time she wasn’t right. 

And that’s the hardest part about 
being a parent—having to admit 
that the cycle really does repeat it- 
self. | had wanted the same things 
that my daughter wants: total inde- 
pendence, unqualified respect and 
unlimited financial support. Some- 
times | got it, sometimes | didn't. 

When our heads cooled—and 
she was back at school—we came 
to terms with each other. We real- 
ized that this phase of our relation- 
ship, like every other one, would 
take time to figure out: trial and er- 
ror, love and hate, yelling and hug- 
ging. In the end we'd work it out. 

“| can't believe | had a fight with 
her when she was home from col- 
lege,” | said to my husband the other 
night. “Remember when she was in 
high school? We never even had a 
disagreement. ” 

Smart men know when to say 
nothing. 
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Newtrom Fisher-Price. 
Innocent care for skin and hair. 


isherPrice has just created a brand new line of extra-gentle hair and skin care 
ducts made ee = infants and children. Since ce have told us that 

: ‘less is more’ in product formulas, weve kept them 
as simple and innocent as possible. Each is free of 
unnecessary ingredients. 


FisherPrice Baby Shampoo cleans oe 
and is as gentle to eyes as water. 
Our Baby Bath cleanses with- 
out irritating and is less 
drying than soap.The < 
Baby Lotion moisturizes 
and protects skin from 
irritation. Our tearfree 
Conditioning Shampoo for ae children 
makes wet hair easier to comb, while the 99% 
oil-free Gentle Conditioner detangles, making 
hairstyles more manageable. 










At FisherPrice, we believe in bath care 
products that contain nothing more than your 


child needs. And certainly nothing less. 


Fisher-Price 
We've got aface you can trust. 
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SAVE 5 Q es Expiration Date: 6/30/91 4 
| on any Fisher Price » % a 
Bath Care product. 


Consumer: Limit one coupon per purchase. Coupons cannot be combined; 

good only in U.S.A on purchase of brand/size(s) indicated. Void where regulated 
or if altered, reproduced, or 
transferred. 


| Redeem at any food, drug, discount or other retail store. 
| Retaller: Cash value: 1/20¢. Reim- 
bursement: Face value of this 


coupon plus 8¢ if submitted In 





compliance with S.C. Johnson & 
Son, Inc’s Coupon Policy dated 
10/1/87. Mail to: S.C. Johnson 

& Son, Inc., CMS Dept. 46500, 

4 Fawcett Dr, Del Rio, TX 78840. 








Coupon policy available from 
same address. 


SC. Johnson & Son, Inc. All rights reserved. 





© 1990 Children's Toiletries Division, 


[es 5 ™'46500°57050 





142 


‘\1) PEDIATRIC HEALTHUINE 


@ Whenever my two-year-old gets angry or frustrated, she starts 
holding her breath until she turns purple. My mom says to throw cold 
water in her face. Is this a good idea? 


No. It is unnecessary to stop the breath holding immediately, and in fact, throwing 
water in her face may be unsafe. Usually seen in children aged one to four, breath holding is used to 
manipulate adults. This technique is nearly always used when the child is angry; itis her way of taking control. 
Breath holding may result in the child’s turning pale or blue and even passing out, but at that point, of course, 
she will begin to breathe again, so breath holding is ultimately harmless. Perhaps you feel frustrated by the 


child's behavior, but these days, harsh methods of discipline are not recommended. The 
parent is wise to pay as little attention to the child as possible during these times, except to 
ensure that the child will not fall and hurt herself. 


@ My five-year-old has impetigo on his face. | was wondering how he could 
have gotten this, and if the rest of us can catch it. 

Impetigo is an infection of the skin caused by common bacteria. The 
infection starts when the bacteria get below the surface of the skin 
through an abrasion or an insect sting, or from scratching. Impetigo 
can also start where there is raw or open skin, such as from chicken 
pox or a bum. The rash of impetigo usually contains blistering and 
crusting sores, and pus may drain from them. The pus and crusting 
material are loaded with germs that can cause the infection, but 
they must get under the skin to spread. Everybody who comes in 






—Joseph Chiaro, M.D. 


ASK The DOCTOR 


CO Mem Uomo MC Mel Melee Ca 3 
doctors at the Pediatric Healthline at the Arnold 
emma eSs Tiel MG mele MN I Celta 
Orlando, Florida. Call 800-727-9434 any Tuesday 
between six P.M. and nine P.M. Eastern time. 












contact with the rash should wash carefully to avoid infection. Impetigo may be treated with antibiotics 
applied to the rash or taken by mouth. 


HELP YOUR KIDS BE EARTH ANGELS 





ill our kids be able to experience 
the things we took for granted, 
things like clean air and water? 
Recently, we spoke with the Earth- 
Works Group—authors of the book 
50 Simple Things Kids Can Do to 
Save the Earth (Andrews and 
McMeel, 1990)—about specific steps 


children can take right now. Here, ten 
of their favorite projects: 

@ Made in the shade Remind 
kids to turn out the lights whenever 
they leave a room: A 100-watt bulb 
left on for half a day, every day, fora 
year uses enough electricity to burn 
one hundred thirty pounds of coal. 

M@ Recharge it Every year, 
Americans throw away more than a 
billion batteries containing hazardous 
chemicals that seep into the ground. 
Next time, buy rechargeable batteries. 
@ Recycle Let your child keep the 
five cents for every refundable bottle 
and can she collects. 

@ No more helium balloons 
Balloons set adrift often end up in the 
ocean, where sea creatures mistake 
them for food. The balloons can 
block the animals’ stomachs, which 
can eventually kill them. 

@ Snip plastic rings Birds and 
seals can get the plastic rings from 
six-packs caught around their necks 


—Lewis Wasserman, M.D. 


and choke or drown. Hang safety 
scissors in the kitchen and delegate 
the clipping to your child. 
@ Don’t drive Take a walk with 
your child instead of using your car. 
Exhaust fumes are a major cause of 
damage to the environment. 
@ Turn off the water Leaving 
the water running while you brush 
your teeth can waste more than a gal- 
lon of water. 
W@ Pick it up Garbage is not only 
an eyesore but an environmental haz- 
ard, Organize a weekend family litter 
drive in the park, armed with garden- 
ing gloves and garbage bags (but not 
plastic ones, of course). 
@ Feed the birds Birds are los- 
ing their habitats. You can give them 
food and shelter with a birdhouse you 
and your child build together. 
i Use a live Christmas tree. 
After Christmas, replant it in the 
backyard and have your child water it 
and keep it healthy. —AMY MYERS 
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Dingy Dazzling 


(another leading detergent) 
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jw 
ts got to be clean, its got to be Tide: “4 Bieac 


“Each sock washed with 50% more detergent following tough laundry instructions on box. © 1990 The Procter & Gamble Company. 











See You Later, Allig 


LUBRIDERM heals, protect 
restores lost moisture 


to your skin. 


Lubriderm: 
Lotion | 


FOR DRY SKIN CARE 






fa 


Created for Dermatologists. 
Softens, smooths, moistunzes, 
and protects. 2 


Absorbs quickly. 








_ The exciting first 


work in porcelain by this 
world-acclaimed bird artist. 


Lifesize and lifelike in every detail. 
Hand-cast . . . hand-finished . . . 
and entirely hand-painted. 


You hear their song on an April 
morning. Soft and sweet. They flutter 
in the air. . . then alight on a branch 
of apple blossoms in a brilliant 
show of color. 

Apair of glorious American Gold- 
finches. Portrayed to perfection by Robin 
Hill—the master bird artist who has been exhibited 
by the Smithsonian Institution, London’s prestigious 
Tryon Gallery and the Dublin Museum of Art. 
Sought-after by collectors worldwide, Mr. Hill has 
received private commissions from the World Wildlife 
Fund and HRH Prince Philip, Duke of Edinburgh. 

In Robin Hill's illustrious career, this newest work is an 
important milestone. His very first porcelain sculpture. And 
the incugural issue of his “American Garden Birds” collection. 

Each Goldfinch is portrayed lifesize. And sculptured in 
unusually fine detail, with complete authenticity. A challenging 
task requiring more than 100 separate castings which are 
carefully hand-assembled and hand-finished. Each imported 
sculpture is then meticulously hand-painted using 12 different 
ceramic colors. 

The result is a work worthy in every way of the prestigious 
Gorham hallmark. A fine porcelain sculpture created in the 
same 150 year old tradition of quality and craftsmanship for 
which Gorham is renowned. (In fact, other Gorham porce- 
lains have been known to appreciate 300% or more!) 

And a work of art you'll be pleased and proud to display 
in your home. 

To acquire Springtime Encounter by Robin Hill, a prompt 
reply is requested. Please mail the order form at right today. 


© 1990 Gorham 


Great museums exhibit his works . . . 
now you can display one in your home. | 


Pa VOTE 


by Robin Hill 


GORHAM 

Radio Circle 

P.O. Box 38 

Mt. Kisco, NY 10549 


| would like to acquire Springtime Encounter by 
Robin Hill, crafted in fine bisque porcelain, hand- 
cast, hand-finished and entirely hand-painted. 

| need send no money now. | will be billed in 
5 equal monthly installments of $19.* each, with 
the first payment due just prior to shipment. My 
satisfaction is completely guaranteed. 


*Plus $3.75 per sculpture for shipping & handling. Sales tax will 
be billed if applicable. Please allow 6-8 weeks for delivery. 


by Robin Hill 


Signature 





Name 
Address 
City State Zip 
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to the latest trends and the best-to-buy products for the way you live today 









What could be better 
after a fun-filled 
evening of caroling 
than fresh-baked 
cookies and steaming 
mugs of cocoa? 
Enjoying this feast on 
a hearthside table 
that’s all dressed up 
for Christmas! All 
tableware and 
accessories, Crate 
and Barrel. Details, 
P.S. 8 
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SHOPPER... 


| A CREATIVE WAY TO USE YOUR POWER? WHY 
NOT PLAN A PARTY THEY'LL NEVER FORGET. 
® ON THESE PAGES, BEAUTIFUL HOLIDAY TABLES, 
Be RECIPES FOR DELICIOUS DIPS AND COFFEES, 
PLUS KITCHEN ACCESSORIES TO ORDER 


Serving a special 
dinner? Create 

a sumptuous 
table guests will 
want to linger 
at. Crystal, 
Waterford; china, 
Wedgwood; flatware, 
Reed & Barton; 
linens, Private 
Lives. Table 


by Macy’s 


PERFECT SETTINGS 


| We can’t think 

== of a more 

B enchanting way to 
share Christmas 
breakfast than a 

| charming country 
French table. All 
tableware, Pierre 
Deux. Details, 

P.S. 8 
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TONI sea ae 


: 4 SAS - ae ee le aco . 
Sheets. Comforters. Pillow Shams. Bed Ruffles. Curtains. Draperies. 


THOMASTON 4 COORDINATES 


OTT. <4, THOMASTON MILLS, INC. PO. BOX 311, THOMASTON, GA 30286 (404) 647-7131 / 111 W. 40th ST. 8th FLOOR, NEW 10 
5 Good Housekeeping = = (212)398-9860 / 5601 E. SLAUSON AVENUE, SUITE 209, LOS ANGELES, CA 90040 (213) 888-8692. ©1990 THOMASTON MILLS, IN‘ 
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hi makers of iro Daniels... 





Ve CAPPUCCINO 


1 tablespoon chocolate-flavored liqueur 
1 tablespoon coffee-flavored liqueur 
1 tablespoon vodka 


— Garnish whipped cream with 
ma a dash cinnamon. 
“i % : . : . | 
a ff GOLDEN DREAM 
it Bae 2 tablespoons orange-flavored liqueur 
i ~ These deli- 1 tablespoon brandy : 


cious recipes spice up ordinary sees coe Pe J 
desserts. Have the ingredients on Sere Te mee Ly ee 
hand all season to wow drop-in 


guests. In each cup combine % CHOCOLATE- 
cup strong, freshly brewed coffee COVERED CHERRY 


with your choice of flavorings. Top 2 tablespoons chocolate-flavored liqueur 


1 tablespoon kirsch or cherry brand | 
h lI : . ry Y j 
with a dollop of lightly sweetened Gans whinpad cedar wtih : 






whipped cream. maraschino cherry. 
CANDY CANE ALMOND JOYOUS 
1 tablespoon peppermint schnapps 2 tablespoons amaretto liqueur 
1 tablespoon sugar 1 tablespoon light rum 
] tablespoon whiskey 1 tablespoon creme de cacao | 
Stir until sugar is dissolved. Garnish Garnish whipped cream with 
whipped cream with crushed candy cane. chocolate shavings. | 


PS. 4 
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CURRIED CHICK-PEA 

AND YOGURT DIP 

Combine ' cup finely chopped onion, 2 tea- 
spoons olive oil and 1 teaspoon minced garlic 
in a microwaveproof bowl. Cover with wax 
paper, turning back one section. Microwave 
on High 1 minute. Stir in 1 teaspoon curry 
powder and 12 teaspoon cumin; microwave | 
minute more. Transfer to food processor with 
1 can (19 02.) chick-peas, drained and rinsed, 
Ye cup plain nonfat yogurt, 2 teaspoon salt 
and Ys teaspoon pepper. Process until 
smooth. (Can be made ahead. Cover; refriger- 
ate overnight.) Stir in 1 teaspoon fresh lemon 
juice. Serve with crudités. Makes 14/4 cups. 


CHILI RELLENO DIP 

Combine 1 can (4 07.) chopped green chilies, 
1 package (3 07.) cream cheese, softened, 
cup sour cream and a pinch ground red pep- 
per in 2-quart microwaveproof bowl; blend 
until smooth. Stir in 1 package (8 oz.) shred- 
ded Monterey jack cheese. (Can be made 
ahead. Cover; refrigerate overnight. Bring to 


To the 
rinkers re 
ack Daniels.! 


Oltlaks\e\-e-| nae) 9/-) 


' for sippin’ Jack Daniel's 


in the eel 


JACK phan 


APPETIZERS 





room temperature.) Cover with wax paper, 
turning back one section. Microwave on High 
2 minutes; stir. Microwave 11 minutes more, 
until cheese melts. Sprinkle with 4 strips 
cooked bacon, crumbled, 2 green onions, 
sliced, and 2 tablespoons chopped fresh cilan- 
tro. Serve with tortilla chips. Makes 212 cups. 


WARM GOAT- 
CHEESE SPREAD 
Spread 1 large log (11 oz.) goat cheese in 


ALL YOU NEED ARE GREAT 
DIPS, CRUDITES AND CHIPS 
FOR A LAST-MINUTE COCKTAIL 
PARTY. HERE, OUR FAVES 


bottom of shallow 2-quart gra- 
tin dish. Combine cup unfla- 
vored dry bread crumbs, 2 ta- 
blespoons extra-virgin olive oil, 
Yo teaspoon minced garlic, 
teaspoon thyme and a pinch 
freshly ground pepper in bowl. 
Sprinkle evenly over cheese; 
drizzle with another 1 table- 
spoon oil. (Can be made ahead. 
Cover and refrigerate overnight.) 

Preheat oven to 375°F. 
Bake uncovered 10 to 12 min- 
utes, until heated through. 
Serve spread with slices of 
French bread and Belgian en- 
dive leaves. Makes 1% cups. 


HONEY-HAM SPREAD 
Combine 8 ounces baked ham, diced, 1 pack- 
age (3 oz.) cream cheese, softened, 4 tea- 
spoons Dijon mustard, 2 teaspoons honey, 
teaspoon freshly ground pepper and ' tea- 
spoon ground red pepper in food processor; 
process until smooth. Stir in 2 tablespoons 
minced red onion. Cover and refrigerate over- 
night. Serve with crackers. Makes 1'/ cups. 
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DOLLS TO HOLD ONTO 
THROUGH THE YEARS 





Corolle dolls. As special as the little girls who And since little girls come in all ages and sizes, so dé 
can't let go of them. Created and hand-crafted in our dolls. Give your special little girl a doll to love 
France, they’re delicately beautiful, yet designed to through the years. Corolle dolls. So beautiful they 
be hugged, loved and played with for should be kept in a very special place. 
years and years "Your daughter's arms. 


For the store nearest you, call 1-800-421-2887 


© 199 I nufactured for Timeless Creations, The Collectible/Specialty Doll Division of Mattel, Inc All Rights Reserved 
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}) favorite chef!). The Lazer five-piece knife 
set (#LJ 1018) is a bargain: just $39.98 











KITCHEN ESSENTIALS BY MAIL 


The best chefs stock their kitchens with accessories designed to make cooking 
a breeze. Our gift for you: five must-haves to create all your favorite party food. 
Order today before the hustle and bustle of holiday cooking gets under way! 


‘Tis the season to bake 
cookies, and the Smart Rolling Pin 
(#LJ 1017) is a dream. It comes 
with rings that give the exact 
dough thickness you want; $17.98 
plus $3.50 postage and handling 


Every cook should own great knives 
(they also make a great gift for your 


plus $5.50 for postage and handling 


Eurochic for the kitchen 

The Contenitori canisters store 
food in style. Order the rectangle 
(#LJ 1019), $19.98 plus $4 p&h 
the two squares (#LJ 1020) 
$32.98 plus $4.50 p&h; or all three 
(#LJ 1021), $48.98 plus $5 p&h 


No ordinary cookie cutter, Pressed for baking time? The 
the Roll-A-Long Cookie Cutter Spritz Cookie Press Set (#LJ 2 
(#LJ 1023) makes it easy to 1022) turns dough into fancy Si 
| oe ars é create all your best-loved cookies in seconds; $13.98 plus 8 
. ast ou te shapes; $7.98 plus $2.25 $3 postage and handling = 
a postage and handling m 


To order any of the items on this page, call 800-955-0500 (twenty-four hours a day, seven days a week), or write to LHJ 
S.E.T. Distributing, Dept. 011-008, P.O. Box 626, Howell, NJ 07731. Be sure to indicate item name, number and quantity. 
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And if you have any other questions about a 





Georgia vacation, you'll find the answers in our 
112-page, full color Georgia On My Mind Vacation 
Book. Call or send for your free copy today. 
Name. = aS 
Address, ane — 
Gty________. State__ ee 

Return to: GEORGI aes 1776 1 

Atlanta, GA 303 301 1-800: 


GEORGI: 


an MY thi 
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GUURIME| 
ENTERTAINING 


BEST NEW 
COOKBOOKS 


“America The Beautiful Cook- 
book” by Phillip Stephen Schulz 
(© 1990/Collins Publishers) The latest 
in the Beautiful Cookbook series, which 
includes spectacular photos of America’s 
landscapes and all of her favorite foods 


“The Heritage of Italian Cooking” by 
Lorenza De’ Medici (© 1990/Random 
House Inc.) One of Italy's most honored 
cooks gives us this lavish celebration of 





Old World cookery. The classic recipes 
and the fine reproductions of Italian paint- 
ings give this book a historical as well as 
culinary eminence 


“Ruth and Skitch Henderson’s Sea- 
sons in the Country” by Ruth and 
Skitch Henderson with Judith Blah- 
nik (© 1990/Viking Studio Books) 
Serious cooks, collectors and entertain- 
ers, the Hendersons have converted an 
1836 Connecticut farm into a home, cook- 
ing school, art gallery and country store, 
and their book chronicles a full year of 
celebrating the seasons there 

P.S. 3: For info 


WHERE-TO-BUY GUIDE cscs rhomes. 


ton coordinates, call 212-398-9860 in New York, 
213-888-8692 in Los Angeles or 404-647-7131 in 
Georgia. P.S. 6: For more info on Mattel’s Corrolle 
Doll, call 800-421-2887. P.S. 8: ClearPlan Easy is 
available at Rite Aid, Revco, Walgreen’s, CVS and 
Thrifty Drug. PRODUCT INFORMA- 
TION P.S. 3: For a free brochure displaying 
Thomaston Coordinates, write to Thomaston Mills, 
118 East Main Street, Thomaston, GA 30286, or call 
404-647-3517 (-7131). Page 256: Honey adds 
golden color and sweet flavor to many foods. Order 
the “Add Honey—The Golden Touch” brochure con- 
taining recipes and tips by sending a stamped, self- 
addressed envelope to: National Honey Board, c/o 
Evans Food Group-LHJ, 190 Queen Anne Avenue 
North, 4th floor, Seattle, WA 98109. 
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CLEARPLAN Easy“ 


Planning Your 
Pregnancy 


If you have waited for the perfect 
moment in your life to have- 
children, you may have discovered © 
that it is not always easy to become 
pregnant. Because women are 
fertile just a couple of days per 
month, conception may take longer 
than you anticipated. However, you 
can maximize the chance of 
conception by determining, in 
advance, your most fertile time of 
the month. \ 





That’s where Clearplan Easy 
Ovulation Predictor can help. 
Clearplan Easy and its one-step 
method will let you know in just 
five minutes if ovulation is likely 
to occur within the next 24 to 36 
hours. By using Clearplan Easy, 7 
you could be just one step away 
from realizing your dream of 
having a baby. 





And, to further help you plan your) 
pregnancy, Clearplan Easy is) 
offering, for a limited time, the) 
Clearplan Easy Family Planning | 
Calendar. This 12 month calendar 

provides basic facts on fertility, 

reports on the latest health factors” 
affecting fertility, and advice on 
pregnancy as well as serving as your 

personal family planning diary. 





1. FAMILY 

| PLANNING 
| CALENDAR 
| 


For your copy of the Clearplan Easy 
Family Planning Calendar, please 


include a check or money order for 
$1.60 (to cover postage and handling) ) 
with the completed coupon below, 
and send to: 

Clearplan Easy Family Planning Calendar 
P.O. Box 7211, Paterson, NJ 07509 | 





Please do not send cash through the mail. Allow 4 to 
weeks for delivery. Offer good as long as supplies last. L 













































EASY FUDGEY PUDDING CAKE 


(Makes 4 to 6 servings) 


1 cup all-purpose biscuit baking mix 
_% cup HERSHEY:S Cocoa 
1 (14-ounce) can EAGLE” BRAND Sweetened 
Condensed Milk (NOT evaporated milk), 


divided po : 
¥% cup HERSHEY:S Syrup, divided Fa as 
1 teaspoon vanilla extract ae 
_ Y cup hot water 
__ Whipped topping or ice cream (optional) 


Joliday Feast with 
‘urkey, Steero” Bouillon, 
ished Potatoes, and 
Iti-ply Napkins. 


| Heat oven to 375° Grease 8-inch square baking pan. In 

' medium bowl, combine baking mix and cocoa; stir in 1 cup 
) sweetened condensed milk, % cup syrup and vanilla 

) until blended. Spoon evenly into prepared pan. In small 

_ bowl, combine remaining sweetened condensed milk, 

! remaining % cup syrup and hot water. Pour liquid mixture 

) carefully over top of mixture in pan; do not stir. Bake 25 
to 30 minutes or until center is 

set and cake begins to pull away 
from sides of pan. Let stand 15 
minutes; spoon into dessert 
dishes, spooning pudding from 
bottom of pan over top. Serve warm; 
garnish with whipped topping, if 
desired. Refrigerate leftovers. 








(Makes one 9-inch pie) 


; 1 cup HERSHEY:S Semi-Sweet Chocolate Chips L 

} ly cup butter or margarine ? 
1 (14-ounce) can EAGLE” BRAND Sweetened 
Condensed Milk (NOT evaporated milk) 

cup all-purpose biscuit baking mix 

eggs 

teaspoon vanilla extract 

cup chopped nuts 





Heat oven to 375° Bake pastry shell 10 minutes; remove 
ifrom oven. Reduce oven temperature to 325° In saucepan 
Jover very low heat, melt chips with butter. In large mixer 
‘bowl, beat chocolate mixture with remaining ingredients 
except nuts until smooth. Stir in nuts; pour into prepared 
pastry shell. Bake 35 to 45 minutes or until center is set 


pa 














} (Makes about 1% pounds) 


4 cup REESE:S Peanut Butter Chips 

1 (14-ounce) can EAGLE” BRAND Sweetened 

/ Condensed Milk (NOT evaporated milk), 

I divided 

'1 teaspoon vanilla extract, divided 

1 cup HERSHEY:S Semi-Sweet Chocolate Chips 


Line 8-inch square pan with foil. In small microwave-safe 
|} Dowl, place peanut butter chips and % cup sweetened 
‘hondensed milk. Microwave at HIGH (100%) 1 to 1% 
'/ninutes, stirring after 1 minute, until chips are melted 
‘and mixture is smooth when stirred. Stir in % teaspoon 
vanilla; spread evenly into prepared pan. In microwave- 
safe bowl, place remaining sweetened condensed milk 
/and chocolate chips; repeat above microwave procedure 
»}5tir in remaining % teaspoon vanilla; spread evenly on 
)eanut butter layer. Cover; chill until firm. Cut into 1-inch 
* >quares. Cover; store in refrigerator. 
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FUDGE TRUFFLE CHEESECAKE 


(Makes one 9-inch cheesecake) 
Chocolate Crumb Crust (recipe follows) 1 (14-ounce) can EAGLE® BRAND 







2 cups (12-ounce package) HERSHEY#S Sweetened Condensed Milk 
Semi-Sweet Chocolate Chips (NOT evaporated milk) 

3 packages (8-ounces each) cream 4 eggs 
cheese, softened 2 teaspoons vanilla extract 






Heat oven to 300° Prepare Chocolate Crumb Crust; set aside. In heavy saucepan, over very low 
heat, melt chips, stirring constantly. In large mixer bowl, beat cheese until fluffy. Gradually beat in 
sweetened condensed milk until smooth. Add melted chips and remaining ingredients; mix well. 
Pour into prepared pan. Bake 1 hour and 5 minutes or until center is set. Cool; ee 


chill. Refrigerate leftovers. 
Great for 
HN 






Chocolate Crumb Crust: In medium bowl, combine 1% cups vanilla 
wafer crumbs, % cup powdered sugar, % cup HERSHEY#S Cocoa 
and 4 cup melted butter or margarine. Press firmly on bottom of 
9-inch springform pan. 
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IF ITS BORDEN-ITS 
GOT TO BE GOO 





© Borden, Inc., 1990 
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"= ® ©1900, Raiston Purina Company 


DISCOVER A NEW 
WORLD OF SNACKS 


Your dog will howl with delight when he discovers you’ve 
brought him home the great tasting Purina Snacks dogs 
love: Purina® Beggin’ Strips’, Ribz*, CheeseDawgs* and 
Purina Hearty Chews® Brand Dog Snacks. 
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MCP Reply by December 31, 1990 21 
The Danbury Mint Limit: 
47 Richards Avenue two plates 
P.O Box 4900 per collector 


Norwalk, Conn. 06857 
Please accept my reservation for “Playful 
Companions” as described in this announcement. 
I wish to reserve (1 or 2) plate(s) at $24.95 
each (plus $2.95 shipping and handling—total 
$27.90*) payable in U.S. funds. 
Check One: 
0 My check or money order is enclosed. 
OO Charge my credit card at the time of shipment: 
O MasterCard 0 VISA D Amer. Express 
O Discover 


Account No.: 





Expiration Date: 
Signature: 
Name: 
Address: 
City: 
Steatte/ Zipp sa 
Name to Print on Certificate (if different from above): 


Allow 8 to 12 weeks for shipment. 
All orders subject to acceptance. 

*Residents of the following states add the amount shown per plate to 
include sales tax—CA $1.74, CT $2.23, FL $1.67, IL $1.74, $1.67, 
NC $1.40, NE $1.40, NY $1.12, OH $1.40, ™N $2.16, TX $2.30. 
(Any local taxes will be billed with shipment.) 


| 
Chocolate Crumt! 


2 cups (12-ounce fF! 2 FOR ONLY 


Semi-Sweet C! 


3 packages (8-our} 
cheese, softer} 
Heat oven to 300° Pre 2 
heat, melt chips, stirri 5 


sweetened condense 

Pour into prepared pi BY MAIL 
chill. Refrigerate leftc 

Chocolate Crumb Cru 

wafer crumbs, 

and % cup a 


sinch snaiorm pan! Wl = NON-STOP LEGS HAVE OUR SUPPORT. 


Active Support® keeps the life in your stride with the added stimulation of ‘‘Actifibers” 
For full support that non-stop legs thrive on, try Leggs Active Support Pantyhose. © 










Two furry mischief m 





by Ruane Manning 





4 beautiful iris, in full bloom...and a 
Mny piece of ribbon. What kitten could 
isibly resist such a tempting invita- 
1 to get into a little bit of playful 
sichief? Certainly not these two frisky, 
| zht-eyed ones, who look as though 
‘y’ve just been caught with their 
| le white mittens in the cookie jar! 
he paintings of Ruane Manning are 
| ly a cat lover’s delight. He captures 
, se lovable creatures with such 
‘math and charm, you'll want to 
: pt” these irresistibly cute “Playful 
/opanions” and take them home! 
‘iv you can because the magic of Ruane 
//aning is yours to enjoy on a porcelain 
: ector plate. 
; A Limited First Edition 
Playful Companions” is the first in 
} »w series of plates called Kitten 
) sins. Each issue will feature an 
‘rable painting by Ruane Manning 
» ch has never before appeared on a 
‘ ctor plate. Mr. Manning’s original 


~ eam eR 


A numbered limited first edition 
collector plate trimmed in 23kt gold. 


paintings are in private collections 
throughout the United States, and his 
prints are sold worldwide. 


Each serially numbered plate will be 
accompanied by a matching Certificate of 
Authenticity. The size of the edition will 
be forever limited to the production capa- 
city of 14 firing days. As a finishing touch, 
each plate will be trimmed with 23kt gold. 

No Obligation—No Risk 

When you acquire “Piayful Compan- 
ions” you have to option — but not the 
obligation—to collect all subsequent 
plates in this series. Furthermore, under 
our 100% Unconditional Guarantee, you 


may return any plate for replacement or 
refund within 30 days. 


Reply Now for Lowest Serial Number 


Strong demand is expected for “Play- 
ful Companions” because of the many 
plate collectors who are cat lovers, too. 
Reservations will be processed in order 
of receipt, so send in yours today! 
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Shown smaller 
than actual size 
of 84/4' in diameter. 





Bi a 
Whe Banbry (Mink 


© MBI 1990 
MCP Reply by December 31, 1990 21 
The Danbury Mint Limit: 
47 Richards Avenue two plates 
P.O Box 4900 per collector 


Norwalk, Conn. 06857 
Please accept my reservation for “Playful 

Companions” as described in this announcement. 
I wish to reserve (1 or 2) plate(s) at $24.95 
each (plus $2.95 shipping and handling—total 
$27.90*) payable in U.S. funds. 
Check One: 
O My check or money order is enclosed. 
0) Charge my credit card at the time of shipment: 

O MasterCard 0 VISA LD) Amer. Express 

O Discover 


Account No.: 





Expiration Date: 
Signature: 
Name: 
Address: 
City: 
SStentes Zip: 
Name to Print on Certificate (if different from above): 


Allow 8 to 12 weeks for shipment. 
All orders subject to aceneanee oa 
*Residents of the os states add aa 
include sales tax—CA $1.74, CT $2.23, FL$1.67 67, hat 74, Pan 5 et 
NC $1.40, NE $1.40, NY S112 OH $1.40, TN , TX $2. 
(Any local taxes will be billed with shipment. ) 


HOW TO REALLY ENJOY 








YOUR ‘at I Every mother knows the feeling: If you ever 


finish shopping, cleaning, cooking and carpooling for the kids, there’s not much 
energy left for having fun with them. Here, eight tried-and-true ways to help you 
bring back the joys of motherhood. 


By Pamela Redmond Satran 













ight years ago, when my 
first child was a baby, I 
had a casual conversation 
with my cousin Michael 
that changed my life. 
Visiting for the afternoon, and 
overwhelmed by the chores 
of new parenthood, I looked 
with envy at his two daughters, 
then eleven and nine and 
amazingly self-sufficient. 

“It must be wonderful,” I 
said, baby clinging to me, “now 
that they’re on their own.” 

To my surprise, Michael did 
not share my enthusiasm. “It’s 
easier,” he admitted, “but I 
made a mistake when they 
were younger. They were al- 
ways asking me to go to the 
146 





You do have the 
power to Say, 
“No, other things 
can wait; 

taking the time 
to be with 

and enjoy my 
children can’t.” 


park or for bike rides, and I 
was too busy. Now, when I ask 
if they want to ride bikes, they 
say, ‘Sorry, Dad, we’re going 


> 99 


with our friends. 
[ve thought about my cous- 
in’s words hundreds of times 


over the years. Whenever I’m 
feeling so overwhelmed by the 
minutiae of life—the meals/ 
errands/car pools/baths/jobs 
that I feel can’t possibly wait 
one more second—my cousin’s 
simple comment comes back to 
remind me that I owe it to my- 
self and to my kids to take con- 
trol of my life. I do have 
the power to say no, this can 
wait; really enjoying time with 
my children can’t. 

Lack of time is, admittedly, 
one of the main roadblocks to 
enjoying our kids. Parents 
spend an average of seventeen 
hours a week in the company 
of their children but less than 
two hours a week is devoted to 
interacting with them—talk- 
ing, playing or helping with 
homework, says John P. Rob- 
inson, a sociology professor at 
the University of Maryland. 

Another recent study cites 
even more dismal figures. Ac- 
cording to psychologist Jacque- 
lynne Eccles, Ph.D., a research 
scientist at the Institute for 
Social Research at the Univer- 
sity of Michigan, American 
mothers average one minute 
per weekday reading to kids, 
four minutes playing with 
them and seven minutes talk- 
ing to them. 

“Wedon’t finda (continued) 
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— . Log Cabin Syrup —— 
Taste alittle maple in every golden drop. 


© 1990 Kraft General | Foods Inc 
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continued 


difference, either, between employed 
and nonemployed mothers in time 
spent on reading, teaching or convers- 
ing,” notes Eccles. 

“For most families, there’s more to 
do than there is time to do it,” says 
Ellen Galinsky, co-director of the Fam- 
ilies and Work Institute in New York 
City. “Compounding the problem is 
that when we are home, we tend to 
worry about about work or about fix- 
ing up the house; if we’re at work, we 
worry that we’re not home with our 
kids. Too often, we’re simply not enjoy- 
ing the moment that we’re in.” 

To compensate for their overloaded 
schedules, parents often try to force 
quality time with kids when they are 
available—with less than quality re- 
sults. They propose a family drive to 
the country on Saturday afternoon 

. when the eleven-year-old had been 
planning all week to go to a football 
game with his buddies. Or they make 
time after dinner to catch up with a 
teenager... but she doesn’t feel like 
talking right then. 

While fathers devote only three 
hours a week (to a mother’s nine) to 
primary child care—time spent solely 
on tending a child—they do spend just 











as much time interacting with their 
children, according to the Maryland 
time-use study. Since they feel less of 
the burden for nitty-gritty child care, 
some men are able to view their time 
with the kids as pure fun, and they 
play with an energy and abandon 
mothers rarely experience. 

Certainly, the extent to which you 

can enjoy your children has a lot to do 
with how much stress you're going 
through in other areas. “There’s no 
question that the responsibility of car- 
ing for kids demands an enormous 
amount of psychological and emotional 
strength,” says Nancy Samalin, direc- 
tor of the Parent Guidance Workshops, 
in New York City, and author of Lov- 
ing Your Child is Not Enough (Pen- 
guin, 1988). “But ironically, learning 
to enjoy your kids can actually help 
you ease that stress.” Here’s how to 
make your time with your children 
more joyous: 
1. Bring your children into your life. The 
bulk of the time we’re with our kids, 
were doing other things: cooking, 
cleaning, running errands. It makes 
sense, then, to turn these activities 
into fun times for the whole family. 

When Judith Post, thirty-six, a den- 
tist in Montclair, New Jersey, opened 
her own practice two years ago and 
began working full-time, she gave up 


TYCO BLOCKS 
WORK WITH LEGO. 


SUPER BLOCKS" 


The Super Value Blocks. 


Lego® is a registered trademark of Interlego A.G., which is not affiliated with Tyco. 


her late-night solo grocery runs in f 
vor of food shopping with her two chi 
dren, Ben, eight, and Sunny, si 
“Maybe it takes a little longer, but th 
is one activity that has to be done am 
way, so I figured, why not do it toget! 
er and make it fun?” Post says. “I | 
the kids pick out fruit and cereal, ar 
if there’s a cute bubble bath they lik 
I buy it.” Post also lets her kids he. 
put groceries away. “The secret | 
making it fun,” she says, “is not worr 
ing too much about where items er 
up or how neatly they’re stacked.” 

Making judicious trade-offs is anotl 

er way to bring your children into you 
life. Parent expert Galinsky uses th 
deal-making technique on vacatic 
with her own children, now sixtee 
and twenty-one. “We have a mornir 
meeting, and everyone picks one thir 
they really want to do that day. V 
may not like one another’s choices, bi 
we're supportive,” she explains. 
2. Learn how to talk to your children. ¢ 
course, you'll have to break throug 
that parent-child conversational stal 
mate—“What did you do in school t 
day?” “Nothing.” The first trick e 
perts recommend: Don’t ask the 
what they did in school! 

“Children don’t respond well to ; 
rect questions,” says Nancy Samali 
“If your child comes home and lool 
upset and you ask what’s botheri 
her, that may be too general for yo) 
child to respond to. It’s better if ye 
query her about something very spec 
ic: ‘What’s the worst thing that ha 
pened to you before lunch today?’ ‘ 
phrase it as a nonquestion: ‘I wond 
what’s bothering my only seven-yeé 
old daughter.’” 

Talking to a very young child 1 
quires special skills. You have to slé 
down and key into her knee-high vir 
of the world. “Stop trying to list 
with one ear while you scan the ney 
paper or make a list of things to 
tomorrow,” advises Galinsky. 

What if all your tender proddi 
doesn’t yield results? Trust that ye 
children will reintroduce the subj 
—on their own schedule, advi 
Samalin. “The best conversations ; 
initiated by the child—often at ° 
worst time for you.” The trick here 
to be sensitive enough to your chilc 
know whether the discussion has| 
take place right then—in which ¢ 
you really should put aside your ot. 
concerns and listen—or whether 
something that can wait. 

3. Nurture family rituals. We can no lon 
take for granted the family ritua. 
our own childhoods: nightly din 
around the dining-room table. “VW 
like to eat together every night, buf 
doesn’t happen,” says Judith Pi 
“But Friday night (continu 
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Tyco® vs. Lego”: $2 Rebate 


Expires Oct. 31 


See Stores for 
MORE OR LESS = 








TYCO® #5219-3 


LEGO® #1636 
240 pieces 


179 pieces 





Ve've priced our 240-piece Large Storage Bucket to sell for Tra wo TYCO 
ne same as the Lego” 179-piece Bucket. But you get a lot Ray 
nore value with the Tyco 240-piece Bucket. 


SUPER BLOCKS“ 
0 which would you choose...more or less? The Super Value Blocks. 
go® is a registered trademark of interlego A.G. Stock #1636 was the only comparably-priced Lego® 


cket available in June 1990. Tyco and Lego® also offer other sets, which vary in content and value from one another. 





(VIECH) Frecroncs 


Wherever toys.are sold. pe 


“Arfi Arf’ 


~ ©1990: Video Technology Industries, Iric.; Wheeling, IE 60039. . 


“Viech Electronics, Canada, [TD., Richmond, BE V7C-4R9. 





continued 


without fail we have a family dinner. 
We plan for it all week long. I cook a 
big meal and bake bread, which the 
children have braided. We go around 
the table telling the best and worst 
things that happened to us that day, 
and all of the children really look for- 
ward to taking their turn.” 

Holidays are the perfect time for cre- 
ating annual family rituals that rein- 
force bonds and sustain memories. 
When her children were small, Jackie 
Melton, fifty-six, a mother of thirteen 
from Arcadia, California, began the 
Thanksgiving tradition of allowing 
one of the children to cook the 
turkey. Everyone, toddlers included, 
signed up for his own job. “Year 
after year, each child has taken his 
turn cooking the turkey, and now even 
the grandchildren participate,” Melton 
says. “The whole family still signs up 
for what they want to do, and the older 
ones teach the younger ones—and it’s 
much less work for me.” 

4. Learn to share feelings—good and bad. Of 
course you can enjoy your children 
more if you establish an intimacy with 
them—but you can’t do that unless you 
can acknowledge that they, too, have a 
right to all kinds of feelings: happy 
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and sad, angry as well as nice. For 
many of us, the first step is to learn to 
express our own feelings in a construc- 
tive way. This can be particularly diffi- 
cult for fathers, notes Ron Levant, 
Ed.D., co-author of Between Father 
and Child (Viking Penguin, 1989). 
“Men are trained to tune out the vul- 
nerable end of the emotional spectrum, 
which makes for adults who often don’t 
know how they feel and find it hard to 
decipher what’s going on inside their 
kids’ heads.” 

5. Spend time away from your kids, too. 
Anything that puts us on duty twenty- 
four hours a day, seven days a week, is 
bound to become drudgery in time. If 
money or schedule constraints prohibit 
taking an evening or weekend off on a 
regular basis, there are still ways to 
schedule adult time into everyday life. 
Jone Fulkerson, thirty-six, of Port- 
land, Connecticut, mother of Libby, 
six, and Charley, four, gets together 
regularly with the families of her sis- 
ter and brother, who live nearby. “The 
adults can relax and trade off chasing 
the little ones, and it’s wonderful to 
see the cousins picking up on this 
strong family feeling.” Another good 
idea: Fulkerson and her siblings trade 
off overnights with each other’s kids. 
6. Don't overschedule. In the spirit of to- 
getherness, many of us go overboard, 





clocking in so many activities on wet 
ends or holidays that everyone wit 
up exhausted and cranky. In fé 
keeping it simple can actually be 
relief, adds Samalin. “Enjoyme 
doesn’t have to be something you f 
tickets for,” she notes. 
When both parents work and cl 
dren are in day care or school, a r 
treat for all may simply be to s 
home and hang out. My own dau; 
ter’s notion of the ideal holiday is. 
us to stay in our nightgowns till na 
watch TV together and eat a rela) 
dinner while we play a board game. 
fact, my husband and I incorporal 
her preferences into our now-traditi 
al Christmas Day celebration: no f 
ties, no guests, no visiting. Just 
family having fun at home. 
7. See the world through their eyes. Adc 
ing a child’s-eye view can not only h 
you understand your kids better, it) 
news your own sense of wonder. “I 
joy my kids most,” says Jone Full 
son, “when I can get on their wé 
length. If ’m drawn into someth 
they’re doing—if I overhear Chai 
reading himself a book, putting 
words into a four-year-old’s | 
guage—then it’s a pleasure to get 
volved at my own speed or to be en 
tained by simply observing.” 
But sometimes we try so harcg 
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o the right thing, that we forget to 
imply have fun. “When I first became 
parent,” recalls Samalin, “I felt I had 
)» be teaching them things all the 
me. I was so earnest, I was unable to 
njoy their silliness and spontaneity.” 
Forget the shoulds, the musts. We’re pro- 
ammed to demand so much of our- 
2lves: I should straighten up the liv- 
ig room ... I should take my kids to 
re park this afternoon... and the 
ggest should: Ishould be a fantastic 
arent/worker/housekeeper/lover, too. 
| But even if we’ve wised up enough 
ot to fall for that one anymore, there’s 
nother should that often gets in the 
ay of really enjoying our kids: the 
elief that as loving parents, we 
nould enjoy the endless paper-doll 
ames or finger puppets or whatever 
ir kids want us to do over and over 
zain. “That kind of guilt is usually 
‘iggered by a set of unmet expecta- 
ms we have for ourselves, or some- 
e else has for us,” says Susan Jins- 
rg, Ed.D., director of the Work and 
ily Life Seminar Program at Bank 
reet College of Education, in New 
rk City. Rather than berating your- 
lf for not liking an activity, try nego- 
ting: It’s fine to say, “Candyland is 
t my favorite game. Let’s play it 
ce, then I'll teach you a new game.” 
member, too, that rules can be 
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DECAFFEINATED 


Mountain Grown Folgers® dark, sparkling 
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broken. One of the most wonderful 
evenings I’ve ever had with my older 
child took place a few months before 
her baby brother was born, when I 
took her out for a special dinner. On 
the way to the restaurant, we passed a 
fancy candy store. “We can buy some- 
thing here after dinner,” I told her, as 
my mother had often told me. And 
then I had an inspiration. Why not buy 
some candy right now? Why not do 


what she really yearned to do, what 
I’ve always wanted to do myself? Why 
not eat dessert first? 

We each chose a hefty bag of our 
favorite candy and strolled through 
the village, giggling with every bite. 
We had a terrific dinner, all the more 
so because we were both so happy. And 
this dessert-first dinner has become a 
tradition for us whenever we can man- 
age a mother-daughter outing. 4 


THINGS YOU NEVER THOUGHT TO DO TOGETHER 


WM Throw a big family party. Everyone gets to 
invite two guests, and everyone pitches in. 

Wi Plant a garden. Winter is the perfect time to 
launch such a long-term project. Half the fun is 
browsing through gardening books and drawing 
up plans now; come spring, start seeds indoors 
to be transplanted when the weather warms. 
Mi Trace your family history. Children can inter- 
view older family members with a tape recorder 
and camera. The whole family can put the 
photos in an album or draw a family tree. 

I Visit your hometown. If you or your parents 
no longer live in the place where you grew up, 
taking your kids on a tour of childhood haunts 
can be terrific fun. 

Wi Take a walk. Remember when you were a 
kid and you couldn't understand why grown-ups 


AS DARK 
AS OURS? 


Start with one teaspoon of both. 


But just because the amounts are equal 


doesn't mean the results will be. 


Crystals are the difference. 


SO DARK AND RICH 
SHOULDN'T YOU SWITCH? 


©1990 The Procter & Gamble Company 





liked to sit around and just talk? Well, your kids 
can't understand it either. What's more, since 
kids tend to be more talkative on their feet, a 
nightly walk can be a nice catch-up time. 

Wi Invent a game. Private games skewed to 
your own and your kids’ interests can be great 
fun. Because our family travels a lot, my 
daughter and I have devised a car game we call 
Half Dozens. We go through the alphabet, 
thinking up six examples for different catego- 
ries: six things to eat that start with the letter 
A, for example. 

i Rekindle your childhood passions. Whether 
you loved collecting stamps, running toy trains, 
fishing or playing baseball, picking up an old 
hobby with your child can be a good way to find 
cn activity that engages both of you. 
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MUSCLE UP! 


Pumping a little iron may do a lot for 
your physical and mental health. Ex- 
perts at the University of Florida Cen- 
ter for Exercise Science, in Gaines- 
ville, say that in addition to helping 
preserve lean body tissue, working 
out with weights helps maintain 
strong bones and 
reduces the risk 
of injury during 
sports and other 
types of exercise. 
There are some 
psychological 
benefits as well. 
According to Char- 
lotte A. Tate, 
Ph.D., professor of 
pharmacology at 
the University of 
Houston, “Strength 
training can have 
a remarkable ef- 
fect on self-image—especially for 
women, who have played the role of 
the weaker sex for too long.” Many 
experts recommend working out with 
free weights or weight machines at 
least twice each week. As always, be 
sure to check with your doctor before 
starting any exercise program. 

Joan Lippert, a free-lance writer 


based in New York, writes frequently 
for Ladies’ Home Journal. 


A special edition of Medinews, on some of the 
very latest and most exciting developments in 
women’s health. 


By Joan Lippert 
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bone ailment that leads to fractures in many postmenopausal 
women: Etidronate, a nonhormonal medication used for years to 
treat the rare bone disorder Paget’s disease, has been shown to 
increase bone density in osteoporosis patients. In a recent study 
at Emory University, in Atlanta, women who took etidronate pills 
had a 50 percent lower spinal-fracture rate than did a control 
group. Etidronate seems not to have any of the drawbacks of three 
other medications used to treat osteoporosis. One, the hormone 
estrogen, is not appropriate for women who've had breast cancer, 
because it may increase their chances of experiencing a recur- 
rence. Calcitonin, a hormone, is costly and requires frequent 
injections. The compound sodium fluoride builds bone mass, but 
the bone may remain fracture-prone. While some doctors now 
G4 prescribe etidronate for osteoporosis, this use has not been 

Officially approved. Experts caution that etidronate should be 
@=— prescribed only by doctors familiar with its recommended dosage. 


sth all heard that endor- 
a* 


phins—brain hormones that can reduce 
ws pain and induce feelings of well-being—can 
a create a so-called runner's high. Now researchers are 
Y finding that regulating endorphins may also ease the 
moodiness and inability to concentrate that plague many 
women who suffer from premenstrual syndrome (PMS). In a study 
of twenty PMS sufferers at the Mayo Clinic, in Rochester, Minnesota, 
C James Chuong, M.D., now at Baylor College of Medicine, in 
€A> Houston, found that the drug naltrexone blocked a severe drop in 
ex endorphin levels around the time of ovulation, at the midpoint of a 
Rexel §=woman’s cycle. Following treatment, over two thirds of the patients 
reported significantly fewer symptoms than usual. The U.S. Food 
and Drug Administration has already approved naltrexone for use 
in preventing relapse in former heroin addicts by blocking 
the “high” produced by the drug. Some physicians are 
also prescribing it for severe PMS. Chuong plans to 


conduct additional studies on the drug 
during the next few years. 


ETTER BONE-BUILDE 


SOLVING A CHEST-PAIN MYSTERY 


ach year, thousands of women suffering from chest pain undergo coronary angiography—special 
X-rays of the heart’s arteries—to determine if they have cardiac disease. About 20 percent have 
normal angiograms, leading doctors to dub their condition ‘*causeless chest pain.’’ Now, thanks to 
newer, more sophisticated tests, researchers believe they’ ve finally found the cause of the 
mysterious pain. It’s microvascular angina—abnormal tightening of vessels too tiny to be seen ona 
conventional angiogram. In an ongoing study that includes 144 women with chest pain, done at the 
National Heart, Lung and Blood Institute (NHLBI), in Bethesda, Maryland, 71 percent showed 
evidence of the disease (the others may be suffering from heartburn or anxiety). According to NHLBI 
investigator Richard O. Cannon III, M.D., the condition—which affects three times as many women as 
men—is usually harmless; however, a few patients show evidence of heart-muscle damage. Once 
diagnosed, microvascular angina is generally treated with drugs that dilate blood vessels and prevent pain. 
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When you don't get enough exercis 
your body gets out of shape. When yo 
don't get enough fiber, your insides g¢ 
out of shape. Sluggish. Irregular. 

So take care of your insides. Wit 
Metamucil. 

Metamucil gives vette efele\Waaal= 
fiber it needs to work its best and sta 
in tip-top condition: Because Metamu 
has a special kind of fiber—natural 
soluble fiber that works safely and gen 
with your body's digestive system to 
keep tt running smoothly. That's why 
so many doctors recommend it. . 

To tone up, do your exercise. To tu 
up, take your Metamucil. 


METAMUCIL CAN MAKE A 
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THE HEALERS... 


lute to the women who give comfort, care and good health to us when we need it 
most. From the new book The Power to Hea/. By Rick Smolan, Matthew 


Naythons, M.D., and Phillip Moffitt. 


Essay by Barbara Ehrenreich 





omen have always 

been healers in the 

home—the first re- 

sort against illness or 

disease. Today, as always, moth- 

ers are expected to be alert to the 

signs of illness, to nurse the sick 

and take care of the health needs 
of their families. 

Traditional female healing 


was markedly different from the 


professional medicine that by 
and large replaced it. Women 
healers such as midwives were 
they 
learned their skills from other 


not formally trained; 
women, often their mothers and 
grandmothers. They undertook 
healing because of a sense of 
community responsibility or 
even a divine calling. 


In the early (continued) 


Excerpted from the book THE POWER TO HEAL by Rick Smolan, Matthew Naythons, M.D., and Phillip Moffitt. 
Copyright © 1990 by the RxMedia Group, Ltd. Reprinted by permission of Prentice Hall Press. 


Frances Wavrek, a Red 
Cross volunteer and 
retired nurse in Quincy, 
illinois, says, “The nurse’s 
cap is your dignity. Today 
nurses don’t like to wear it 
like they used to. | tell them 
to put it on; otherwise 
patients don’t know if it’s 

a nurse ora cleaning 
woman who’s come to take 
care of them.” 
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Using 
medicine’s 
human touch 
to bridge 
several 
generations, 
Leila 
Denmark, 
M.D., bornin 
1898, peers 
into the ear of 
her patient, 
Rebekah De 
Avila, born 

in 1989. 
Denmark, who 
said she'll 
practice 
medicine “as 
long as I’m 
able,” was the 
third woman 
ever to 
graduate from 
the Medical 
College of 
Georgia, in 
Augusta 





(continued) twentieth century, 
midwifery was outlawed in 
many states in the U.S. Before 
then, doctors had campaigned 
against the admission of women 
to medical schools. They theo- 
rized that women’s intellect was 
too small and their bodies too 
delicate for the rigors of medi- 
cine. Most women were steered 
toward less powerful and less 
lucrative roles in nursing. As a 
result, as recently as 1970, fewer 
than 10 percent of American doc- 
tors were female. 

In the last two _— (continued) 


Lisa Bresnahan 
demonstrates for cancer 
patients the power of 
emotion in coping with illness. 
Bresnahan became a leader 
of a cancer support group 
after her husband died of 
lung cancer three years ago 
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medicine’s 
human touch 
to bridge 
several 
generations, 
Leila 
Denmark, 
M.D., bornin 
1898, peers 
into the ear of 
her patient, 
Rebekah De 
Avila, born 

in 1989. 
Denmark, who 
said she'll 
practice 
medicine “as 
long as I’m 
able,” was the 
third woman 
ever to 
graduate from 
the Medical 
College of 
Georgia, in 
Augusta 
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(continued) twentieth century, 
midwifery was outlawed in 
many states in the U.S. Before 
then, doctors had campaigned 
against the admission of women 
to medical schools. They theo- 
rized that women’s intellect was 
too small and their bodies too 
delicate for the rigors of medi- 
cine. Most women were steered 
toward less powerful and less 
lucrative roles in nursing. As a 
result, as recently as 1970, fewer 
than 10 percent of American doc- 
tors were female. 

In the last two _— (continued) 


Lisa Bresnahan 
demonstrates for cancer 
patients the power of 
emotion in coping with illness. 
Bresnahan became a leader 
of a cancer support group 
after her husband died of 
lung cancer three years ago 
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(continued) decades, however, 
American women have been re- 
claiming their traditional role as 
healers. Today almost 40 percent 
of American medical students 
are female, and the nursing pro- 
fession has been demanding 
an expanded role and greater 
autonomy. Also, midwifery has 
undergone a striking revival. 

As medicine becomes ever 
more specialized and technologi- 
cally sophisticated, it is losing 
touch with the emotional and 
psychological needs of the pa- 
tient. The profession has lost 
much of the traditional healer’s 
sense of spiritual commitment 
and community responsibility. 
With the help of today’s women 
healers, there’s hope that the 
soul and conscience of modern 


medicine will be revived. 
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Health worker 
Linda Duane 
checks up ona 
patient while on 
her daily 
rounds through 
the Navaho 
reservation in 
northern 
Arizona. She’s 
not permitted 
to distribute 
medicine, so 
she must take 
along a nurse if 
there’s an 
emergency 


Siobahn 
Magner, a nurse 
in training 

at St. Vincent’s 
Hospital, in 
Dublin, Ireland, 
talks with 

Neta Shortall 
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Project Orbis, the world’s only flying 
teaching hospital of ophthalmology, 
unloads its cargo of doctors and 
nurses in Khartoum, capital of Sudan. 
The doctors teach their local 
colleagues the latest surgical 
procedures and donate medical 
supplies and educational materials. 
The jet includes an examination 

and laser treatment area, an 
operating room, recovery room, 

a classroom and a library 


Ellen Mahoney, 
M.D., a surgeon, 
started her career 
as a physical 
therapist, but, she 
says, “once | had 
someone’s life 
in my hands, I knew 
surgery was for 
me. It’s a dance. 
You move quickly, 
constantly.” 
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Jo you need more than_ 
9 months to have a baby? 






It can take many months to conceive, butthe —_ 


FIRST RESPONSE¢ Ovulation Predictor Test can help 


Normally it takes 4 to 6 months for most couples to 
get pregnant, which many people find surprising. 
If you want to have a baby ata certain time of 
year, you may need help in timing conception. 
The FIRST RESPONSEs Ovulation Predictor Test 
can help since it detects the hormone 

that triggers ovulation. This letsyou 
know the one time of month you're _ 
mostable to get pregnanttohelp 
you plan to have a baby when " 
you want to. 


Can the FIRSTRESPONSE. «~~ 
Ovulation PredictorTest 
make planning a baby 
easier, even if your cycle © 
isnotalwaysregular? 

















Yes. Most women have cycles 

that vary by 3 or more days. The 
FIRST RESPONSEs Ovulation 
Predictor Test has instructions 
that let you know when to start 
testing. So even if your cycle isn’t 
always regular, this test can help 
you to predict when youwillovulate. ~ 


Which over-the-counter 
ovulation predictor test do 
OB/GYNs recommend most? 


The FIRST RESPONSE» Ovulation Predictor 
Test. It’s also the test preferred by more 
women. The FIRST RESPONSEe Ovulation 

Predictor Test is very easy 

to use. In just 10 minutes, 

a color change from white to 

pink reference color means 

Not™ Aboutig Youll ovulate in 12 to 24 hours. 

ovulating ovulate Unlike most other ovulation 
tests, there is no need for day-to-day test 
comparisons. 


FIRST RESPONSE and the Human Figure Design are the registered trademarks of 


HYGEIA SCIENCES, INC.,-a subsidiary of Carter-Waliace, Inc. © 1989, 1990 Hygeia Sciences, Inc. 


* Ovulation tests cannot help predict timing of conception if other medical conditions are 
present which affect your ability to conceive. 


+FIRST RESPONSEs Ovulation Predictor Test is not effective as a contraceptive. 


m canbedone any time of day. 





“ it happen ee 


If you think you velreonant, why should | 
you use the FIRST RESPONSE: Pregnancy | 
Test instead of other home pregnanc tests? 


The FIRST RESPONSEs Pregnancy Test gives you | 
an easy-to-read “yes” or “no” result in just 
> minutes, and this test—which is so easy to do— 















How early can the FIRST RESPONSE. 
a sre onaney Test tell if you’re pregnant 
or not? 


The FIRST RESPONSE® Pregnancy Test is so 
sensitive, it can detect very small amounts of 
_ the pregnancy hormone. That's why this test 
can tell you ifyou’re pregnantornoton — 
the first day of your missed period. 
No other home test can be used earlier. 


{ 
I 


How sure can you be that the 
_ FIRST RESPONSE« Home Diagnostic f 
~ Tests are accurate? 


- Both the FIRST RESPONSEe Pregnancy; 
Test and the FIRST RESPONSEe 
Ovulation Predictor Test have been prove 
99% accurate in laboratory testing. But — 
the best proof is the many women who hay 
conceived and confirmed their pregnancies 
thanks to the FIRST RESPONSEs Home 
Diagnostic Tests. 


Questions? Call toll-free 1-800-367- 6022 
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THE TAKE-CHARGE PATIENT 


No longer are women simply following doctors’ orders; they're active parti- 
cipants in their own treatment. A report on the revolution in the waiting room— 
By Andrea Atkins 


and how you can make difficult health-care decisions. 


nn Cross was relieved 

when her doctor said there 

was a 99 percent chance 

that the lump in her right 

breast was benign. But the 
forty-nine-year-old family thera- 
pist from Cazenovia, New York, 
soon found out that odds are not 
guarantees. The lump was can- 
cerous, and she had to choose 
either a mastectomy or a lum- 
pectomy followed by radiation. 
Doctors told Cross that her 
chances of surviving would be 
about the same with either, so 
she made her decision quickly. 
“It seemed clear to me that I'd go 
for the treatment that would 
save my breast,” she says. 

The next decision was harder: 
whether to undergo chemothera- 
py as a follow-up to the lumpec- 
tomy and radiation. None of the 
doctors, friends or patients Cross 
consulted could provide her with 
convincing evidenee that, in her 
case, the often-grueling treat- 
ment would boost the chances of 
recovery. She decided against 
chemotherapy—although she 
remains uneasy about the deci- 
sion. “I wished somebody would 
intervene,” says Cross. “I wanted 
someone—like my father, may- 
be—to say, ‘Everything’s going 
to be fine if you just do these 
things.’ But no one did.” 


The option explosion 


Like Cross, more and more wom- 
en are discovering that doctors 
are not omniscient father or 
mother figures who will always 
dictate the right treatment. And 





as the number of medical choices 
for women has multiplied in the 
past decade, what were once 
standard procedures are no long- 
er automatically performed. 
Consider these statistics: 

MM The number of women choos- 
ing lumpectomies over mastecto- 
mies increased from less than 23 
percent in 1983 to over 34 
percent in 1987, according to 
the National Center for Health 
Statistics. 

@ The rate of hysterectomies has 
declined, from 8.8 per thousand 
women annually in 1975 to 6.6 
per thousand in 1987—the latest 
year for which statistics have 
been compiled—in (continued) 


Patient power, clockwise from 
top left: Shirley Mulcahy (left) 
with menopause expert Cynthia 
Stuenkel, M.D.; Mary Tullie 
Critcher with cancer specialist 
George Blumenschein, M.D.; 
hysterectomy patient Mary 
Thomas (Seated) with Darla Van 
Heerde, M.D.; and cancer 
survivor Ann Cross 
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2 TAKE-CHARGE PATIENT 
continued 
part because women have begun to demand alternative 
procedures that leave the uterus intact. 

“Women are better consumers than they used to be,” says 
Nancy Brinker, who founded the Susan G. Komen Founda- 
tion for breast-cancer research, treatment and education in 
memory of her sister, who died of the disease. 

What accounts for this new assertiveness? Many experts 
cite the increasing 
number of treat- 
ment options and 
the feminist move- 
ment, which en- 
couraged women 
to take charge of 
their own medical 
decisions. Another 
factor is the 
health-insurance 
industry, which is 
trying to cut costs 
by eliminating un- 
necessary medical 
procedures and, 
often, by requiring 
a second opinion. 

Experts warn 
that having a say 
in your treatment 
doesn’t mean ig- 
noring your doc- 
tor’s advice. Rath- 
er, it means re- 
searching all the 
latest findings, 
examining the op- 
tions and talking 
with other women 
who have under- 
gone the _ proce- 
dure that you’re 
considering. 

“Knowledge pre- 
vents you from re- 
ceiving treatment 
that’s not in your 


best interests,” 
says Jimmie C. 
Holland, M.D., 


chief of psychia- 
try at New York 
City’s Memorial 
Sloan—Kettering 
Cancer Center. 

As these case | Bim 
histories show, | iia ue 
taking charge of : 
one’s own treat- 


~ eS 


ment can be challenging and frustrating, but it is ultimately 


one of the best things a woman can do for herself. 


HYSTERECTOMY: “I’m glad | did it” 


From ages twenty-seven through thirty-five, Mary Thomas 
lived one week of every month in fear. Like a kitchen timer 
ready to ring, her ovaries set off a sharp pain each time an 
egg was released. “It was paralyzing,” says Thomas, a 
mother of three, from Esko, Minnesota. And after the initial 
half hour of agony had passed, she spent two weeks of each 
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month feeling achy and bloated. 

None of the doctors she went to could help her, until or 
prescribed birth control pills, which inhibit ovulation. The 
seemed to relieve the pain. But since Thomas was a smoke 
doctors soon advised her to stop taking the Pill, because | 
can pose health risks to women over age thirty-five, esp 
cially if they smoke. Once she stopped taking the Pill, th 
pain returned. After ruling out endometriosis (a conditi 
that develops when tissue from the uterine lining sro 
outside the uterus) and other possible causes, doctors cou 

only give a dia 


nosis of seve 
ovulatory pa 
and recommer 


a hysterectom 
Thomas, now thi 
ty-seven, hesitz 
ed, concerned th! 
it might make h 
grouchy or ru 
her sex life. “I hi 
heard only neg 
tive things abo| 
hysterectomies 
she says. “But 
felt I might 
well not live ifn 
life was going 
revolve constant 
around this pail 
After doing a | 
of reading aj 
talking with 
sympathetic ph 
sician, she decid 
to go ahead wi 
the operation. T) 
years ago, doctc¢ 
removed her utt 
us and  ovari 
and within ¢ 






















normal activiti| 
She now receiv 
hormone-replac 
ment therapy a 
has not suffer 
any more pain. 


Too many hy 
terectomies? 


Thanks to her 
search, Thor 
was able to ma 
an informed de 
sion about hyst 
ectomy. Some ci 
| ics contend, he 
ever, that thi 
sands of other women don’t get the same chance. The 
critics, including Nora W. Coffey, president of the Hysterec 
my Education Resource Service (HERS), say that far 
many of the six hundred thousand hysterectomies p 
formed annually in the United States are unnecessa 
They point out that the number of hysterectomies var 
widely from region to region: In 1988, according to * 
National Center for Health Statistics, 7.3 of every one th 
sand women living in the South had hysterectomies, cc 
pared with only four of every thousand living (continu 
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(continued) in the Northeast. 

Medical authorities say these fig- 
ures reflect differences in physician 
training. But Coffey has accused some 
doctors of getting rich by performing 
unnecessary hysterectomies. Criticism 
of the surgery became so heated that 
the American College of Obstetricians 
and Gynecologists (ACOG) formed a 
task force to study the issue. Although 
its chairman, George W. Morley, M.D., 
is reserving final comment until the 
report is released later this year, he 
says that public pressure has made 
some doctors too conservative in rec- 
ommending hysterectomies. 

Equally controversial: whether doc- 
tors should remove a woman’s ovaries 
as well as her uterus during a hyster- 
ectomy. To eliminate the risk of ovari- 
an cancer, some doctors recommend re- 
moval of the ovaries for women over 
forty-five who undergo the operation. 
But other experts point out that wom- 
en face less than a 2 percent risk of 
developing ovarian cancer. 

How can a woman decide if a hyster- 
ectomy is right for her? Undoubtedly, 
it is often the only choice if a woman 
has a malignancy or precancerous con- 
dition. But in other cases—for exam- 
ple, when a patient has large uterine 


fibroids (noncancerous tumors), endo- 
metriosis or pelvic inflammatory dis- 
ease—there are several alternative 
procedures now available: 
HM Myomectomy for fibroids Using a 
knife or laser, only the fibroids are 
removed, leaving the uterus intact and 
enabling women to become pregnant. 
Unfortunately, many doctors are un- 
willing to consider myomectomy, in 
part because it can be a much more 
difficult operation than hysterectomy. 

Laser surgery may also be used to 
curb excessive bleeding by destroying 
the lining of the uterus. However, 
many doctors don’t know how to per- 
form this procedure; the ones who do 
sometimes hesitate because lasers gen- 
erate a great deal of heat, which can 
destroy too much tissue and cause oth- 
er complications. 
li Resectorscope This device uses elec- 
tricity or lasers to remove the uterine 
lining or pare down fibroids and curb 
excessive bleeding. 
@ Hormone therapy This treatment 
may be used to shrink fibroids; how- 
ever, the growths may return once 
therapy is stopped. 

If every alternative has been ex- 
plored and a woman does decide to 
have a hysterectomy, she should be 


aware of the risks. It is a serious prog 
dure that requires general anesthes 
and a six-week recovery period. Sor 
patients—especially those who haj 
had their ovaries removed—may suff 
postoperative effects such as bone a 
joint pain, depression and decreas 
sex drive. These symptoms—and t 
increased risk of heart disease and 4 
teoporosis associated with lessened ¢ 
trogen production—can often be eas 
with hormone-replacement therapy.) 

But some patients are glad they h 
the operation despite the risks. Ma 
Thomas, in fact, wishes she’d had 
done five years earlier. “Life is 
much better for not having the pair 
she says. 


HORMONE-REPLACEMENT 
THERAPY: “I feel fine” 


When a friend asked Shirley Mulca 
to accompany her to a seminar on h¢ 
mone-replacement therapy (HRT), 
treatment that combats uncomfortak 
menopausal symptoms, she did 
know she’d be doing herself a fav) 
But two years after attending t. 

seminar at the medical clinic of i 
University of California at San Die 
(UCSD), Mulcahy, fifty-three, ente 1 
menopause. The first (continue 





HYSTERECTOMY AND ITS POSSIBLE ALTERNATIVES 


Below, the most common conditions for which a hysterectomy might be recommended, and some options to discuss with your doctor. 


WHY RECOMMENDED POSSIBLE ALTERNATIVES 


CONDITION 


FIBROID TUMORS 
Growths in the uterus, which are almost al- 
ways benign 











ENDOMETRIOSIS 







the uterus 








UTERINE PROLAPSE 
Uterus drops due to loss of ligament 
support 

ENDOMETRIAL HYPERPLASIA 


uterine lining 






PRECANCEROUS CONDITIONS 
As shown by abneo Pap test results 








DYSFUNCTIONAL UTERINE BLEEDING 
AND/OR CHRONIC PAIN 


Source: Sherry Blumenthal, M.D., Albert Einstein Medical Center, Philadelphia; and Abington Memorial Hospital, Abington, Pennsylvania 
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Fragments of endometrium grow outside 






Abnormal cell increases or changes in the 






For large or rapidly growing growths; per- 
sistent symptoms such as abnormal bleed- 
ing or pain; pressure on the bladder 


Because of persistent pain, presence of 
large ovarian cysts 


Because of persistent discomfort; ulceration 
of the cervix when accompanied by pro- 
lapse of bladder and rectum 






Because there is a 25 percent risk that the 
condition will progress to uterine cancer 







If cell changes are accompanied by fibroids 
or other problems; if condition recurs after 
removal of abnormal cervical tissue 


If condition is unresponsive to other treat- 
ment, particularly if woman does not want 
more children 




















No treatment (symptoms may ease at mend 
pause); hormonal drugs; surgical remove 
(myomectomy); removal of endometriu 
(uterine lining) or tumors with e300 
scope, using laser or electric current 


sion, ease pain or make surgery easier; f 
moval of deposits with laser; surgical r 
moval of adhesions 


Hormonal drugs to arrest disease si 


Ring-shaped object, called a pessary, in 
serted through vagina to keep uterus | 
place; surgical suspension of uterus 

If cells are not abnormal, hormonal drug 
may arrest or reverse condition 


Cone biopsy; lasers, cryosurgery (freezing 


Hormonal drugs; removal of endometriuf 
with resectorscope | 


| 
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‘Tread millions of 
women have used 
Today Sponge. 
So I know I can 
trust it.” 


When its your birth control method, it 
better work. That's why so many women 
choose the protection of Today® Sponge. 

Today Sponge works effectively for 
24 hours without hormones; so it doesn't 
alter your body chemistry. And its doctor- 
recommended spermicide, Nonoxynol-9, 
gives you reliable protection. 

Today Sponge has over 10 years of 
development and testing behind it, so it’s 
safe and easy to use. And it was designed 
with a womans needs in mind. 

Its small, comfortable, and disposable. 
You just wet it and insert. There's no mess. 
No interruptions. Today Sponge provides 
24 hours of continuous protection, allowing 
you to be more spontaneous. 

Today Sponge. It's the choice of so 
many women. 

Have any questions? Ask your doctor 
or give us a call at the Today TalkLine. 

1-800-223-2329. We'll be glad to help. 


ITODAY’S CHOICE IN BIRTH CONTROL= 








AsA® 


Light 
Work 


This is the unique combination Royal® uses to 
create our all-metal upright vacuums. The resultis a 
handcrafted vacuum that’s remarkably simple to 
handle, easy to use, and built to lasta lifetime In fact, 
Royal uprights carry a lifetime warranty on the cast 
aluminum fancase, nozzle, and motor housing. And 
when it comes to cleaning, Royal is the king of the hill. 
Our unique bell-shaped nozzle and curved, double- 
row revolving brush provide the optimum airflow 
and agitation to clean even deep-down, 
ground- in dirt. Experience the difference 
a Royal can make in your home Look in 
the Yellow Pages or call 1-800-321-1134 for | yeksigos 
the authorized dealer nearest you. 





Roya also makes the 
Dirt Devil® line of vacuums. 


Heer iis 
USA 91990 Royal Appliance Mfg, Co. All rights reserved. 
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@ TAKE-CHARGE PATIENT 


continued 


seven months without periods went smoothly. Then one 
day in July 1988, she began to feel headachy and dizzy 
Her period resumed, continuing for twenty-one days. 

After making sure that Mulcahy’s symptoms were the 
result of hormone imbalances, her gynecologist pre 
scribed progestin, a synthetic form of the hormone proges 
terone. A week later, he added estrogen, the main hormons 
produced by the ovaries before menopause, and four day: 
later the bleeding stopped. Gradually Mulcahy’s othe 
symptoms also disappeared. But five months later, she hac 
the first of several episodes of prolonged bleeding. He: 
doctor said she was probably stressed and that her symp 
toms were most likely unrelated to her drug therapy. 

That didn’t make sense to Mulcahy, so she called Soni: 
Hamburger, M.D., the leader of the UCSD seminar, in ar 
effort to find a new doctor. 

Hamburger referred her to Cynthia Stuenkel, M.D. 
medical director of UCSD’s comprehensive menopause pro 
gram. Stuenkel cut Mulcahy’s estrogen dose by 50 percen 
and later halved her progestin dose as well. 

The adjustments eased Mulcahy’s symptoms, and te1 
months later, she is satisfied with the program she’s fol 
lowing. She still bleeds lightly each month, as is usual fo 
some women on HRT, but says it doesn’t bother her. Anc 
though she’s concerned about possible side effects, especial 
ly a possible link between the treatment and breast cancer 
Mulcahy says that for her, the benefits outweigh the risks 
She regards her therapy as a long-term commitment, but i 
working with her doctor to see if she can reduce her dos 
age even further and still remain symptom-free. 


Making the choice 


Doctors estimate that between 10 and 15 percent of meno 
pausal women currently receive HRT—via pills, skin 
patches, vaginal cream or (continued on page 172 


QUESTIONS TO ASK YOUR DOCTOR 

HYSTERECTOMY 

Hi What risks do | face if | don’t undergo ahysterectomy? fi What are 
the alternative treatments, and what are the advantages and disad 
vantages of each? fl How many hysterectomies have you performed’ 
i Will the incision be made through the abdomen or the vagina’ 
What are the risks of the operation, and how long is the recuperatior 
period? Hi What physical and psychological side effects can | expec 
following this operation? Mf Will | need HRT afterward? 
HORMONE-REPLACEMENT THERAPY 

HB What type and dose of hormones best suit my condition and medica 
history, and why? Ml What risks do | face if | don’t underg: 
HRT? Mf Are there other safe, effective ways to treat my symptoms: 
WB What are the side effects. of the regimen you’re recommending? 
BREAST CANCER 

Hl Do you specialize in breast cancer? If not, can you recommend 
surgeon who does? Hl What size is the tumor, and are any lympt 
nodes involved? Ml Is it possible to do a lumpectomy instead of « 
mastectomy—if not, why not? Ill If | undergo a mastectomy, wha 
kind of reconstruction surgery do you recommend: a silicon or salin 
implant or flap surgery, which uses skin from the abdomen, buttocks 0 
thighs? I For which patients do you recommend additional therap' 
(like chemotherapy, hormonal drugs or a combination of both)? Ml |: 
my tumor stimulated by estrogen? If so, should | take tamoxifen, whic! 
combats the effects of estrogen? 
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Hannah 


The Little Dutch Maiden 














































A hand-painted porcelain doll 
with the century-old heritage of 
fine Lenox craftsmanship 


e s Imagine Holland in spring when the 
tulips are in bloom. Their beauty rivaled 
only by the rosy cheeks and laughing 
eyes of the Dutch children, playing amid 
the enchantment all around them. 


Now the charm of this moment is 
recreated in Hannah. A collector doll so 
sweet and lifelike, she could almost be a 
real little girl. And so superbly hand- 
crafted, she could only be from Lenox. 


Created in the Lenox tradition 


This exquisite new costume doll has 
been created in the century-old tradition 
of Lenox artistry and craftsmanship. And 
the fine quality shows in every detail. 


Hannah’s folk costume is authentically 
hand tailored—from her crisp white bon- 
net to her ruffled petticoat. The pretty 
= provincial prints she wears have been 
created exclusively for her. Every seam is 
| carefully finished. Even her wooden 
shoes will be individually carved by 
hand—a perfect Lenox touch. 





Like the great costume dolis of an 

earlier time, Hannah's head, hands 

and feet will be fashioned of fine 

bisque porcelain and delicately 
hand painted. Her sparkling blue 
eyes will be set by hand. And this 
14" imported collector doll will 
also bear a hallmark—the prized 
Lenox® trademark. 


An important first from Lenox 


Hannah is the first issue in The 
Children of the World Doll Col- 
lection, exclusively from Lenox. As the 
owner of this doll, you may acquire 
others in the collection, if you wish. 


To bring Hannah into your home—and 
heart—enter your reservation now. 


Sy SET oat te ct) eee mC eT 
Hardwood stand provided. © Lenox, Inc. 1990 571869 





(continued from page 168) injections— 
to combat the hot flashes, insomnia, 
vaginal dryness and mood swings that 
often accompany menopause. But al- 
though it has been prescribed in the 
United States for several decades, 
HRT has undergone many changes 
since its introduction. At first it con- 
sisted only of an estrogen dosage. How- 
ever, in the 1970s, researchers discov- 
ered that the use of estrogen alone 
could increase the risk of uterine can- 
cer. As a result, they added progestin 
to protect the uterus. And instead of 
prescribing a uniform dosage of each 
hormone, they varied it in accordance 
with each woman’s needs. 

In addition to easing the symptoms 
of menopause, HRT helps prevent the 
bone loss associated with osteoporosis. 
Estrogen used alone can also fight 
heart disease by helping to maintain 
high levels of HDL, the “good” choles- 
terol, while lowering LDL, the “bad” 
cholesterol. 

Despite its advantages, HRT is con- 
troversial. Some research suggests 
that there is a connection between 
long-term HRT and the development 
of breast cancer; but other studies sug- 
gest that HRT may actually protect 
against breast cancer. 

Experts generally agree, however, 
that women who have a history of 
breast or uterine cancer, unexplained 
vaginal bleeding, liver disease or blood 
clots should avoid HRT. On the other 


hand, women at high risk of develop- 
ing osteoporosis or heart disease are 
often good candidates. 

Any woman who is considering this 
treatment should weigh the risks and 
benefits with her doctor (for the ques- 
tions you need to ask, see page 168). 

Doctors admit that there are still 
unanswered questions about the treat- 
ment’s long-term safety. Answers may 
come from a three-year study now un- 
der way called Postmenopausal Estro- 
gen/Progestin Interventions (PEPI). 
Funded by the National Institutes of 
Health, PEPI will study eight hundred 
forty women, examining the effect of 
HRT on heart-disease risk factors. 


MASTECTOMY: 
“| made a good decision” 


After finding a lump in her right 
breast in December 1988, Mary Tullie 
Critcher, a forty-four-year-old Dallas 
homemaker and mother of two teenage 
sons, had a difficult time finding out if 
it was malignant. Her surgeon ordered 
a sonogram and a mammogram, but 
the radiologist who performed the 
tests said they weren't conclusive, and 
her surgeon suggested that Critcher 
monitor the lump and return for fur- 
ther examination in six months. Two 
months later, however, the lump was 
“the size of a lemon,” Critcher recalls. 

Critcher’s surgeon finally performed 
a biopsy that revealed she had ad- 
vanced breast cancer. He recommend- 


Critcher, who felt mistakes had 
ready been made in her care, consu 
two other doctors and chose one as 


ed an immediate mastectomy, 
] 


surgeon. They told her that the lat 
treatment for fighting large tum 
like hers was different: immediate ck 
motherapy followed by mastectomy. 
fact, the cancer specialist recomme 
ed by Critcher’s new surgeon such 
chemotherapy needle in her arm 
minutes after she walked into his 
fice—with almost no discussion. 
The doctor's abrupt methods ¢ 
gered Critcher, and she did not retu 
for further treatment. “Too many d{ 
tors treat patients like file folders 
not like they’d treat their wives, mo} 
ers or daughters,” she says. “But wh 
you take over, you demand the bi 
treatment.” 
Critcher’s take-charge program | 
cluded talking to other breast-can¢ 
patients over a two-week period. Fri 
them she got the name of George B 
menschein, M.D., of Arlington, Tex 
known for his aggressive breast-cani 
treatments. Unlike other doctors shi 
seen, Blumenschein believed ¢ 
would survive. That—and the fact tl 
he treated her like an equal—et 
vinced Critcher that he was the rig 
doctor for her. 
What followed was a lengthy ord) 
that included two months of che 
therapy, followed by a aaatecll 
more chemotherapy, six (continu 








HORMONE-REPLACEMENT THERAPY 


Up to 15 percent of menopausal women receive hormone-replacement therapy (HRT). Below, some of the treatments currently available 


TYPE OF TREATMENT RECOMMENDED FOR ADVANTAGES POSSIBLE DISADVANTAGES 


ESTROGEN PILLS 


Women who have had uterus 
and ovaries removed 


osteoporosis 


Lower risk of heart disease and 


Bloating, breast tenderness, 
nausea; can speed growth oO} 
some breast cancers; may in| 
crease uterine-cancer risk; ma\ 
aggravate gall-bladder disease 


ESTROGEN PLUS _ 
PROGESTERONE PILLS 


Patients with menopausal symp- 
toms; Or menopausal women at 
high risk of heart disease or os- 
teoporosis 





ESTROGEN TCH (WITH 
OR WITHOUT GESTIN) 
Skin patch apy once a 


week to stomach k; es- 
trogen absorbed int 
ESTROGEN CREAM 

Applied directly to vagina 


Source: Sherry Blumenthal, M.D., Albert Einstein Me 
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Those who prefer to avoid tak- 
ing oral medication daily 





Lessens possible increased risk 
of breast and uterine cancer as- 
sociated with estrogen alone 


Convenience 





Those with vaginal dryness/irri- 


ition who are not interested in 
other benefits of estrogen 





Fewer “nuisance” side effects 
(like bloating); possibly faster 
and increased relief locally 


f Philadelphia; and Abington Memorial Hospital, Abington, Pennsylvania 


Progesterone may counterac 
estrogen’s benefits in prevent 
ing heart disease. Occasiona 
bloating or PMS symptoms 
uterine bleeding 


Occasional skin irritation 


Messy; some estrogen may bé 
absorbed into blood, requiring 
progesterone to be adminis 
tered to prevent uterine cancer 
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(continued) and a half weeks of radi- 
ation and still more chemotherapy. 
Critcher lost her hair twice, and was 
so ill from the drugs that at one point 
she considered giving up. But she 
didn’t, and her last chemotherapy ses- 
sion was in January 1990. The follow- 
ing month, tests showed no trace of 
cancer. Last summer she underwent 
breast reconstruction, and every three 
months she is tested to be sure she is 
still healthy. The tests, which will con- 
tinue for at least several years, are 
frightening, but, Critcher says, “I’m 
too afraid not to go.” 

Still, she’s satisfied with the course 
of treatment she’s chosen. Until her 
illness, Critcher had never considered 
herself the type of patient to question 
a doctor. Now, she says, she’s changed. 
“If ’d been more aggressive [from the 
start], I would not have let the cancer 
progress to the stage it did.” 


The new vigilance 


As Critcher’s story shows, doctors of- 
ten disagree about how to treat breast 


There are many promising developments in breast-cancer treatment. Doctors are now trying a variety of innovative regimens—incl 


cancer. That’s not surprising, since 
there is a wide variety of treatments 
for the disease, including drugs, sur- 
gery and radiation, used either alone 
or in combination. 

When faced with a breast-cancer di- 
agnosis, the best thing to do is start 
asking questions, stresses Anne 
Moore, M.D., of New York Hospital’s 
department of hematology and oncolo- 
gy (for a list, see page 168). 

Experts also say that a woman’s 
emotional state helps determine how 
she chooses to treat her disease. Wom- 
en who know what they want—or don’t 
want—are more likely to feel they 
have control over their treatment. 
“ve had women say, ‘Nobody’s going 
to take my breast off.’ It’s easier to 
deal with someone who has a clear-cut 
philosophy,” says Blake Cady, M.D., 
chief of surgical oncology at New En- 
gland Deaconess Hospital, in Boston. 

As medicine becomes increasingly 
complex, and as the number of treat- 
ments grows, it will be even more 
important for women to help deter- 


TREATING BREAST CANCER 


surgery plus hormone therapy and chemotherapy. Below, a sampling of treatment options. 


TYPE OF TREATMENT WHEN APPROPRIATE 


j LUMPECTOMY 
Tumor removed along with some surround- 
ing tissue. Many underarm lymph nodes usu- 
ally removed and tested for cancer spread 
Usually followed by radiation to breast 


MODIFIED RADICAL MASTECTOMY 

Breast is removed along with most underarm 
lymph nodes. Not usually followed by radiation 
except when entire tumor cannot be removed 


and/or many lymph nodes are malignant 


LUMPECTOMY OR MASTECTOMY 

PLUS CHEMOTHERAPY 

Doctors are studying different drug combina- 
tions and doses for their effectiveness 


LUMPECTOMY OR MASTECTOMY 

PLUS HORMONAL THERAPY 

Usually the drug tamoxifen, which stops estro- 
gen from stimulating tumor growth 





For tumors that can be removed with accept- 
able cosmetic results 


For tumors whose location and size make 
lumpectomy cosmetically unacceptable; for 
patients who want to avoid the radiation thera- 
py that ordinarily follows lumpectomy 


For node-positive, postmenopausal women 
whose tumors aren't stimulated by estrogen, 
and in premenopausal, node-positive women 
regardless of whether their tumor Is stimulated 
by estrogen; as a protective measure, many 
doctors also recommend it for node-negative, 
pre- and postmenopausal women whose tu- 
mors are not stimulated by estrogen 


Primarily used for postmenopausal patients 
with tumors that are stimulated by estrogen 
regardless of node involvement, and many 
node-negative premenopausal women with 
tumors that are stimulated by estrogen 





CHEMOTHERAPY BEFORE 
SURGERY 
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If tumor is so large that surgery would be 
cosmetically unacceptable, chemotherapy 
can shrink tumors so a less-drastic operation 
is possible; being studied for overall effective- 
ness in women with smaller lumps 


Source: Andrew Dorr, M.D., program director of breast-cancer clinical trials, National Cancer Institute; and Anne Moore, M.D., dept. of hematology and oncology, New York Hospital—Cornell Medical 








Many believe this can only work 
women’s best interests. Says Na 
Brinker, “We shouldn’t think of it 
more complicated and confusing, t 
rather as more vigilant health care.” 
Andrea Atkins, a New York City wh 
er, has a special interest in health. 


WHERE TO GO FOR HELP 


HYSTERECTOMY: Hysterectomy Education | 
sources and Services (HERS), 422 = 
Mawr Avenue, Bala Cynwyd, 

19004; 215-667-7757. 
HORMONE-REPLACEMENT THERAPY: Ne 
American Menopause Society, c/o Dept. 
Ob/Gyn, University of Cleveland, 2( 
Abington Road, Cleveland, OH 441 
BREAST CANCER: The Susan G. Komen F 
dation, 6820 LBJ Freeway, Suite 1 
Dallas, TX 75240; 800-462-9237. 

tional Cancer Institute, Public Inquiri 
Building 31, Room 10A24, 9000 Ro 
ville Pike, Bethesda, MD 20892; 800 
CANCER. 


mine the course of their health ; 

















POSSIBLE SIDE EFFECTS 


Side effects of radiation may include tem 
rary tiredness, inflammation of the esopha 
or throat. Lymphatic fluid around the incis 
may require repeated draining | 


1 


Lymphatic fluid around the incision may | 
quire repeated draining; possible chra 
swelling of the arm | 


Of chemotherapy: Nausea; infections caus 
by a suppression of blood-cell growth ¢ 
development; hair loss; premature me 
pause. Postsurgical side effects, as lis 
above 


Hot flashes, vaginal dryness and other me 
pausal symptoms. Postsurgical side effe! 
as listed above 


Side effects of chemotherapy, as lis 
above. Postsurgical side effects, as lis 
above 
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Introducing 


The First 
One Step 
5 Minute 
Ovulation 
‘Test. 


Getting pregnant isn’t 
always as simple as it seems, 
but now there’s an advanced 
test that makes ovulation 
prediction easier. 

New Clearplan Easy.™ It’s 
the easiest ovulation predic- 
tor anywhere. 

You can only become 
pregnant a few days a month, 
around the time you ovulate. 

So in one simple step, 
Clearplan Easy identifies 
those days. Up to 24 hours 
ahead of time. 

Just put the tip of the stick 
in your urine stream, wait 
five minutes, and read the 
result in the windows. 

There’s never been any- 
thing like it. No messy vials, 
droppers, or cups. So accu- 
rate, even doctors can use it. 

Questions? Call our Talk- 
line at 1-800-223-2329. 


= a 
ATES 


“=LEARPLAN Easy 





eee 

———Qwi ATION PREDICTOR 
—_STEP OVULATION 

ONE STE s, Vials or Droppers 


Test No Cup: ‘ 
Unique One-Step, One- Piste 5-DAY TEST KIT 
5-DAY TEST KIT 





- 


It could help make 
a baby come true. 


a ye 
1990 Whitehall Laboratories, N.Y. N.Y. Clearplan Easy and 





YOUR HOMEY POWER 


In today’s troubled and turbulent economy, it’s now more important than ever for 
women to know how to invest their money wisely. Here, a professional financial 
planner answers your most urgent questions. By Andrea Rock 














obin Sherwood is a finan- 
cial planner with West- 
brook Financial Advisers, 
in Norwalk, Connecticut. 
Sherwood, who earned 
her MBA in finance from the 
Wharton School at the Univer- 
sity of Pennsylvania, ts also the 
mother of two young girls, so 
she knows firsthand the prob- 
lems—and dreams—of working 
mothers today. 





The failures of many sav- 
ings-and-loan associations 
are scary enough, but lately 
ve heard that the Federal 
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Deposit insurance 
Corporation (FDIC) 
backing for com- 
mercial and savings 
banks may be 
strained by mount- 
ing failures. Is a 
bank a safe place to 
put my hard-earned 
money today? 
Yes. FDIC insurance 
still covers up to 
$100,000 worth of de- 
posits you put into 
each bank, although 
Congress and_ the 
administration may 
consider limiting 
insurance to a total 
of $100,000 per indi- 
vidual in the future. 
If you are really nervous 
about the safety of your mon- 
ey, however, consider buying 
U.S. Treasury bills, because 
the principal and interest are 
guaranteed to be paid by the 
government. Treasuries have 
the added bonus of offering in- 
terest free of state and local 
taxes. You can purchase Trea- 
suries through mutual funds, 
banks or brokers, or directly 
through the Federal Reserve. 


| have $5,000 worth of rainy- 
day savings in a bank certifi- 
cate of deposit. With a reces- 


sion looming on the horizon, 
should | keep it there? 

In an uncertain economic cli- 
mate, you want to be ready to 
respond to change rapidly. So, 
extremely short-term CDs 
(with maturities of no longer 
than three months) or money- 
market mutual funds (which 
pool cash from many investors 
to buy Treasury bills and corpo- 
rate debt known as commercial 
paper) can be the best choices. 
Both of these investments let 
you take advantage of rising 
rates while offering you a safe, 
relatively high return. 

Which to choose? It depends 
on how much liquidity you 
need. The interest rate on a 
CD doesn’t vary once you’ve 
invested in it, but penalties for 
early withdrawal make that 
money inaccessible until it ma- 
tures. Money-market mutual 
funds quickly reflect the up- 
and-down movement of inter- 
est rates; however, they also 
offer penalty-free access to 
your cash at all times. Most 
even allow you to write checks 
on your account. 

Bank CDs are federally in- 
sured, money-market funds 
are not. Still, money markets 
are a safe savings choice; 
no money funds have failed 
to date. (continued) 
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- Achieve 
- Merital 
bliss. 


Before Merit, or should we say in pre-Merital times, 
no single cigarette had it all. Today, only Merit’s Enriched Flavor™ 
allows real taste to come through with less tar—27% less than other 
leading lights. It’s the perfect union of rich flavor and low tar. 
What a happy couple of reasons to smoke Merit. 





Enriched Flavor, low tar.j A solution with Merit. 






Filter 


SURGEON GENERAL'S WARNING: Smoking 
Causes Lung Cancer, Heart Disease, 
Emphysema, And May Complicate Pregnancy. 


© Philip Morris Inc. 1990 





8 mg ‘‘tar;’ 0.6 mg nicotine av. per cigarette by FTC method. 


OUR FAMILY 


TQ YOURS 


When it comes to pleasing your family, 
the Sathers family of quality candies has what 
it takes. 


There’s Chocolates. Lollypops. Jelly Beans. 
Licorice. And just about everything in between. 


So everyone in your house is bound to have a 
Sathers favorite or two. 

And, whether they’re sweet on Starlight 
Mints or Orange Slices, you can be sure every 
Sathers snack your family enjoys is candy-store 
fresh. First time. Every time. Plus, the price is 
always right. 

So, next time you’re out, bring home 
Sathers candy. With over 150 kinds to choose 
from, you might want to pick up something 
different for everyone. And make snacking on 
Sathers a real family affair. 


SATHERS 
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After seeing all the headlines about real est: 
values plummeting, | feel like I’m living in a me 

ey-losing investment. Is that really true, and 
there anything | can do about it? 
Owning a home is only partly an investment decision; 
all need a comfortable place to live. Stories about 1 
estate downturns can make us lose sight of this half of 
equation, so if you own a home you like in a location yor 
pleased with, stop reading those headlines. You may 
make a killing in the next five years by staying put, 
you'll be living in a home you enjoy. 

If a job change or divorce will mean selling your hom) 
a loss, consider renting it out now and selling it later. C 
you've converted your home to rental real estate, it 
comes investment property, and any loss on its sale | 
offset other income and gains and give you a tax break. 
for buying a new home with the cash from your old one, 
delaying the purchase for a while; experts say real es’ 
prices will go even lower. Don’t wait more than two ye 
however, if you've made a profit from the sale of y 
former home, or you'll have to pay capital-gains tax. 






















Providing my kids with a college education | 
always been my dream, but I’m afraid it may b 
impossible one if college costs continue to go 
of sight. What moves should | be making ney 
try to meet those costs? 

A regular savings program is the way to ensure you ‘I k 
funds for your child’s education. Four years of college 
approximately $40,000 now, and experts predict the 

will increase at 6 percent each year. In ten years, 
average tab for college will be approximately $71,600 
cover expenses for a child starting college in the year 2( 
you'll need to save $5,434 a year and get an after 
return of 6 percent for the next ten years. 

Stocks are one choice to reach this goal, particular, 
you have more than ten years until your child be) 
college. Over the long term, they historically provide 
highest return of any investment. Rather than bu; 
individual stocks, consider putting your money into s 
mutual funds, which pool investor cash to buy and sé 
portfolio of stocks. This approach diversifies your mc 
and reduces your risk. Most funds offer programs in w! 
a specified amount can be automatically withdrawn f 
your checking account each month to purchase share: 
you'll be sure to save regularly despite your spending | 
its. Your steady, equal contributions buy more sh) 
when stock prices are down; this process, which is kn 
as dollar-cost averaging, lowers your per-share 
over the long run. 

Buying shares in so-called no-load funds directly fre 
sponsor spares you from paying sales commissions that 
reduce your return. You'll find financial reference book 
most libraries that give performance and other informa 
on mutual funds, and several financial publications, : 
as Money magazine and Barron’s, also regularly 1 
funds based on performance. Look for funds with the 
performance over ten years or more. 

Once your child is within five years of college, 
should lock in your gains from stock funds by cashini 
your shares and shifting that money to safer alternat 
like money-market funds and CDs. 

Another way to build a college fund is to buy zero-cov 
municipal bonds, which sell at a much lower price th 
regular bond; interest accrues and is paid to you in al 
sum—along with the principal—when the bond mati 
You pay less up front and still receive a (contin 
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Now, brought to life 
in the most spectacular porcelain collector doll 
ever, just as you remember her from Disney’s 
, animated film classic. 


Please mail by November 30, 1990. 


Franklin Heirloom Dolls 

Franklin Center, Pennsylvania 19091 

Yes! Please send me the Cinderella collector doll 
crafted in hand-painted porcelain and holding her 
glass slipper. After 1991, future editions of this 
Cinderella doll will not bear a Premier Edition back- 
stamp. Please bill me $27.* when my specially 
imported heirloom doll is ready to be sent, and the 
balance in four equal monthly installments of $27* 


after shipment. *Plus my state sales tax and 
a one-time charge of $3. for shipping and handling. 





SIGNATURE aS SS Se 


“ALL COMMISSIONS ARE SUBJECT TO ACCEPTANCE 


MR/MRS/MISS 


PLEASE PRINT CLEARLY 


ADDRESS 7 Fis eew OS 


CITY/STATE/ZIP 14343-5 


A Limited Premier Edition 


Perth) 


rents to be loved. 
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ood Housekeeping 
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Star 
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boy, N Montes, Quebe 
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continued 


fixed amount at a specific date. This 
guarantees you a nest egg down the 
road—and saves on taxes, too. 


Now that income-tax deductions 
are being phased out for interest 
on credit cards and other con- 
sumer debt, should i consider 
taking out a home-equity loan to 
pay any of those debts off, since 
home-equity credit interest is 
Still fully deductible? 

Yes, taking out a home-equity loan to 
pay off consumer debt usually makes 
good sense, but always be sure to com- 
pare the interest rates you're facing. 
Don’t pay off a low-interest car loan 
with a high-interest home-equity loan. 
And since most home-equity loans 
have variable rates, shop for one with 
a cap on annual increases and a cap on 
overall rate increases. To be sure you 
can handle the payments, calculate 
how much your monthly payments 
would be if rates rose to the maximum. 
And aim to pay off ali that debt as soon 
as possible. In the nineties, debt is out 
and saving is in. 


’'m in my forties now and want 
to ensure a comfortable retire- 
180 
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ment. Where’s the best place to 
put my retirement money? 
Generally, you want to place your re- 
tirement savings in a tax-sheltered al- 
ternative such as an IRA, TSA, Keogh, 
profit-sharing plan or 401K. If you’re 
in a profit-sharing plan, contribute at 
least until it hurts, because often your 
contributions are matched by your em- 
ployer as well as having the advantage 
of growing tax-deferred. You needn’t 
pay taxes on the money, or its earn- 
ings, until you reach retirement age, 
when presumably your tax bracket is 
lower. The power of tax deferral over 
the long term is unbeatable. 

Of course, you have many options on 
where to invest your IRA or other tax- 
deferred funds. How should you allo- 
cate them? Consider your age. If you’re 
forty, you have twenty-five years until 
you reach sixty-five. But are you going 
to consume all of your savings at that 
point? No. In fact, you have a fifty/fifty 
chance of living to eighty or eighty- 
five, so you'll need money for the next 
forty to forty-five years. To meet long- 
term financial needs like these, you 
should consider a combination of in- 
vestments. Most professional pension 
managers use a fifty/fifty split between 
stocks and bonds as a guideline (stocks 
for growth and bonds to guarantee in- 
come). A fifty/fifty split between stock 





and bond mutual funds should be t 
goal for most pre-retirees. 


’'m about to get a $3,000 bon 
and have been thinking abo 
taking a bit of a gamble with it 
the stock market. What types | 
stocks are the best bets now? 
Stocks that are the best equipped 
weather bad economic times are the 
with high dividend yields, since t 
income generated by the yield will o 
set any drop in value. Companies th 
deal in consumer nondurables such 
food, tobacco and soft drinks also us 
ally fare well in a recession. 

With $3,000 to invest, I strongly r 
ommend that you use a no-load st 
fund, which gives you the opportun 
to diversify among hundreds of dif 
ent stocks with professional mana 
ment at very low cost. To make thi 
simple, you might consider a g 
quality no-load general growth st 
fund such as the Janus Fund (800-5 
3713), the Nicholas Fund (800-2 
5987) or the Lindner Fund (314-7 
5305) and let the professionals dec} 
which industries to invest in now. 


















At work, I’m offered stock 
tions. How do | determine 
they’re a good deal and h 
much risk is involved? 
Stock options come in a variety 
forms. The first question to ask 
whether you can exercise the opt 
and then sell the stock almost simul 
neously. If the answer is yes, t 
there is virtually no risk involved, | 
cause you will make some profit 
buying at a lower price. But if yo 
required to hold the stock after 
exercise of the option for a period 
time, then you face the risk of | 
stock’s price dropping during the p 
od when you're prohibited from selli 

Here are some simple suggestion; 
evaluate options in that case. First, 
how long your money will be tied 
and consider whether you are comf 
able with that. Next, get out your | 
culator and figure out what your 
nancial outcome would be if the st 
goes down 20 percent during that ti 
can you afford that risk? Also, lool 
the rest of your investments. Do 
already hold a lot of your employ 
stock through profit-sharing pla 
Holding a substantial amount ¢ 
single stock goes against the num) 
one tenet of investing: diversify, di 
sify, diversify! 

Finally, you are in the best positio 
critically evaluate whether your con 
ny is a good investment, but you sh¢ 
also get others’ expert opinions. If it 
publicly traded company, look up 
stock in the library, in Standard 
Poor’s or the (continued on page é 
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eee WUy to-sweeten the holidays. 


S/, YOu bake something fresh , @ : Yee muahe the holidays a little happier 
Fresh from Hawate. 


For more holiday recipes, serd a self-addressed. stamped envelope to O&H Sugar Kotiday Favorites, "Dept. LPO. Box 4126, Concord, GA. 94524. 
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THE PLAINS OF 
PASSAGE nc ee 


Clan of the Cave Bear,” is back. Here, she helps and heals, proving again why 
she’s the strongest woman on the prehistoric plains. Read our exclusive excerpt 
from this eagerly awaited best-seller. By Jean Auel 
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, Re, 
ae ely ee 


Ayla and her lover, Jondalar, are 
making a great journey to reach 
Jondalar’s home with the Zelan- 
donii people. They’re on horse- 
back, accompanied by a wolf 
they've tamed. On the way, they 
stop to visit some of Jondalar’s 
friends among the Sharamudoi. 
The travelers are greeted by 
the leader, Dolando, and he 
takes them to see his injured 
wife, Roshario. 


olando pushed back a yel- 
low drape of soft leather 
and held it up so they could 


enter. Leaving Wolf out- 
side, Ayla and Jondalar 
stepped inside. Along one wall 
toward the back was a bed, a 
wide wooden shelf fastened to 


the wall on one side and su: 
ed by legs on the other, co 
Adapted from THE PLAINS OF PASSAGE. Coy 
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by stuffed leather padding and 
furs. In the dim light, Ayla could 
just make out a woman reclining 
on the bed. The woman opened 
her eyes. 

“Roshario, look who’s here! 
Jondalar has come back,” Do- 
lando said to her. 

“Jondalar?” Roshario said. “Is 
it really you, not a dream?” 

“It’s not a dream,” Dolando 
said. “He’s really here. He 
brought someone with him. A 
Mamutoi woman. Her name is 
Ayla.” He beckoned her forward. 

Ayla walked toward the wom- 
an. That she was suffering great 
pain was immediately apparent. 
Beneath a light cover, Ayla could 
see that her arm, between the 
shoulder and elbow, was bent at 
a grotesque angle. 

“In the name of the Mother, 


190 by Jean Auel. Published by Crown Publishers, Inc. 


you are welcome, Ayla of the 
Mamutoi,” Roshario said, trying 
to rise, then giving up and lying 
back again. “I am sorry I cannot 
greet you properly.” 

“In the Mother’s name, I thank 
you,” Ayla said. “There is no 
need for you to get up.” Then 
turning to Jondalar, Ayla said 
quietly, “I’m afraid it could be 
very bad. I want to examine her.” 

“Roshario, Ayla is a healer. 
She would like to look at your 
arm,” Jondalar said. 

“T think it’s too late, but she 
can look,” Roshario said. 

Ayla uncovered her arm. Some 
attempt had been made to 
straighten it, and a wound had 
been cleaned and was healing, 
but it was swollen and bone pro- 
truded beneath the skin at an 
odd (continued on page 190) 
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From the welcoming 
heart of a country home 
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by Hannah Hollister Ingmire 


As the early morning sun begins its slow ascent, rays of light dance across 
the beautiful pattern of a homemade “Carolina Lily” quilt and awaken 
two sleepy kittens who have curled up in their favorite spot. Soon the 
kitchen will be bustling with activity, and the aroma of fresh baked pies 
will fill the air. 

This is “Lazy Morning,’ a nostalgic vision of the irresistible charm and 
fascinating crafts of country life as created by award-winning artist, and 
Hannibal, Missouri, native, Hannah Hollister Ingmire. And, now you're 
invited to bring a little bit of country into your home. 


A Genuine Limited Edition Crafted in Fine China 


Hannah Hollister Ingmire has won prestigious awards at national juried art 
shows, and her delightful studies recalling the generous spirit and warmth 
of our heritage are avidly sought by collectors throughout the country. “Lazy 
Morning,’ created from an original work painted exclusively for this edition 
by Miss Ingmire, marks the debut of this talented and dedicated artist in the 
collector’s-plate medium. 

As your assurance of the authenticity of this limited edition, each plate 
will bear a unique identifying number that matches the number on an ac- 
companying Certificate of Authenticity. In addition, a full color reproduc- 
tion of the plate’s border design will be fired into the backstamp to 
commemorate this edition. 


A Potentially Profitable First Issue 


Although “Lazy Morning” is a work of art that you'll be proud to display, 
it is also a genuine limited edition with the potential to increase in value 
after the edition closes. However, because no more plates will be made after 
the 150-firing-day limit, you must act quickly to get a plate at the original 
issue price of $24.90. 


Act Now—Before the Edition Closes 


To acquire “Lazy Morning’ at its original $24.90 issue price — backed by our 
unconditional 365-day guarantee —simply fill out and mail the order form 
provided. Send no money now. You will be billed when your plate is shipped. 
But don't delay. The time to get “Lazy Morning” is now — before it has a chance 
to increase in value. ©1990 BGE CQG-327 


Order Form for “Lazy Morning” 


The Bradford Exchange Trading Floor 
9345 Milwaukee Avenue Chicago, IL 60648 


Please enter my order for “Lazy Please respond by: November 30, 1990 
Morning.” I understand that | need 


SEND NO MONEY NOW. will be billed $24.90 * when my plate is shipped. 
Limit: one plate per customer. 


Signature Telephone 


(Circle One) Name (Please Print) 








Address 
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City State Zip 
*Plus $3.19 postage and handling, and sales tax where applicable. 


| The plate price in Canada is $34.90. 5901-E88019 
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lroning is easy when you've got plenty of deep-penetrating steam. That's 
why we built the Norelco’ E-Z Steam™ Irons with a bigger steam chambe! 
than the competition. In fact, our E-Z Steam Plus™ delivers up to 75% mor 
Steam than the leading iron. And Norelco's state-of-the-art steam system 
lets you adjust the steam power for different fabrics. With steam that lasts 


and lasts without constant refills. So get a 


Norelco. And find out how easy ironing 
can be. 
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angle. Ayla felt the arm, trying to be as 
gentle as she could. The woman winced 
but did not complain. Ayla looked in 
Roshario’s eyes, smelled her exhalations, 
felt the pulse in her neck and in her 
wrist, then sat back on her heels. 

“It’s not properly set. I don’t think 
she will have the use of that arm the 
way it is, and it will always cause her 
some pain,” Ayla said. 

“Can you do anything?” Jondalar 
asked her. 

“I think so. It may be too late, but I 
would like to try to rebreak the arm 
where it is healing wrong, and set it 
right. The problem is that where a bro- 
ken bone has mended, it is often stron- 
ger than the bone itself. It could break 
wrong. Then she’d have two breaks, 
and more pain for nothing.” 

There was silence. Finally Roshario 
spoke. “I won't have the use of it the 
way it is now, so another break won’t 
make it any worse.” 

“But you could go through a lot more 
pain and get nothing for it,” Ayla said, 
wanting her to fully understand all the 
implications. 

“If you are able to set it right, will I 
be able to use my arm then?” 

“You may not have full use, 
190 


but I 


think you will at least have some.” 

Roshario did not hesitate. “If there is 
a chance that I might be able to use 
my arm again, I want you to do it. I 
don’t care about pain. A Sharamudoi 
needs two good arms to climb down the 
trail to the river. What good am | if I 
can’t do that?” 

Ayla listened to her words, then 
looked directly at her and said, “I will 
try to help you, but it is not whether 
someone has two good arms that is 
most important. I knew a man named 
Creb with only one hand and one eye, 
but he led a useful life, and was loved 
and greatly respected by all his people. 
Whatever the outcome, Roshario, you 
will always be loved and respected.” 

Roshario listened to Ayla’s words, 
then tightened her lips and nodded. 

Ayla stood up, her mind already on 
what she needed to do. “Dolando, I 
need some slender pieces of wood for 
splints. And firewood and a good-size 
cooking bowl.” 

She’d need something that would 
make Roshario sleep while the arm 
was rebroken. Iza, the medicine wom- 
an who had taught Ayla, would have 
used the plant called datura. 

“Jondalar, will you get my pack bas- 
ket? ’'m going to get some datura that 
I saw on the way here,” she said, and 
strode out of the shelter. 


(‘Norelco 





Dolando watched Ayla walk awa 
the wolf beside her, matching hi 
stride. For the first time since the té 
rible moment when Roshario hi 
slipped and fallen, Dolando dared 
feel a glimmer of hope. 























hen Ayla returned with the dat 

ra plants, she took her old otte¢ 

skin medicine bag and sever 
bowls out of the pack basket. Using 
bowl, she measured a quantity of w 
ter into a square wooden cooking bd 
added several whole plants, th 
splashed a few drops of water on t) 
cooking stones. She left them in t 
fire to heat further while she look 
over the contents of her bag and sele( 
ed some additional herbs. 

Holding out some small pieces 
plank, she said to Dolando, “Cut the 
here and smooth them until there 4 
no: splinters.” Then Ayla cut sol 
chamois skins into wide strips. 

“Wolf doesn’t look very happy o1 
side,” Jondalar commented. “And soi 
people seem a little alarmed by him 
think we should bring him in.” 

“Let me talk to Roshario first,” I 
lando said. He explained to her tk 
Ayla traveled with a wolf and she h 
complete control over the animal. 

It didn’t seem at all surprising 
Roshario that this woman should 
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ble to control a wolf. Instead, it re- 
ved her fears. She was obviously a 
»werful healer. 
Ayla called the animal in to meet 
»e woman. “His name is Wolf.” 
When Roshario looked into the eyes 
the handsome wild creature, she 
sought he could sense her anguish 
ud vulnerability. He lifted one paw to 
e edge of her bed and, with his ears 
'wn, maneuvered his head forward 
| thout being threatening in any way. 
»2 licked her face, whining as though 
- felt her pain. 
‘They were all surprised at the gen- 
»ness of the wolf, but Roshario was 
} erwhelmed. She felt something mi- 
‘culous had happened that could only 
ide well. “Thank you, Wolf,” she said. 
Ayla led him into the corner of the 
velling and put the hot stones in the 
) king box to start the medicine boiling. 
hen the datura mixture had reached 
‘2 proper strength, she scooped out a 
iwlful and carried it to Roshario. Do- 
ido was sitting beside her. 
‘This medicine will dull the pain 
)d make you sleep,” Ayla said, “but it 
very powerful, and can be danger- 
s. It will relax your muscles, but a 
w people stop breathing. If that hap- 
ns, you will die.” 
|Dolando was obviously upset. “Do 
ju have to use it? Can’t (continued) 












LUOLAKARHON gay ee 
We reached Jean Auel in France, where she’s 
already busy working on her next book. It took 
her five years to complete the research and 
writing for her latest, and it's no wonder. 
Because The Plains of Passage is about a three- 
thousand-mile journey across Europe, Auel says, 


From the Ice Age to the best-seller page 











“I've been to Kiev, I’ve been to the Ukraine, 
followed the Danube along in Germany, Austria, 
Gechoslovakia and Hungary—just trying to get 
a sense of the world as it was then so that | can 
move my characters through it.” 

Auel’s heroine, Ayla, has been called an Ice 
Age feminist. She knows her own mind and is 
not afraid to use it. “Many people think 
primitive societies are very unequal and male- 
dominant,” says Auel. “But what you find out is 
that it’s not so. I'm writing about a world in 
which women were respected and held places 
of authority and leadership.” 

For women trying to make it as writers in 
today’s tough publishing world, Auel’s in a good 
position to give advice: She had five children 
before she was twenty-five, got her business 
degree and only started writing when she was 
forty. “You don’t have to make a decision when 
you're eighteen about what you're going to do 
when you're fifty, but you do need to keep your 
options open. If you really want to do some- 
thing, do it. The only thing that can happen is 
that you fail, and that’s not the end of the world. 
But you've got to give it everything you've got. | 
never worked so hard in my life, but | love it.” 
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How do you get a circus 
in a bucket? 


@ PLAINS OF PASSAGE 


continued 


you break her arm without it?” he asked. 

“No. It would be too painful, and her muscles are too 
tight. I cannot rebreak and set the bone without this, but 
you must know the danger. She will probably live if I do 
nothing, Dolando.” 

“But I will be useless and live in pain,” Roshario said. 

“Maybe you should not take the chance, Roshario,” 
Dolando said. “I don’t want to lose you.” 

She looked at him with loving tenderness. “The Mother 
will call one or the other of us to Her first. Either you will 
lose me, or I will lose you. But if She is willing to let me 
spend more time with you, my Dolando, I don’t want to 
spend it useless and in pain.” 

Dolando, sitting on the bed beside her, holding her good 
hand, looked at the woman with whom he had shared so 
much of his life and saw the determination in her eyes. 
Finally he nodded. Then he looked up at Ayla. 

“You have been honest. Now I must be honest. If she 
dies, you must leave here quickly. I don’t know what I 
may do. Consider that before you begin.” 

Jondalar knew he would kill Dolando before he would 
let him harm Ayla, but he was worried. “Ayla, perhaps 
you should reconsider,” he said. 

“If she is willing to ‘accept the risks, I can do no less.” 
Ayla looked down at woman lying on the bed. “I am 
ready if you are, Roshario.” 

Ayla sat quietly beside the bed for a moment. Her 
thoughts were drawn back to Hes r life with the Clan, and 
particularly to the training she had received from Iza, the 
skilled and knowledgeable medicine woman who had 
raised her. Iza had taken care of most ordinary illnesses 
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and minor injuries with practical dispatch, but when she 
had to treat a serious problem, she asked the magician, 
Creb, to call upon higher powers for their assistance. 
Creb, despite the fact that he had only one hand and one 
eye, was the holy man who had access to the world of 
spirits. Ayla felt she needed that assistance now. She 
closed her eyes and began to make the beautiful flowing 
motions of the most sacred, silent language of the Clan, 
used to address the world of the spirits. 

“Great Spirit of the Cave Lion, the woman lying here is 
not Clan, but help is asked for the woman. The woman 
suffers great pain, but the pain that is inside is worse. 
The woman fears that without both hands she would be 
useless. Help this woman lying here. 

“May the Great Mother of All watch over you, Ro- 
shario,” Ayla said. She held the bowl to Roshario’s mouth. 
It was a bitter, rather fetid brew, but Ayla encouraged 
her to drink the entire bowlful, then lowered her gently 
and watched for the telltale signs of the medicine’s effect. 

“Dolando, it is best that you leave now. Jondalar will 
stay and help me,” she said in a firm but quiet voice, her 
assured and competent manner giving her authority. The 
leader started to object, then left. 

Jondalar had watched Ayla take command in similar 
situations before. She seemed to forget herself entirely in 
her concentration on a suffering person and, without 
thought, directed others to do whatever was necessary. 

“It is not easy to watch someone break the bone of a} 
person you love, even if she’s sleeping,” Ayla said. 

Jondalar nodded. “What do you want me to do?” 

“First I want you to support her arm at the elbow, 
while IJ try to break it where it is joining wrong,” she said. 
“After it is broken, I will pull on it hard to straighten it 
and fit it back together properly. With her muscles so lax, 
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How do you get a farm 
in a bucket? 





How do you get 
one-eyed, turbo-charged 
orkasaurus in a bucket? 


ve bones of a joint could be pulled apart, so you will have 
‘hold her firmly, and perhaps pull the other way.” 
With both hands, one on either side of the break, Ayla 
bk hold of Roshario’s upper arm. Standing over the bed 
| get the best leverage, she took a deep breath, then 
serted a quick, hard pressure against the bend with her 
'o strong hands. 

\Ayla felt the snap. Jondalar heard a sickening crack. 
»shario jumped spasmodically in her sleep, and then 
ieted. Ayla prodded through the muscle for the newly 
oken bone. It was a good clean break. She breathed a 
th of relief. That part was done. 

Jondalar was watching her with amazement. It took 
ry strong hands to break a bone like that. He had 
ways admired her sheer physical strength, but he 
'dn’t realized just how strong she really was. 

That was good. Now I want you to brace yourself again 
id hold her arm here at the shoulder,” Ayla said, show- 
x him. “Are you ready?” 

‘Yes, I’m ready.” 

| Ayla took a firm hold of Roshario’s arm, just above the 
ow, while Jondalar held her below the shoulder. With 
w but steady force, Ayla started pulling the arm back, 
t only straightening it but working it around to avoid 
ne rubbing against bone and to keep the ligaments 
'm tearing. It had to be stretched slightly beyond its 
iginal shape to get it back into a normal position. 
Jondalar didn’t know how she kept up the forceful, 
‘atrolled tension when he could barely hold on. Ayla 
'ained with the exertion, perspiration running down 
ce face. Once she got past the broken end of the bone, 
> arm settled into the proper position. She felt it move 
'o place, then carefully eased the arm to the bed and 
ally let go. 
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When Jondalar looked up, she was shaking and breath- 
ing hard. “I think you did it, Ayla,” he said. 

She took a few deep breaths, then smiled a broad, 
happy smile of victory. “Yes, I think so,” she said. 

Ayla placed the splints into position and wrapped the 
chamois strips around them. The arm would swell, but 
the splints were to hold the arm in place so Roshario’s 
movements would not disturb the fresh break. 

She checked the woman’s breathing again, then went 
to the entrance of the dwelling where Dolando was wait- 
ing. “You can come in now,” she said. 

“Is she all right?” 

“Come and see for yourself.” 

Dolando went in and knelt down beside the sleeping 
woman, staring at her face. He assured himself that she 
was breathing, then finally looked at her arm. Under the 
dressing, the outline looked straight and normal. 

“Tt looks perfect!” 

“I have done what I can. With the help of the spirits 
and the Great Earth Mother, she should be able to use it. 
Now she must sleep.” 


ith Dolando there watching Roshario, Ayla left and 
returned later. 
“She’ll be waking up soon,” Ayla said. 

Roshario made a sound. “Dolando,” she said in a weak 
voice, 

“Tm here,” he said with tenderness. 

She closed her eyes, but soon opened them. “My arm! 
How is my arm?” Roshario strained to look. “It’s straight! 
My arm is straight.” Tears filled her eyes. 

“You did it,” she said. “Now I won’t have to be a useless 
old woman, Everything is going to be fine now,” she 
sobbed, but her tears were of joy and relief. & 
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Imagination by the bucket. 


With this exciting variety of DUPLO" Buckets, 
preschoolers will create hours and hours of 
fun while building their imaginations. 
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Now you can have a proper hot lunch in short order with Lunch Bucket® Microwaveable Meals. 

Enjoy the zesty flavor of new Beef Ravioli—bite-size ravioli in an authentic Italian meat sauce —with 
just 280 calories. Or choose one of 17 other satisfying soups and entrees, from Chili Mac to old-fashioned 
Chicken Noodle Soup. All made with wholesome ingredients like garden vegetables, lean meats, A 


tender pasta and savory spices. And all made to cook up hot and delicious in seconds. 
So if you’re in a hurry for a proper hot lunch, get a good thing going. 


Lunch Bucket Microwaveable Meals. A Proper Hot Lunch. 


©1990 Doubletree Foods 
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omen today wield all kinds of clout—the power of 
money, of influence, of fame, of ideas. They run cities 
and congressional committees, production companies 

and military platoons. So in this, the start of what we 

last year proclaimed as the She Decade, we thought it 

would be useful—not to mention provocative—to try to tote up just which fifty | 
women were the most powerful in America. We consulted with groups as varied | 
as the Environmental Defense Fund, the National Women’s Political Caucus, the | 
Heritage Foundation, the Democratic and Republican national committees. We 
talked to colleagues, competitors and friends. Which women, we asked, had real 
power, not just the figurehead kind? Which were most likely to get their phone 
calls returned, most likely to leave a lasting impression? Not all of those we 
selected are celebrated, nor are all beloved. Some will no doubt be controversial. | 
But we know you'll enjoy meeting them all—yust as we did. 
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TELL BARBARA BUSH THAT PEOPLE 
TMC MLC MUS m TCC 
an in the U.S., and she says, “Oh; 
come on, please. If such a thing were| 
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“The simple fact is, George is now 
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is smart. Sharp. Barbara Pierce Bust 
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‘far younger than her fifty-nine years. 






from Barbara Wa 
PM eM CB 
PMS Mec Cems 
barrier is disarming modesty. 

mem mT UU Ri 
sion today, but it isn’t because 
me,” she insists, seated in her ai 
Century City office.’ She’s been mar- 
ried to businessman Merv Adelson 
since 1986, and. has homes and of- 
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pattem dress, Barbara looks trim and 
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MEET THE OTHER INSPIRING MEMBERS OF OUR FEMALE ELITE. THEIR INTERESTS ARE DIVERSE: ELEVEN ARE FROM POLIT 
AND PUBLIC AFFAIRS, NINE FROM BUSINESS, EIGHT FROM ENTERTAINMENT, EIGHT FROM PUBLISHING, FIVE FRt 
EDUCATION AND THE ARTS, THREE FROM SCIENCE, TWO FROM SPORTS. SOME ARE PRO-CHOICE AND SOME PRO-LIFE, SC 
DEMOCRATS AND SOME REPUBLICANS. BUT THEY SHARE A BELIEF IN THEMSELVES—AND IN THE POWER OF US 





BROOKE ASTOR 


“Power is the ability to do sa things 
for others,” says philanthropist and 
author Brooke Astor, the grande dame 
of New York society, who has helped 
make volunteerism chic. For the past 
thirty years, Astor, eighty-eight, has 
administered the Vincent Astor Foun- 
dation—a multimillion-dollar philan- 
thropy established by her late husband 
for “the amelioration of human mis- 
ery.” Through the foundation, she has 
allocated more than $135 million to 
hundreds of charitable and civic orga- 
nizations, much of it going to programs 
for disadvantaged children and agencies 


that help the homeless. The daughter of’ 


a Marine Corps general, Astor first wit- 
nessed the devastation of poverty as a 
seven-year-old living in Shanghai. “If 
you can’t give money, give of yourself,” 
she says. “Giving will make you strong 
and happy.” 


JACQUELINE K. 
BARTON 


The results of her work are so tiny 
they can’t even be seen under a micro- 
scope. But in the world of chemistry, 
Jacqueline Barton’s achievements are 
far from small: She designs molecules 
that communicate with DNA—the 
building blocks of genes—establishing 
a unique “dialogue” that may one day 
lead to more effective disease treat- 
ments. Barton, thirty-eight, a profes- 
sor of chemistry at the California In- 
stitute of Technology, is also the only 
woman to have received the presti- 
gious American Chemical Society 
prize in pure chemistry. “I never heard 
anyone say, ‘Jackie, you can’t do 
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INFLUENCE FAME 


this,” she recalls of her decision to 
pursue a career in science. “If I can 
inspire a younger generation of wom- 
en, then that is important.” 





CATHLEEN BLACK 


“I have loved being with something 
that’s fresh and new and big,” says 
Cathleen Black, publisher of USA To- 
day. Formerly the publisher of New 
York magazine (and the first woman to 
hold that title at a weekly consumer 
publication), the  forty-six-year-old 
mother of one turned the balance sheet 
of the nation’s most widely read news- 
paper from red to, well, Black, after 
she joined it seven years ago. “It’s very 
important to define success for your- 
self,” she says. “If you really want to 
reach for the brass ring, just remember 
that there are sacrifices that go along.” 





LINDA 
BLOODWORTH- 
THOMASON 





Writer-producer Linda Bloodworth- 
Thomason blames the media for giving 
women a powerless image. “We're ba- 
sically portrayed as cowardly, empty- 
headed and duplicitous,” says the for- 
ty-three-year-old creator of Designing 
Women and the new Burt Reynolds 
comedy series Evening Shade. “It’s 
amazing we bother getting up in the 
morning.” Bloodworth-Thomason not 
only gets up, she gets “uppity,” and 
her unyielding commitment to well- 
drawn characters and story lines on 
sensitive subjects like AIDS and do- 
mestic violence has made her one of 
the most powerful women in the TV 
industry. “Figure out what your most 
magnificent qualities are and make 
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them indispensable to the people y 
want to work with,” advises the 
souri native. “Notice that I didn’t 
‘work for.’ ” 





ROBIN BURNS 


When Robin Burns was growing 
and riding horses in the small to 
Cripple Creek, Colorado, the pring 
fragrance in her life was “eau 

pony.” Now she’s enjoying the sw 
smell of success: The Syracuse grac 
ate launched the sexy marketing ca 
paigns for Calvin Klein’s Obses 
and Eternity fragrances, and this y 
she became president and CEO of 
tée Lauder USA. Reportedly ea 
$1.5 million a year, Burns, thirty-s 
en, is one of the nation’s highest-p 
female executives. The essence of I 
talent? “She isn’t a New Yorker,” si 
one of Burns’s former bosses. “She’ 
frontier girl.” 



































LAUREL CUTLER 
Look around at some of the prod 
you use. Whether it’s “homem 


taste” spaghetti sauce or no-fat | 
cream, it’s very likely Laurel Cut 
helped bring them to your attenti 
This dynamic sixty-three-year-ol¢ 
who’s married and the mother of thi 
grown kids—holds not one, but t 
corporate positions: As vice-chairm 
and worldwide director of marketi 
planning at the giant New York C 
ad agency FCB/Leber Katz Partne 
she’s considered America’s top c¢ 
sumer-trend prognosticator; while 
the (continued on page 2¢ 
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HB Who sets the stan- 
dards for all of the 
fashions we can't live 
without? Adrienne Vit- 
tadini, Donna Karan 
and Norma Kamali— 
top designers with flair 
beyond compare. All are famous for 
turning cutting-edge ideas _ into 
clothing tailor-made for modern life- 
styles. Learn a style trick or two from 
these real-life designing women 
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KNOWN FOR HER KNIT WI, 
Adrienne Vittadini burst onto 

Lat Mn coral eal Lt a= 
started her own business in 
1979 with an ingenious com- 
bination of Italian Euro-chic 

and sporty American style. 

The result? Incredibly comfort- 
able separates that are versatile, 
softly feminine and great for 
work or weekends. What could 
be more perfect for life in the 
fast lane? In fact, that always- 
on-the-go pace mimics Vitta- 

eT Syd coe ame onial late BS 
made to suit her own busy sched- 
ule, which, she thinks, is a lot like 
most women’s. The most important 
piece in her collection? A big, cozy 
sweater. Vittadini’s theme is puttin’ 
on the knits, and she loves to layer 
oversize turtlenecks and cardigans 
over tube skirts or leggings (or 
both!) and wrap up the whole look 
with a gigantic wool shawl (best for 
the big chill, of course). Our favorite 
knit picks from her latest line show 
Vittadini’s true colors: red-fringe V- 
neck tunic over a white T-shirt and 
black stirrup ski pants; an eye-ar- 
resting package in winter white— 
turtleneck, cabled crossover pull- 
over, cabled cardigan, leggings and 
a shawl; and more layers in pale 
sage—turtleneck, cabled cardigan, 
mini tube skirt, ribbed hose and a 
cabled shawl. Model, Lisa Houl- 
grave of Wilhelmina. All photos, 
Tohru Nakamura. Hair by Tony 
McAulay; makeup by Linda Mason. 


































SHE’S CALLED PRIMA DONNA, 
and it’s easy to see why. This super- 
star has made a tremendous impact 
CUMS M mE 
collection, Donna Karan New York, 
hit the stores in the fall of 1985. In 
just five years she has redefined 
the look of tailored clothing— 
her jackets and dresses are > 
sensuously shaped, her skirts 
are easy-fitting and often 
draped. Everything is body- 
conscious and made of luxu- 
rious fabrics. “How clothes 
relate to the body, how 
they move with you, is what 
matters most to me,” she ex- 
plains. “If a woman is com- 
fortable in her clothing, she al- 
ways looks great.” For Karan, 
comfort stems from a bodysuit. 
_Whether it’s shirtlike and tai- 
lored or sweatery and sexy, it’s 
TMS (e lire U CME outa Mom ao 
collection (her dresses even 
-have a built-in bodysuit bot- 
tom!). But her vision of an 
elegant, put-together look 
goes further. She considers 
hosiery, shoes and accesso- 
ries every bit as important as 
major pieces. Since Karan is so 
sensible about clothing that women 
want for work and evening, it’s no 
surprise that she designed a sports- 
wear line. DKNY, which came out in 
the spring of 1989, is a collection of 
pertect-for-weekend basics. A sam- 
pling of sophistication, Karan-style, 
from far left: cashmere boatneck 
bodysuit and matching wool-crepe 
skirt in sienna with matching hose 
and suede shoes; alpaca. fleece 
dance} dress with suede belt and 
opaque hose, all in tortoise; ivory 
crisscross bodysuit; garnet notch- 
collar jacket with self-belt; black 
wool leggings; black suede spiked 
boots. Near left, after-hours ease 
‘from DKNY: bleached five-pocket 
jeans, giant white off-the-shoulder 
sweater and white suede elf boo- 
tees. Model, Nastasia’ of Ford. 
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ALWAYS ONE STEP AHEAD 
of the rest, Norma Kamali has 
been designing offbeat and 
sometimes outrageous fashion 
since 1968, when she opened her 
first New York shop. Of the 
three designers, Kamali 
has perhaps contributed 
the most to modern fash- 
ion. lronically, many of Ka- 
mali’s styles that seemed so 
unconventional in her early 
collections are now consid- 
ered mainstream American 
~ fashion. Can you imagine life 
without shoulder pads, sleep- 
Me en ecle Mace Mom ee Sn elie 
spired fleecewear? Like Vittadini 
and Karan, Kamali has won nu- 
merous awards for her talent and 
ingenuity, and her creative. efforts 
are still in full force. Her signature 
style today? The unitard. According 
to Kamali, “The concept of unitard 
dressing is extremely modern. After 
all, what could be easier and more 
comfortable than wearing just one 
piece?” Her striking, fun-to-wear 
collection this season proves that 
opposites attract: Black and white is 
an underlying theme. Kamali’s 
body-hugging unitards (velvet is 
newest) and leggings paired with T- 
shirts provide the foundations for at- 
tention-getting extras like dramatic 
coats and jackets. The bottom line? 
Shoe-boots work best for just about 
all of these streamlined styles. Four 
sensational looks, from far left: 
black panne-velvet stirrup unitard 
topped with a black-velvet shawl- 
collared wrap coat lined with faux 
mountain-cat fur; urban chic black 
leather coat, black leather “Heidi” 
vest, black leather-and-cotton leg- 
gings, white tee and cropped cow- 
boy boots; the famous sleeping-bag 
coat in a new shorter length in 
bright purple with a black cotton/ 
Lycra turtleneck, black cotton/Lycra 
leggings and a black-velvet pillbox 
hat; the “mime” »jumpsuit—black 
- panne-velvet on one side, white 
stretch-cotton: jersey on the other. 
Model, Alison Houtte of Name. 





B® KNITS ARE NOT ONLY MODERN, THEY CAN 
MAKE YOU LOOK THINNER. A KNIT TUNIC OVER 
LEGGINGS IS THE MOST SLIMMING, FLATTERING 
SILHOUETTE ADRIENNE VITTADINI 


MB THERE ARE PIECES IN MY DKNY LINE 

THAT | COULDN'T DO WITHOUT: GREAT WHITE 
SHIRTS, BLACK LEGGINGS, A NAVY BLAZER, A 
TRENCH COAT, THE RIGHT HOSE DONNA KARAN 


WM THE KEY TO A CURRENT WARDROBE IS PLENTY 
OF BLACK AND WHITE—THE COLORS ARE CLAS- 
SIC AND MAKE A PERFECT BACKDROP FOR FUN, 

NORMA KAMALI 
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THE REASON THESE DESIGNERS 
are leaders in their field? They 
know what appeals to most women. 
But being number one means more 
than. doing well in design school— 
you've got to have real style—the 
kind that these three flaunt. How to 
get it? Here’s the scoop: 
| EDY-W/-\lo)oMeMs(e ale] U1¢-M (ole) oy (ele 
ing charge of your image. If you 
want to present a powertul, sophis- 
ticated appearance, stick to tailored 
suits. To give suits style, take a clue 
from Donna Karan: Make sure the 
jacket is shapely, the skirt is an 
above-the-knee, modern length, 
and under. it all is a sexy body- 
suit. If you don’t particularly like 
wearing suits and don't have 
to at the office, consider the 
soft femininity of knits. Team- 
ing a great oversize sweater 
with slim trousers is okay (al- 
ways keep proportions big over 
narrow), but to give knits right- 
now style, do what Vittadini does 
and wear them layered. If you 
like being the kind of person 
who really turns heads, add hu- 
mor and drama to your outfits 
(Kamali-style) with unexpected col- 
ors and accessories. 
Wl The three best-kept secrets of de- 
signer style? 1. Go monochromatic. 
Wear one color head-to-toe that 
varies in shade, tint, intensity and 
texture, including shoes, hose, belt 
and bag. 2. Buy black and white: 
Each color defines and strengthens 
the other. It’s a uniform that always 
looks chic. 3. Wear a hot-colored 
jacket or sweater over a base of 
black. The color will pop out and 
get you noticed (an added bonus: 
You'll look thinner). 
WA last look at foolproof style, 
from far left: Vittadini’s Mondrian- 
inspired tunic, black slim skirt, black 
opaque hose and black pumps; Ka- 
mali’s charcoal pleated skirt, multi- 
button vest and jacket with white T- 
shirt, white opaque hose and 
cropped cowboy boots; Karan’s 
gray cashmere scarf skirt, bodysuit 
and cardigan with matching gray 
hose and gray suede shoes. 
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1 \b. fresh proccoll, 
3 orl Be 
(0 oz, frozen proccoll 1% cup milk 
an va draine ed i cup snre reade ed Cheddar cheese 
1 tbsp. bU utter, ™ melted 
dry pread crumbs 





: 

spears, CO ooke' 

12 cups cubed CO ooked chicken 
or turkey 2 tospP- 

1.1n9" mee oa ate hallow © gerole, arrange proccolt to with chicken 

Combine aan tna rill pou er chicken Sprinkle with cheesé- 

s, spr over cheese: 
until ot. 
6 min 


pe Combine! Sie rand brea ad crum 
\, Bake at ABO’ for 15 min. OF nti 1 
er, microwave on 


NOT HAVING A HUSBAND IN 
MHEIR LIVES DIDNa = stOr 
THESE HIGH-POWERED PRO- 
FESSIONAL WOMEN FROM 
SETTING UP A HOME SWEET 
HOME FOR THEMSELVES— 
AND THOROUGHLY ENJOY- 
ING LIFE OUT ON THEIR OWN 
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i Gi Left: Lots of 
; j pillows and a 
=_4 bed canopy 
i make Pat’s 
personal re- 
m treat even 
| more inviting 
& after a hectic 
, day at work 






























at Christman is a woman 
) who truly brings her 
\ work home—not in the 
form of a briefcase full of 
paperwork but in the En- 
‘1-country furnishings that 
rate her home in West- 
ter County, New York. 


director of advertising for 


_, David Phelps. Interiors designed by Pat Christman. Stylist, Michael Morelli. Project coordinator, BJ Sharpe, Motif Designs. Flowers, 


Polo Ralph Lauren, in New 
York City, Pat, forty-four, 
spends her days surrounded 
by the designer’s lush floral 
fabrics, and she has used 
them to bring the classic style 
into her home. 

After her divorce in 1983, 
Pat cleaned house—literally. 





Good-bye to the black lacquer 
furniture that her husband 
had picked out (she’d never 
really liked it). But Pat wasn’t 
out to create a decor only a 
woman would love—all along 
she enlisted the advice of her 
sons, Chris, eleven, and 
Charlie, eight, who gladly 


allcovering, Ralph Lauren Home Collection; lamps, Paul Hanson Co.; cocktail table, Shaker Collection, Lane Co. Details, page 245. 


BY LAUREN PAYNE 
DECORATING EDITOR 








Top: Potpourri 
lends its scent to 
the floral back- 
drop. Bottom: Pat 
travels a lot, so 
her home had to 
be a place where 
she could relax 
and spend time 
with her sons. 
Their favorite 
pastimes? Play- 
ing baseball, bar- 
becuing and siit- 
ting downto abig 
Sunday dinner 


approved—or vetoed—ideas. 
And talk about tailor-made: 
Pat, who got sewing lessons 
from Mom at age eight, 
stitched up plump pillows and 
slipcovers for her living-room 
chairs, and even ‘“‘uphol- 
stered’”’ her bedroom walls 


with a favorite floral fabric. 
Artistic Manor Florists; all fabric, bedding 


Right: Beverly’s 
bedroom looks out 
on picturesque Pu- 
get Sound. The spi- 
ral stairs lead 
to a rooftop gar- 
den, where she sips 
her A.M. coffee as 
ferryboats chug by 
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psychotherapist who 

helps her patients work 

out identity and self- 

esteem problems, Bever- 

ly Willerford McDevitt 

practices what she preaches: 

She has worked hard to cre- 

ate a fulfilling life for her- 
self, by herself. 

Beverly was _ divorced 





twenty-two years ago but 
\ waited until her three chil- 
dren were grown before real- 
ly striking out on her own. 
Then nine years ago she took 
| 2 gamble on real estate, buy- 
ing an 1890s converted loft, 
above, in Seattle’s Pike Place 
Varket—before the area had 
Jecome one of the city’s most 





desirable _ neighborhoods. 
Now Beverly, fifty-eight, is 
entirely at home there, filling 
her loft with an eclectic mix of 
colors and textures as well as 
unexpected pieces like the 
crystal dining-room chande- 
lier that Beverly placed in the 
middle of the living room. 
Beverly also has a penchant 


for unusual antiques and con- 


“WIN||eEQIW Assydwiny epury ‘ysijA}g “uasuar jaeyoIW ‘sojoyg 





Top and left: 
From abstract 
pieces to whim- 
sical folk art, 
Beveriy’s collec- 
tions and _fur- 
nishings run a 
gamut of styles. 
Bottom: One of 
Beverly’s favor- 
ite simple plea- 
sures is_ whip- 
ping up a batch 
of her special- 
recipe sangria 
and then inviting 
friends over for 
a tasting party 


rent is paid not in dollars but 


temporary artwork, as evi- 
denced by the varied collec- 
tion she proudly displays. 

And it’s a collection that 
Just grows and grows: Bever- 
ly also owns a quaint country 
house in Portugal, which she 
opens up to her friends who 
are artists to use as a studio— 


with original works of art. 
Beverly hopes to retire to her 
overseas home someday, but 
for now she enjoys restoring 
the house during the visits 
she makes to Portugal— 
some times accompanied _ by 
her children—two or three 
times a year. 


Right: Jane’s bed- 


room is not just 
a pretty place to 


sleep: It’s also an | 


office (Jane’s got 
a mini computer 


on her dressing | 


table) and a play- 
room for Zach 
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nd baby makes... 
two! TV reporter Jane 
Wallace decided not to 
wait for Mr. Right to 
come along to take on 
motherhood: A year ago, she 
adopted Zachariah Max | 
when he was one month old. 
Jane, thirty-four, had long 
been thinking about adoption, 








_nd after interviewing an 
hio man who'd adopted 
| urty-five handicapped chil- 
ren, she figured if he could 
are for so many kids, she 
| ould certainly handle one. 
As if life as a single mom 
veren’t hectic enough, two 





months after Zach’s arrival, 
Jane packed their bags and 
moved from their home in 
Miami to an empty apartment 
in NYC to begin production 
of her new cable show, ‘‘The 
Jane Wallace Show.”’ 

The biggest task to tackle in 








Above: A busy 
mom’s work is 
never done. Jane 
often needs to 
juggle roles, with 
a pen and TV 
script in one 
hand, baby and 
bottle in the oth- 
er. Left: What 
started out as a 
stark, bare New 
York City apart- 
ment, Jane trans- 
formed into the 
home she want- 
ed, with colorful 
rooms just made 
for easy living 


the big city? Putting together 
a home that’s sophisticated 
yet casual—and above all, 
child-resistant (note the cush- 
ioned ottoman that stands in 
for a traditional coffee table). 
With the help of interior de- 
signer Michael Foster, Jane 


created a lived-in, comfort- 
able home. 

As the mother-son portraits 
above the living-room sofa 
attest, Jane’s apartment is a 
reflection of the most impor- 
tant elements of her life now: 
Zach and her career. 


1otos, David Phelps. Interiors designed by Michael Foster. All upholstered furniture, Expressions Custom Furniture; all wood furniture, Habersham Plantation; armchair, Country Swedish; 
Jette window shades, Hunter Douglas Window Fashions; all drapery and canopy fabric, Covington Fabrics Corp; lamp on skirted table, Frederick Cooper Lamps; all bedding, Adrienne 
ttadini; wooden candlestick lamps, Edward Russell Decorative Accessories; teddy-bear chair, Cadwell; rugs and accessories, ABC Carpets & Home; watercolor and accessories, Accents 


limited. Details, page 245. 





VAN 


... make minor house- 


hold repairs. It just 


takes know-how and a 
bit of patience. So roll 
up your sleeves and 
follow our guide to the 
essential home fix-its 


Fast fix for a flickering lamp 


Flickering is probably the result of a 
defective socket. Below are step-by-step 
instructions for repairing or replacing it. Be 
sure to unplug the lamp before beginning. 
@ Before replacing or removing anything, 
troubleshoot. Unscrew the light bulb 

and look inside the socket: At the base 

is a contact—a small copper flap (bottom 
right). If it’s dirty or flattened, try gently 
scraping it clean with a screwdriver, then 
lifting it carefully to a more upright 
position. Test the lamp. If it doesn’t 
work, then you’ll need to oe for 
problems with the wire connections 

Wi Gently press on the socket and lift out 
the shell and its cardboard liner (most 
sockets have the word ‘‘press’’ imprinted 
somewhere on the shell). Wires are 
attached, so pull gently. Check to see that 
all wires are affixed tightly to the termina! 
screws. If they aren’t, this could be your 
culprit. Tighten the screws with a 
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screwdriver, and test 

the lamp. Still doesn’t 
work? Then it’s time to 
replace the socket. 

@ Unscrew the terminal 
screws. There should be two 
wires—a silver and 2 copper— 
and two screws, a brass anda 
silver. Bring the faulty socket to 
your local hardware store and buy an 

exact match. 

@ Hook the wires around the new socket 
screws exactly as they were on the old 
ones, and tighten with a screwdriver so the 
wires are secure. The copper wire always 
goes to the brass screw. (If both wires 

are copper, the wire with the ridged rubber 
coating on its side goes to the silver screw.) 
@ Place the inner socket 
securely back in the 

lamp base. 

@ If your lamp doesn’t 
work now, you may have 
a short in one of the wires 
or a short between the 
socket and the plug, and 
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shell I 
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light socket 


it’s best to take the lamp to a repair shop. 


Speedy service for a running toilet 


Before beginning, you need to understand 
how the toilet works (see picture on the 
next page). 

@ Tank contents: The float valve controls 
the flow of water into the toilet tank. It is 
regulated by a float ball connected to it that 
rises and falls with the water level. The 
rubber stopper ball covers 
the outlet drain in the tank. 
W@ When the flush handle 
is pressed down, it lifts up 
the stopper ball, allowing 
water to flow down and 
wash the waste water 

SD out of (continued) 
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Renuzit Freshell’ 
The Latest Wave In Air Fresheners. 


uzit Freshell. It’s a beautiful shell on the outside. And inside it’s a long-lasting air freshener...that 
- freshens all day, all week, all month. The latest wave in air fresheners...Renuzit Freshell 
in a full line of Sat fresh scents. Good-looking. Hard-working. 





Now Available In Two New Potpourri Fragrances. 


) the bowl. 
hen the water is gone from the 
nk, the ball sits back down in ; 
the tank ball seat, creatingaseal 
and allowing the tank to fillup. 
The problem is usually one of 
two things: Either the stopper 
ball is not sitting directly in its 
seat, consequently water is 
continuously running into the 
bowl, or the float valve is not 
completely closing. 
@ Check the stopper ball, to 
see if it sits properly on its seat. 
Jiggle it around. If the 
water stops flowing, 
loosen the lift rod and reposition 
the stopper ball over its seat. 
@ If this doesn’t help, check the 
float valve. If water is running 
continuously over the overflow 
pipe, the float valve isn’t 
regulating it properly. Try lifting 
up the float ball slightly; this will 
seal off the float valve. Once you 
have the lift rod in a position 
that stops the water flow, bend the 
float arm rod down— placing 
the ball deeper into the water, and 
making the float valve close at a lower 
water level. 
Wi Finally, check the float ball—if it has 
any water in it, it will need to be replaced. 
@ If none of these quick fixes work, you'll 
need to replace the float valve or the 
stopper ball. But before replacing anything, 
turn off the water supply turn off the water 
supply with the water turn-off valve. Then 
flush the toilet to drain the water out of 
the tank and bowl. Stopper balls have been 
updated with a new stopper-ball/float-ball 
mechanism. Ask for advice at your local 
hardware store. When replacing items, be 
sure to get the correct size, and then simply 
follow instructions. 


Quick fix for a leaky faucet 


Before attempting to fix a leaky faucet, turn 
off the water source for the faucet you are 
fixing. This is usually a valve or two valves 
(hot and cold) located below the basin. If 
there is no valve, turn the water off at your 
water meter. Then figure out what type of 
faucet you have. 


float arm rod 
float ball 












flush handle 
float valve 


overflow pipe 


218 


tank ball seat 
water to toilet bowl 
‘gp——water turn-off valve 
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COMPRESSION FAUCET: If you have 
separate handles for hot and cold water, 
and it’s an older, less expensive model, it’s 
probably a compression faucet. These seal 
off the water with a valve and a 
rubber washer. 

Mi Remove handle screw with a 
screwdriver to take out handle; 
remove packing nuts with a 
wrench. (Note: These may be 
screwed in tightly; try applying 
some penetrating oil— 
available at hardware stores— 
to loosen.) 

Mi Remove valve stem. This 
should lift out effortlessly—it’s 
simply sitting in place on what’s 
called a valve seat, which is usually made 
of brass. The valve operates by forming a 
seal between the washer at the base of the 
valve stem and the valve seat that stops the 
flow of water. Also on the valve stem are 
one or two O-rings, which keep water from 
leaking out under the handles. 

Mi Remove the washer by unscrewing the 
screw that holds it in place 
(you may need to scrape the 
washer from the stem with a 
paring knife). Bring the old 
washer to the hardware store 
and ask for an identical 
replacement. (Washers are 
easy to replace—they’re 
numbered.) 

i Tighten the new washer 
in place with the screw. 
Replace valve stem in its 
seat and replace handles, 
screwing securely in place. 
Wl Test the faucet. If it’s still 


Ladies’ Home Journal Fix-It Handbook by Kay Ward. Copyright © 1983 by Kay Ward. Published 
by Hilary House Publishers. Reprinted with permission. 









faucet body 


leaking, it’s possible that the 
valve seat is pitted or dented. 
This isn’t difficult to fix, but it 
does require special tools—ask 
for advice at the hardware store. 
CARTRIDGE FAUCETS are 
washerless. The newer, more 

_ expensive models with 

, decorative handles usually fall 
into this category. Instead of a 
valve mechanism with a rubber 
washer, the cartridge is a 
compact unit with a rubber 
gasket—a spring/ rubber 
mechanism at the base of the 
cartridge that regulates the flow 
of water. Leaks are usually 
caused by a faulty rubber gasket. 
Wi Replacing a gasket is much 

__ like replacing a washer—it 
requires an identical replacement 
_ piece from the hardware store. 
So, unscrew the handles, lift out 
the cartridge and slide a new 
gasket in place. 

Wi If your faucet is leaking 
around the base of the spout, 
regardless of whether it’s a 
compression or a cartridge 
faucet, unscrew the collar at the 

base of the spout, and lift it out. You’ ll find 
an O-ring (perhaps two). Replacing it 
should stop your leak. 

@ Still leaking? You may have a faulty 


compression faucet 


handle screw 
often covered by snap-on plat 





packing or packing washer | 
packing nut 
valve stem or spindle 


valve seat 


cartridge. You can get a replacement 
cartridge from the manufacturer 
(instructions and special tools are enclosed 
in the replacement kit). 
SINGLE-HANDLED FAUCETS can be 
cartridge faucets or ball faucets. If these 
have a leak, the entire mechanism—either 
the cartridge or the ball—needs to be 
replaced. You can buy a replacement kit 
from a hardware store or directly from the 
manufacturer. The replacement kit comes 
with its own special tools and explicit 
directions, so don’t be afraid to try it. Just 
pay close attention when you take it apart 
so you can put it back together. 


For more information about easy home 
repairs, we recommend the videotape 
“Common Home Repairs,’’ produced by 
the PBS television series ‘“‘“HOMETIME.”’ 
To order, send $12.95 ppd. to Hometime 
LHJ, 6213 Bury Drive, Eden Prairie, MN 
55346; or call 612-937-2291. 
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sure gonna want Hot Shot's 5.5 amp High 
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#-Groomer ||® chrome steel beater bar 
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©1990 The Ashton-Drake Galleries, 212 West Superior Street, Chicago, Illinois 60610-9948 Al 













Hon, we can just tell that 
ael’s” a future superstar. 
ichael” is an original issue in 
award-winning Yolanda’s Picture- 
ect Babies collection by Yolanda 
lo. Produced under the Knowles 
ina Company hallmark, “Michael” 
resents the centuries-old tradition of classic 
racter dolls that so often become cherished 
ily heirlooms. 
ality Craftsmanship in Every Detail 
ichael” is meticulously handcrafted with head, 
s, and legs hand-cast of fine bisque porcelain, 
ertly hand-painted to achieve the blushed com- 
xion of an active little boy. His expressive brown 
s are hand-set, and his animated pose reflects 
desire to play ball. “Michael” wears a traditional 
striped baseball uniform over a long-sleeved 
irt. His initial is sewn onto his cap and the 
t of his shirt, the number “1” is on the back; 
1 baseball features hand- 
ed seams. Each doll bears 
signature of the artist, is 
d-numbered, and comes 
h a matching numbered 
/tificate of Authenticity. 
valuated against The  Uni- 
i Grading Standards for Dolls 
she Ashton-Drake Galleries, 
jse distinctive features have 








Knowles 


Knowles 


Tue Asuton-DRAKEGALLERIES 


)West Superior Street 


















Year of Auctioned 
Issue Price* Change 
Knowles Yolanda - 


eae) sae $500 





Yolanda 


*Source: International Doll Exhibitions & Auctions, Ltd. Prices realized at 
the June 30, 1990 auction. Other resale prices may vary. 


Investment Potential = 
The doll you buy today may be a wise 
investment for the future. Once a 
doll’s edition is sold out, those who 
want a doll from the edition must pay 
whatever the market will bear. That's 
why a collectible doll often sells for 
more than its original price within 
only a few years of being issued. 

Of course not all dolls increase in value; values can 
go down. But a doll of exceptional artistry and crafts- 
manship—such as “Michael” with his Premiere 
Grade rating—has the best potential to appreciate. 

Bear in mind that “Michael” is an original issue 
in the same prestigious Knowles collection as the 
exceptional closed-edition dolls in the chart below. 
“Michael” has similar credentials that make his 
potential for market success seem just as promising. 

Recommended and guaranteed by the Ashton- 
Drake Galleries, “Michael” can be yours to cherish 
for only $63.00...an extraordinary value for an 
heirloom-quality doll. To 
order, simply complete and 
mail the attached reserva- 
tion form. Hurry, “Michael” 
is issued in an exclusive hand- 
numbered edition. Once the 
edition closes, the molds will 
be destroyed and no more 
will ever be made, so 
order today. 


a 


PLEASE RESPOND BY: 
November 30, 1990 


cago, Illinois 60610-9948 Sle %) 

i ‘ = > ® 

, please enter my reservation for “Michael” from the Xx 

1da’s Picture-Perfect Babies collection. Limit: One doll per Signature 

omer. I understand that I need SEND NO MONEY ( ) 

N and will pay for “Michael” in three convenient Name (please print) Telephone 
\thly installments of $21.00* each, the first being billed 
fre shipment of the doll. Add NG. 

\y satisfaction is unconditionally guaranteed. | under- aa oe 

‘d that I may, for any reason, return “Michael” to the 

City State Zip 


}on-Drake Galleries within one full year after I receive 
for a refund or credit of the full purchase price, 
ding postage. 






*Plus $2.94 home delivery fee and any applicable state sales tax. Please allow 
4 to 6 weeks for delivery. Canadian price: $89.00 plus $3.20 home delivery fee 
and any applicable provincial sales tax. 

76118-D88061 












































O COME FACE-TO4 
FACE WITH A GREA 
ACTRESS IS A a 
HONOR IF SHE HAP4 
PENS TO BE A BEAU 
TY LIKE JESSICA 
TANDY. SHE’S BEEN 
: LAUDED FOR A LIFE 
~~ =. . TIME OF WORK—4 
ae ¥ MOST RECENTLY AS 
J i Miss DAISY, WHEN 
a +” SHE DROVE AWAY 


a j 
v ad he WITH OUR HEARTS. Aj 


EIGHTY-ONE, JESSICA 
: HAS PROVEN THAT OLDER 
— a AND WISER CAN MEA 
BETTER . .. AND MOR 
BEAUTIFUL THAN EVER 
BLOUSE AND JACKET 
NORMA KAMALI; SKIRT 
DONNA KARAN; EAR 
RINGS, HELEN Woop 
HULL; MAKEUP, COVEt 
GIRL. HAIR, DIDIER MA 
LIGE FOR JEAN Louis DA 
VID; MAKEUP, VINCEN 
LONGO FOR PIPINO-BUG 
CHERI. RIGHT: IF WE’V 
GROWN ACCUSTOMED 1| 
HER STRIKING FACE, | 
MAY BE BECAUS| 
\ ISABELLA ROSSELLIN 
B iS) A HAUNTIN 
REMINDER OF HE 
LEGENDARY MOTH 
ER, INGRID BERG 
MAN. RAVISHIN) 
ISABELLA POSSESSE 
THE SAME SEREN 
ELEGANCE, PLUS HG 
OWN MYSTERIOU 
SENSUALITY—A DEY 
ASTATING | COMBINA 
TION. THIS THIRTY 
NINE - YEAR -OLD 1S} 
TOP MODEL AND AN At 
COMPLISHED ACTRES 
WE’RE CHARMED AN 
ENCHANTED ... Bl 
WE’LL NEVER  KNO 
3 HER SECRETS. DRES| 
» ROMEO GIGLI. MAKEU| 
LANCOME. HAIR, RODNI 
MARTIN FOR PIPINI 
BUCCHERI; MAKEU 
MOYRA MULHOLLAN 
DETAILS, PAGE 24) 
PHOTOS EXCLUSIVE| 
FOR LHJ BY PATRICK D 
MARCHELIER. 

















BY LOIS JOY 
JOHNSON, BEA 
AND FASHION 
DIRECTOR 
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TOURS 
aU Uae 
INAS NOIR V0)" 530 
ONE Eis Sse 
EACH ONE HAS A 
SMART, STRONG, INDI- 
VIDUAL APPEAL. AND 
BEST OF ALL, NOT ONE 


IS UNDER THIRTY-FIVE 

















EAUTY HAS SO 
MANY FACES, AND 
OFTEN THE MOST 
APPEALING 
LOOKS OF ALL 
ARE THOSE THAT 
TAKE US BY SUR- 
PRISE. LOVELY 
PHYLICIA  RA- 
SHAD, FORTY- 
ONE, STAR OF “THE COSBY 
SHOW,” HAS AN UNEX- 
PECTED OTHER SIDE: EX- 
OTIC, EARTHY AND DEEP- 
LY SPIRITUAL. HER NEW- 
AGE PHILOSOPHY IS THAT 
BEAUTY COMES FROM 
WITHIN. IF SO, PHYLI- 
CIA’S LOVE OF LIFE AND 
BELIEF IN HERSELF ARE 
CRYSTAL CLEAR. TOP 
AND PANTS, CAROLYNE 
ROEHM; JEWELRY, DAYNE 
DUVALL. MAKEUP, MAY- 
BELLINE. HAIR, DIDIER 
MALIGE FOR JEAN LOUIS 
DAVID; MAKEUP, BONNIE 
MALLER. RIGHT: MORE | 
THAN JUST A PRETTY FACE | 
1S ONE THAT REVEALS IN- 
DIVIDUALITY, WIT AND 
MORE THAN A_ LITTLE 
WILDNESS. LAUREN HUT- 
TON HAS SUCH A LOOK. 
THIS FORTY-SIX-YEAR- 
OLD FREE SPIRIT FLAUNTS 
HER UNIQUENESS: YOU | 
JUST KNOW SHE’D LOOK 
AS SEXY IN A SUIT AS IN 
SILK PAJAMAS. SHE’S 
BEEN A STAR FOR TWEN- 
TY-FIVE YEARS, IN SPITE 
OF HER QUIRKINESS AND 
OFFBEAT LOOKS—PROOF 
POSITIVE THAT BEING 
YOURSELF IS THE SECRET 
TO SUCCESS. CARDIGAN, 
JOSEPH TRICOT; TANK 
TOP, GIORGIO ARMANI. 
MAKEUP, ULTIMA II. 
HAIR, DIDIER MALIGE 
FOR JEAN LOUIS DAVID; 
MAKEUP, VINCENT LONGO 
FOR PIPINO-BUCCHERI. 
DETAILS, PAGE 245. 
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FACE THAT EN- | 
TICES, A LOOK 
THAT THRILLS 
... TRULY SEXY 
BEAUTY IS PER- 
HAPS THE. MOST 
ALLURING KIND 
OF ALL. THIRTY- 
SIX- YEAR-OLD 
JANE SEYMOUR 
EXUDES SEX AP- 
PEAL—LET US 
COUNT THE WAYS. WHEN 
SHE PORTRAYS A ROMAN- 
TIC HEROINE ON TV, HER 
BEAUTY IS SUBTLY SE- 
DUCTIVE. BUT WHEN 
SHE’S BEING HERSELF, 
DRESSED ALL IN BLACK, 
SWEET JANE IS POSITIVE- 
LY BEWITCHING. ALL 
MAKEUP, MAX FACTOR. 
HAIR, DIDIER MALIGE 
FOR JEAN LOUIS DAVID; 
MAKEUP, VINCENT LONGO 
FOR PIPINO-BUCCHERI. 
RIGHT: SHAKESPEARE SAID 
THAT BEAUTY PROVOKES 
MORE THIEVES THAN 
GOLD. SURELY HE WAS RE- 
FERRING TO A TEMPTING, 
CAPTIVATING BEAUTY LIKE 
RAQUEL WELCH. THIS 
FIFTY-YEAR-OLD IS THE 
OTHER SIDE OF SEXY, A 
BOMBSHELL WHOSE SI- 
REN CAN BE HEARD A 
MILE AWAY. WITH PRO- 
VOCATIVE EYES AND LIPS, 
SHE DARES ANY MAN TC 
RESIST. COAT AND BODY- 
SUIT, NORMA  KAMALI; 
JEWELRY, LISA JENKS 
MAKEUP, REVLON; HAIR. 
AWAD OF BRUNO PITTINI, 
DETAILS, PAGE 245. 
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: hy are the 


sauces so delicious? 


The side dishes 
so special? 


Why is every 
dinner so 
wonderfully unique? 


PREMIUM DINNERS 
Feeding you like famil 


© 1990, Tyson Foods, Inc 
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A variety of pies are 
just desserts for the 
Call clan. Clockwise 
from top left: apple, 
mince, elderberry and 
pumpkin. Top right: A 
portrait of the family 
in their holiday finest 
with Gretchen, their 
beloved St. Bernard 
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es l0 REMEMBER 








Call Cuningham prepared her first Thanksgiving on 
the farm in 1920, she probably never imagined 
she'd started a tradition that would still be going 
strong today. Lucille is now a ninety-seven-year-old 
great-grandmother, celebrating the holiday with 
her family for the seventieth time! It’s no wonder 
Thanksgiving is cherished (it’s the only time of the 
year when alll sixty relatives get together), but the 
celebration just wouldn't be the same if Lucille, 
along with the three generations of Call women 
who succeed her, hadn't held steadfastly to her 
special customs. Though these days Lucille is a 
guest, her original menu is still the basis of the meal 


the Calls lovingly prepare. Join us for a visit... 
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TB Thanksgiving at Call Farms is family only—guests are rarely 
' invited. When a girlfriend or boyfriend does come 
; ‘ie = to dinner, it’s a sure sign that a wedding is on the way 


> 
a 


ooking begins at six AM. 





on Thanksgiving morning 
at the Call homestead, a 
working vegetable farm in 
Batavia, New York. Rich- 
ard and Bee Call (Richard 
is the fifth of Lucille’s six 
children) have hosted the day 
since 1959, so planning the boun- 





tiful meal for their extended family 
(this year they number sixty!) is a 
piece of cake. But Bee knows that 
preparing food for such a big 
crowd is more than one woman 
can handle, so she assigns various 
dishes to her children, in-laws and 
nieces. “My sister-in-law Rindy 
Call always brings the squash, 
and my brother-in-law Harlan 
Brumsted, who fishes in the Adi- 
rondacks, contributes his catch— 


trout. or salmon—which he 





smokes himself. And several peo- 
ple bring mashed potatoes,” says 
Bee, “because we really need a 
lot!” Bee’s contribution to her 
mother-in-law’s original menu is 
scalloped oysters and hot spiced 
cider. The rest of the meal is made 
up of traditional favorites like 


cranberry sauce, creamed onions, 





harvard beets, bread stuffing and 
two fresh _twenty-three-pound 
turkeys (“If they were any big- 


Ses: 


Savory appetizers—smoked trout and spiced 
cider—are set up in the living room (top). The 
elegant dining-room table (center) is just one 
of four holiday tables. Above: Matriarch Lucille 
surrounded by twelve of her thirty-two great- 
grandchildren. Right: Richard and Bee's 
daughter-in-law Peggy Call, Richard’s brother 
David Call and daughter-in-law Nellie Call 
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ger,” explains Bee, “they wouldn't 
fit into the oven’). 
Dinner is served between one 


and two o'clock (continued) 











E OWith Easy 
| Cream Cheese\ 


ee ; 


EASY CREAM CHEESE 
CLOUDS (Makes10) 


1 80z. pkg. cream cheese, softened 1 c. heavy cream 
= 1% c. powdered sugar 1 cancherry pie filling 
\% tsp. vanilla extract chopped nuts (optional) 


: Mix cream cheese, sugar and vanilla at medium speed on electric mixer. 
Po: Gradually add heavy cream; mix well. Whip until thickened. © Using the 
| back ofa spoon, shape into ten 342” shells. Place on waxed paper-lined 
cookie sheet. © Freeze two hours or overnight. 
 erica’s Dairy Farmers 


When ready to serve, fill with cherry pie filling. © Sprinkle chopped nuts 
onal Dairy Board 


on top if desired. 


ttional Dairy Board 1989 
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Boy God alte WI H CREAM CHEESE. 





ee) 


This big family boasts fwo sets of 
twins (top)— Gregory and Nathaniel 
Clinton, and Kimberly and Keisha 
Desautels. Three years ago, Bee ¢ 
and Peg Call (center right) put 
together the Call Family Cookbook 
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(continued) from buffet tables set 
up in the dining room and kitchen. 
To keep things running smoothly, 
all the adults and older children 
are given tasks—from pouring 
water to making gravy. Guests 
can eat wherever they want, ex- 
cept in the dining room, which is 
reserved for the Call family 
“board of directors”: Grandma 
Lucille, her six children and their 
spouses. The festivity of the day is 
eating. (Because it’s hard to find 


— In 1977, Richard and Bee Call started a guest book as a keepsake for 
= the holiday. Each year family members record their names 
and add special notations, such as a new baby’s first Thanksgiving 


time even to chat with everyone, 
the only activity planned is lots of 
picture-taking.) 


By about seven P.M, whoever is 


“eRe 


still around heads next door to 
Bob and Rindy Call's for a light 
supper of cold sliced turkey, salad 
and cake (Rindy cooks a turkey 
just for this meal). The final high- 





light of the evening is usually a 
video of a family member's recent 
wedding or trip. 

No one wants to go home; it 
means waiting another long year 
for the whole gang to get togeth- 
er again. But reunite they will—all 
five generations of Calls—to en- 
joy a traditional meal, catch up on 
the past year’s most memorable 
events and give thanks—like all of 
us—for the opportunity to share a 
very special day. 

We've scaled down the Call 
menu to serve twelve. Turn the 


page for recipes. a 
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a your family how much you care by giving them a pumpkin pie from the heart instead of from the 


er. Libbys famous pumpkin pie has been a homemade classic for generations. Make it easy and delicious 
in Libbys Pumpkin and Pillsbury All Ready Pie Crusts, the crust that bakes, tastes, and flakes like scratch. 


} Y’S FAMOUS PUMPKIN PIE 


tg. (15 02.) % cup sugar 

‘ Isbury® All Ready % Isp. salt 

+2 Crusts* 1 tsp. ground cinnamon 
»). flour 2 tsp. ground ginger 


» 3s, slightly beaten % tsp. ground cloves 
/in (16 oz.) Libby’s® 1 can (12 fl. oz.) Camation® 


) lid Pack Pumpkin Evaporated Milk 


eioven to 425° F. Prepare pie crust according to 
#/ ge directions for filled one-crust pie. Refrigerate 


For over 100 additional ways to use Libby’s Pumpkin, send for our new cookbook. Details are on every can. ee 


remaining pie crust for later use. Flute edge to stand 

Ye inch above rim. Mix filling ingredients in order given. 
Pour into pie crust-lined pan. Bake at 425° F for 

15 minutes. Reduce heat to 350° F; continue baking 
35 to 45 minutes or until knife inserted near center of 


pie comes out clean. (If necessary, cover edge of crust 2 
with a strip of aluminum foil to prevent excessive Sei 
browning.) Cool completely. Garnish, if desired, with Me: IMPKIN - ¢ 
whipped topping. ee ~ 

‘S ‘ =YAPORE 


© 1990, The Pillsbury Co. © 1990, Carnation Co. “In the dairy case 


My \CKSOME. 


ite ar arte 
Co 


untry Crock” 

Spreadable Cheese Products! 
The delicious, wholesome, 
spreadable snack made with 
100% natural cheese! : 

Try delicious Cheddar, Garden” 
Vegetable, Herb and Garlic, 
French Onion, Cheddar with 
Port Wine and Cheddar 


Wocte-temeiny emesis Bayo 
calories and less cholesterol.“ 

Look for them in your grocer’s 
dairy case now! 


*25% fewer calories and less cholesterol than cold pack 
cheese food. (Fresh Garden Vegetable, Fresh Herb 
and Garlic and Fresh French Onion have 25% fewer 
calories and less cholesterol 
faneve Men cersver We) crac) 
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continued 


© Easy @ Challenging 


So Moderate )) Microwave 
MENU 


Smoked Trout with Dill Sauce 


Batavia Spiced Cider 
Scalloped Oysters 


Call Family Turkey with Stuffing 


Mashed Potatoes 
Harvard Beets 


Creamed Onions 
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*Green beans 
Thanksgiving Squash 
Baked Cranberry Sauce 
Crunchy Applesauce Bread 
Pumpkin Bread 
Apple Pie 
Tawny Pumpkin Pie 
Mince Pie 
Merry Berry Pie 
Coffee, Tea 


*Recipe not given 


SMOKED TROUT WITH DILL = 


pictured on page 234 
You don’t have to catch and smoke 
fish yourself, as Harlan Brumsted doe 
make this appetizer. The dill sauce, 
ed by his wife, Evelyn, is also topd 
smoked salmon. 


Total prep time: 30 minutes 


Dill Sauce 
Y4 cup red wine vinegar 
2 tablespoons chopped fresh dill ¢ 
1 tablespoon dried 

1 tablespoon sugar 
1 tablespoon dry mustard 
1 tablespoon fresh lemon juice , 
1 tablespoon minced onion } 
Yg_ teaspoon ground red pepper | 
Dash hot pepper sauce | 
Ys cup vegetable oil 


2 smoked trout (8 oz. each) 

16 slices firm white bread, toasted, 
trimmed and each cut into 4 
triangles : 

Lemon slice and dill sprigs, for gar 


dill, sugar, mustard, lemon juice, o 
pepper and pepper sauce; process 30 
onds. With machine on, gradually adg 
until smooth. Makes 9/4 cup. 

Skin and bone trout. Flake into ¥/- 
pieces. Arrange on toast and spoon ‘ 


Dill Sauce: In blender combine “a 





on top. Garnish with fresh lemon an 
sprigs, if desired. Makes 64 appetizers 
Nutrition info per appetizer: 35 calories, 2 
protein, 1 gm fat, 4 gm carbohydrates, 1 
sodium, 2 mg cholesterol. 


BATAVIA SPICED CIDER 


pictured on page 234 

Can holiday guests receive a warmer 
come than the inviting aroma of sp 
cider? This version is one of the best wé 
ever tasted. 


Prep time: 5 minutes 
Cooking time: 12 minutes 










1% teaspoons whole allspice 
3 cinnamon sticks (2 in.) 
18 whole cloves 
2 quarts apple cider or 
natural apple juice 
Ys to Y2 cup firmly packed brown sug| 
Orange slices and cinnamon sticks, 
for garnish 


Place allspice, cinnamon and cloves 
cheesecloth; tie ends together to m 
spice bag. Heat cider and brown sug 

large saucepan over medium-high h 
Add spice bag; reduce heat and simi 
until flavors are blended, 10 minutes. 
move spice bag. Serve hot or cold, ¢ 
nished with orange slices and cinnan 
sticks. Makes 12 servings. 

Nutrition info per serving: 105 calories, 0 g m| 
tein, 0 gm fat, 26 gm carbohydrates, 8 mg sodi 

mg cholesterol. (continu 
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atinued 


|LOPED OYSTERS 







ae =  % = : BS 
Jall, the hostess of the day, added 
lish years ago because she thought 
/enu needed oysters. Now the family 
imagine Thanksgiving without them. 
hime: 30 minutes © 
1g time: 20 minutes 







ices firm white bread, toasted 
yp butter or margarine, melted 
yp chopped parsley 

nts oysters (6 dozen) 

yp half and half cream 

aspoon Worcestershire sauce 
aspoon salt 

‘aspoon freshly ground pepper 
‘ash ground red pepper 







at oven to 425°F. Slice toast into /2- 
ubes. Toss with butter and parsley in 


A HEALTHY 





ie 


| 
| 











ee 
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TASTE SHAKE UP. 


Reduce the risk of high blood 
pressure by avoiding garlic salt. It contains 1,850 mg of sodium per 
teaspoon. Replace it with new salt-free Mrs. Dash Garlic & Herb, the 
* savory taste of garlic combined with 14 delicious 
& herbs and spices. 


WRITE TO: P.0. BOX 910064, POTRERO, CA 91991. Expires 4/30/91. 6-8 Weeks Delivery 


large bowl. Drain oysters, reserving 2 cup 
liquor. Combine reserved liquor with 
cream, Worcestershire, salt and peppers in 
bowl. Spread one third of the toast mixture 
in shallow 3-quart baking dish. Spoon on 
half the oysters, then half the liquor mixture. 
Repeat, layering toast, oysters, liquor and 
toast. Bake uncovered 20 minutes or until 
bubbly. Makes 12 servings. 

Nutrition info per serving: 305 calories, 12 gm 
protein, 20 gm fat, 20 gm carbohydrates, 540 mg 
sodium, 114 mg cholesterol. 


CALL FAMILY TURKEY 
WITH STUFFING 


pictured on page 231 
The family needs two turkeys to feed their 
sixty-plus relatives. For even color, roast 
your bird without a foil covering. 
Prep time: I hour O 
Cooking time: 4'/2 to 5/2 hours 
Stuffing 
Y2 cup butter or margarine 

1% cups chopped celery 
cup chopped onions 
¥4 pound mushrooms, sliced 

8 cups dry bread cubes 
1% teaspoons poultry seasoning 
1¥2 teaspoons sage 
Y2 teaspoon salt 
Y2 teaspoon freshly ground pepper 
cup chicken broth 


1 whole turkey (18-20 lb.), thawed 





_ 


— 


“REDUCTION OF SALT AS PART OF A SENSIBLE DIET. 


2 tablespoons butter or margarine 


Pan Gravy 
Ys cup all-purpose flour 
Chicken broth 


Salt and freshly ground pepper 


Stuffing: Melt butter in skillet over medium 
heat. Add celery and onions; cook until 
softened, 10 minutes. Stir in mushrooms; 
cook 10 minutes more. Toss in bowl with 
remaining ingredients. Cool completely. 
(Can be made ahead. Cover; refrigerate 
up to 24 hours.) Makes 10 cups. 

Preheat oven to 325°F. Loosely fill neck 
and body cavities of turkey with stuffing. 
Fold neck skin over back of turkey; fasten 
with skewer. Tie legs together with string. 

Place turkey, breast side up, on rack in 

shallow roasting pan. Rub with butter. 
Roast 42 to 5%2 hours or until meat ther- 
mometer inserted in inner thigh reaches 
180°F. Let stand 15 to 20 minutes before 
carving. Makes 16 servings. 
Pan gravy: Pour off and reserve drippings 
from pan. Skim fat, reserving Ys cup. Return 
reserved fat to pan. Stir in flour and cook, 
stirring, over medium heat 2 minutes. Add 
pan drippings plus enough broth to equal 3 
cups. Bring to boil; cook, stirring, 3 minutes. 
Season with salt and pepper. Makes 3 cups. 
Nutrition info per /2 cup stuffing: 115 calories, 3 gm 
protein, 6 gm fat, 13 gm carbohydrates, 283 mg 
sodium, 13 mg cholesterol. 


Nutrition info per 3 ounces turkey: (continued) 
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FOR FREE SAMPLE PACKETS 


ON ANY MRS. DASH” FLAVOR 


RETAILER: ALBERTO-CULVER WILL REIMBURSE YOU FOR FACE VALUE OF COUPON PLUS 8¢ IF SUBMITTED IN COMPLIANCE 
WITH OUR COUPON REDEMPTION POLICY, AVAILABLE UPON REQUEST. CASH VALUE 1/100¢. MAIL TO ALBERTO-CULVER, 
CAS DEPT. 22400, ONE FAWCETT DRIVE, DEL RIO, TEXAS 78840. LIMIT ONE COUPON PER PURCHASE. 


SAVE 30¢ 
















THE LATEST BRIGHT IDEA 
FROM KITCHENAID. 





Tuts ULTRA POWER MIXER EFFORTLESSLY KNEADS THE TOUGHEST DOUGH. 
ITS OPTIONAL ATTACHMENTS LET YOU GRIND MEATS, PUREE FRUITS, SLICE 
VEGETABLES, SHRED CHEESE. EVEN MAKE PASTA, GRIND GRAIN AND STUFF SAUSAGE. 


THe KITCHENAID MIXER IN NEW 
ROYAL RED CAN BECOME NOTHING LESS THAN A 


KitchenAid’ 


TOTAL FOOD PREPARATION CENTER. SEEITNOW. FOR THE WAY ITS MADE™ 





@ THANKSGIVING 


continued 


145 calories, 25 gm protein, 4 gm fat, 0 gm carbohy- 
drates, 63 mg sodium, 65 mg cholesterol. 

Nutrition info per 2 tablespoons pan gravy: 40 
calories, 1 gm protein, 4 gm fat, 1 gm carbohydrates, 
131 mg sodium, 5 mg cholesterol. 


MASHED POTATOES 


The Calls grow potatoes on their farm, so 
gathering enough spuds for the family’s 
favorite side dish is a snap. 

Prep time: 30 minutes O 
Cooking time: 20 minutes 


8 large baking potatoes (4 |b.), peeled 
and quartered 

3 quarts water 

2 teaspoons salt 

Ya cup milk 

Ys cup half and half cream 

6 tablespoons butter or margarine 


Combine potatoes, water and salt in large 
saucepot. Cook over high heat until pota- 
toes are tender, about 20 minutes. 

Heat remaining ingredients in saucepan 
over medium heat. Drain potatoes. Return 
to pot and mash. Add remaining ingredi- 
ents; stir until blended. Makes 12 servings. 
Nutrition info per serving: 170 calories, 3 gm pro- 
tein, 8 gm fat, 22 gm carbohydrates, 354 mg sodium, 
23 mg cholesterol. 
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When in-law Phil Clinton joined the family, 
he introduced his favorite way to serve 
beets. Of course, the beets are fresh 
from the Call farm. 


Prep time: 20 minutes O 
Cooking time: 40 minutes 


4 pounds fresh beets, trimmed 
2 quarts water 
1 teaspoon salt 
2 teaspoons butter or margarine 
2 teaspoons flour 
Ys cup cider vinegar 
Y2 cup sugar 


Combine beets, water and salt in saucepot. 
Cook over medium-high heat until tender, 
35 to 45 minutes. Drain, reserving 3 cup 
beet liquid. Cool beets; peel and slice. 
Melt butter in saucepan over low heat. 
Stir in flour; cook 30 seconds. Gradually stir 
in vinegar and reserved liquid. Add sugar 









and cook, stirring until thickened. (Ca 
made ahead. Cover; refrigerate beets 
sauce separately up to 24 hours.) 
Add beets to sauce, stirring to coq 
made ahead, heat over low heat, abo 
minutes.) Makes 8 cups. 
Nutrition info per 2 cup: 65 calories, 1 gm pi 
1 gm fat, 14 gm carbohydrates, 128 mg sodi 
mg cholesterol. 


ELIZABETH’S CREAMED ONIONS) 
Fr OT cece oF, gS eae =| 
Lita ee 






























A classic that Betty Call Kingsley a 
brings. Though this dish is traditio 
made with pearl onions, you can usé 
small onions. 


Prep time: 30 minutes 
Cooking time: 20 minutes 


3 pints pearl onions 
Ys cup butter or margarine 
Ys cup all-purpose flour 
2 cups milk 
teaspoon salt 
4 teaspoon freshly 
ground pepper 
4 teaspoon Worcestershire sauce 
44 cup chopped parsley 


SS 


SNS 


Combine onions with water to co 
saucepan; bring to boil. Boil 6 to 8 mit 
until tender. Drain. Rinse under cold 
peel. 

Melt butter in saucepan over me 
heat. Add flour and cook, whisking, 
ute. Gradually whisk in milk; bring t 
whisking. Reduce heat and simmer, s 
occasionally, 5 minutes. Stir in salt, pe 
Worcestershire and onions; cook,’ s 
until heated through. Stir in parsley. 
be made ahead. Cool. Cover and r 
erate up to 24 hours. Reheat, stirring 
low heat about 15 minutes.) Makes 4 
Nutrition info per / cup: 100 calories, 2 gmp 
5 gm fat, 12 gm carbohydrates, 161 mg sodit 
mg cholesterol. 





THANKSGIVING SQUASH 


pictured on page 236 
Rindy Call has been making her but 
squash recipe for thirty-nine years 
prepares it ahead and freezes it. 
Prep time: 20 minutes 
Cooking time: 1 hour 


a SS ES en EE eee 
4 large butternut squash (8-10 lb. tc 

Y2 cup butter or margarine 

Y3 cup firmly packed brown sugar | 
1 teaspoon salt (conti 
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IUNT’S GREAT AMERICAN COOKS 


Digs is Carol Hancock. Tis is her Hunt's 
World Chili Cook-off Champion. Shotgun Willie Chili. 
Favors rhinestones with denim. 


: This is one five-star bowl of red. With beans 
She uses Hunt's. on the side please, and sirloin to sear. It 
also has Hunt's right in the thick of it. Where 
Hunt's has been in crowd-pleasing kitchens 
for over 100 years. Carol says this has “just 
the right amount of kick’ You should see 
the way she smiles when she says it. 





























Carol’s Shotgun Willie Chili 


3 lbs. trimmed sirloin beef, 1 (14'/-02,) can beef broth 
cubed or coarsely ground 1 Tablesp. New Mexico 

2 medium onions, finely Chili Powder 

chopped 1 Tablesp. Pasilla Chili 

1 Tablesp. fresh minced garlic Powder 

9 Tablesp.Wesson Vegetable 1 Tablesp. each: ground 


Oil cumin, salt and vinegar 

1 (15-0z.) can Hunt's 1 teasp. each: ground 
Tomato Sauce oregano and pepper 

Yr cup Gebhardt Chili '/y teasp. each: cayenne 
Powder pepper and hot pepper sauce 





In large bowl, combine beef, onions and garlic. In Dutch 
oven or stockpot, brown 1/3 beef mixture in 3 tablespoons 
hot oil; remove and set aside. Repeat with remaining beef 
and oil. Leave last batch of cooked beef in pot and add 

first 2 cooked batches with remaining ingredients. Stir until 
well blended. Simmer, covered, 2 hours, stirring occasionally, 
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Your Family Will Gobble Up... 





(LELES LUUF INCUIYES 
_ JOY SUCCESS. 
he Crisco Crust. 


8- or 9-Inch Double Crust 


ips all-purpose flour 1 tsp. salt 
Crisco Shortening 5 tbsp. cold water 


vine flour and 
bowl. 


‘risco into flour 
astry blender 
ives) to form 
ch 
e water one 
atime. Toss 
with fork until 
forms ball. 
in half. 





to form two 5- 


. “pancakes.” 
each side. 


one into a 2- 
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continued 
Y2 teaspoon freshly ground pepper 


Preheat oven to 400°F. Halve squash 
lengthwise; scrape out seeds. Arrange cut 
side down in 2 roasting pans. Bake 1 hour, 
switching pans halfway through, until 
tender. Cool. Scrape out flesh; mash in 
bowl. Stir in remaining ingredients. (Can be 
made ahead. Cool. Freeze up to 1 month. 
Thaw in refrigerator overnight. Reheat 
over low heat 15 minutes.) Makes 6 cups. 
Nutrition info per Vy CUP: 220 calories, 3 gm protein, 
8 gm fat, 39 gm carbohydrates, 275 mg sodium, 21 
mg cholesterol. 


BAKED CRANBERRY SAUCE 


_ epee BERT p z 





Diane Kingsley, a Call daughter-in-law 
who lives on Cape Cod, makes this with 
cranberries she picks at a friend’s bog. 
Prep time: 10 minutes O 
Baking time: 45 minutes 


1 pound (4 cups) cranberries 

1 jar (12 oz.) orange marmalade 
¥Y4 cup sugar 
Ya cup waier 

1 cup chopped toasted pecans 


Preheat oven to 350° F. Combine first four 
ingredients in 13x9-inch glass baking dish. 
Bake uncovered 45 minutes. Stir in pecans. 
Serve warm or chilled. (Can be made 
ahead. Cool. Cover and refrigerate up to 
1 week.) Makes 4 cups. 

Nutrition info per / cup: 150 calories, 1 gm protein, 
5 gm fat, 29 gm carbohydrates, 3 mg sodium, 0 mg 
cholesterol. 


THANKSGIVING QUICK BREADS 





The cousins take turns preparing the 
breads: This year Patti Call Stokes will 
contribute the applesauce bread, Alice 
Wells,- the pumpkin. 


CRUNCHY APPLESAUCE BREAD 


Prep time: 15 minutes plus cooling O 
Baking time: I hour 





2 cups all-purpose flour 

1 teaspoon baking powder 
1 teaspoon baking soda 
Ye teaspoon salt 
Y2 teaspoon cinnamon 


Y2 teaspoon nutmeg 
Y2 teaspoon allspice 
2 large eggs, lightly beaten 
1Ys cups unsweetened applesauce 
1 cup granulated sugar 
Y2 cup vegetable oil 
Y2 cup chopped pecans or walnuts 


Topping 
Ys cup chopped pecans or walnuts 
Ys cup firmly packed brown sugar 
Ys teaspoon cinnamon 


Preheat oven to 350°F. Grease 9x5-inch 
loaf pan. Combine first seven ingredients in 
medium bowl. Whisk eggs, applesauce, 
sugar and oil in large bowl. Whisk in dry in- 
gredients until smooth. Stir in nuts; pour 
into prepared pan. Sprinkle with topping. 

Bake 1 hour or until toothpick inserted in 
center comes out clean. Cool in pan on 
wire rack 10 minutes. Remove from pan 
and cool. (Can be made ahead. Wrap 
well and freeze up to 1 month. Thaw at 
room temperature 6 hours.) Cut bread into 
Y2-inch-thick slices. Makes 18 servings. 
Topping: Combine all ingredients in bowl. 
Nutrition info per slice: 205 calories, 2 gm protein, 
10 gm fat, 28 gm carbohydrates, 139 mg sodium, 24 
mg cholesterol. 


PUMPKIN BREAD 


Prep time: 15 minutes plus cooling O 
Baking time: 70 minutes 


1% cups all-purpose flour 
1% teaspoons baking powder 
1 teaspoon baking soda 
1 teaspoon cinnamon 
Y2 teaspoon salt 
2 large eggs, lightly beaten 
1¥2 cups sugar 
1¥2 cups canned pumpkin 
Ye cup vegetable oil 
Y3 cup each chopped walnuts and raisins 


Preheat oven to 350°F. Grease 9x5-inch 
loaf pan. Combine first five ingredients in 
medium bowl. Whisk eggs, sugar, pump- 
kin and oil in large bowl. Whisk in dry 
ingredients until smooth. Stir in nuts and 
raisins. Pour into prepared pan. 

Bake 70 minutes or until toothpick in- 
serted in center comes out clean. Cool in 
pan on wire rack 10 minutes. Remove 
from pan; cool. (Can be made ahead. 
Wrap and freeze up to 1 month. Thaw at 
room temperature 6 hours.) Cut into Y2- 
inch-thick slices. Makes 18 servings. 
Nutrition info per slice: 200 calories, 2 gm protein, 8 
gm fat, 30 gm carbohydrates, 151 mg sodium, 24 mg 
cholesterol. 


APPLE PIE 


pictured on page 232 and 233 

Everyone looks forward to Aunt Evelyn’s 
apple pie, and Grandma Lucille admits it’s 
her favorite dessert. 

Prep time: 40 minutes plus cooling O 
Baking time: 1 hour 20 minutes (continued) 
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ANKSGIVING 
co ved 
Pie Pastry (recipe on page 245) 
cup sugar 
2 tablespoons flour 
1 teaspoon cinnamon 
4 Mcintosh apples, peeled and sliced 
4 Granny Smith apples, peeled and 
sliced 
2 tablespoons butter or margarine 


4 
i 


Preheat oven to 425°F. Roll larger pastry 
disk into 11-inch circle. Line 9-inch pie plate 
with pastry. Combine sugar, flour and cin- 
namon in large bowl. Add apples and toss 
well. Mound in prepared pie plate. Dot 
with butter. Roll smaller pastry disk into 11- 
inch circle. Place over filling; flute edges. 
Cut vents. Place on cookie sheet. 

Bake 20 minutes. Reduce heat to 375°F. 
and bake 1 hour more, until apples are 
tender. (Can be made ahead. Cover and 
store at room temperature up to 24 hours. 
Reheat in 350°F. oven 15 minutes, if de- 
sired.) Makes 12 servings. 

Nutrition info per serving: 310 calories, 2 gm protein, 
13 gm fat, 47 gm carbohydrates, 255 mg sodium, 19 
mg cholesterol. 


TAWNY PUMPKIN PIE 


pictured on page 232 and 233 
Mary Call adapted this recipe from one 





MQ? QPPpearea il 4 faVOlie COOKDOOK, Ile 
“Farm Journal Country Cookbook.” 


Prep time: 30 minutes plus cooling O 
Baking time: I hour 5 minutes 


Pie Pastry (recipe on page 245) 

2 large eggs, beaten 
cups canned pumpkin 

1 cup evaporated milk 
¥Y4 cup sugar 

1 teaspoon each flour and cinnamon 
Y2 teaspoon salt 
Y2 teaspoon vanilla extract 
Ys teaspoon ginger 


Preheat oven to 425°F. Roll larger pastry 
disk into 11-inch circle. Line 9-inch pie 
plate with pastry; flute edge. Freeze 15 
minutes. Line pastry with foil and fill with 
dried beans. Bake 10 minutes; remove foil 
and beans and bake 10 minutes more, until 
golden. Cool on wire rack. 

Whisk remaining ingredients in large 
bowl until smooth. Pour into pastry shell. 
Bake 15 minutes. Reduce oven heat to 
350°F. and bake 30 minutes more or until 
set. Cool on wire rack. (Can be made 
ahead. Cover and store at room tempera- 
ture up to 24 hours.) Makes 12 servings. 
Note: Roll smaller pastry disk into 9-inch 
circle. Cut leaf pattern. Bake on cookie 
sheet in preheated 350°F. oven 20 min- 
utes, until golden. Cool. Just before serv- 
ing, place decoration on pie. 


Nutrition info per serving: 270 calories, 5 gm protein, 


iy GIT Hat, By Git COPDOnyaraies, vO! mg sOoaium 
mg cholesterol. 


MINCE PIE 


pictured on page 232 and 233 
To save time, Bee Call starts with prep 
mincemeat, but she adds pears and 
ange peel for a fresh, lively flavor. 


Prep time: 40 minutes plus cooling 
Baking time: 45 minutes 

















5 cups diced ripe pears 


1¥Y2 cups prepared mincemeat 

Ya cup firmly packed brown sugar 

Y2 teaspoon grated orange peel 
Pie Pastry (recipe on page 245) | 








Heat pears, mincemeat and brown su| 
to boiling in large saucepan. Reduce h 
and simmer, stirring occasionally, 30 9 
utes. Stir in peel and cool completely. 

Preheat oven to 425°F. Roll larger pi 
ry disk to 11-inch circle. Line 9-inch 
plate with pastry. Fill with pear mixtl 
Roll smaller disk to 9-inch circle. Cut 
twelve 2-inch-wide strips; arrange in 
tice pattern over filling. Flute edges. ¢ 





15 minutes. Reduce oven heat to 37 
bake 30 minutes more. Cool. (Can) 
made ahead. Cover and store at r 
temperature up to 24 hours.) Make: 
servings. 

Nutrition info per serving: 310 calories, 3 gm pr 
12 gm fat, 49 gm carbohydrates, 337 mg sodiu 
mg cholesterol. 





RRY BERRY PIE 


ured on page 232 and 233 

erry pie always graces the Call dessert 
e. Evelyn freezes plenty of berries from 
garden just for the Thanksgiving pies. 


) time: 30 minutes plus cooling O 
ing time: 40 to 50 minutes 





ie Pastry (recipe follows) 

o 1% cups sugar 

up all-purpose flour 

easpoon salt 

‘ups whole frozen raspberries, 
elderberries or blueberries 

ablespoon distilled vinegar 

ablespoon butter or 
margarine 


neat oven to 400°F. Roll larger pastry 
:to-d1-inch circle. Line 9-inch pie plate 
1 pastry. Combine sugar, flour and salt 
powl. Add berries; toss. Spoon into 
oared pie plate. Sprinkle with vinegar; 
with butter. Roll smaller pastry disk into 
ich circle. Place over filling; flute edges. 
ivents. Place on cookie sheet. Bake 40 
50 minutes, until filling is bubbly in 
ter. Cool on wire rack. (Can be made 
ad. Cover and store at room tempera- 
» up fo 24 hours.) Makes 12 servings. 
ition info per serving: 285 calories, 3 gm pro- 
12 gm fat, 43 gm carbohydrates, 290 mg sodi- 
16 mg cholesterol. 





PIE PASTRY 





Total prep time: 10 minutes plus chilling © 


2 cups all-purpose flour 
1 teaspoon salt 
Ya cup cold butter or margarine, cut up 
Ys cup vegetable shortening 
4 to 5 tablespoons cold water 


Combine flour and salt in large bowl. With 
pastry blender or 2 knives, cut in butter and 
shortening until mixture resembles coarse 
crumbs. Sprinkle in water 1 tablespoon ata 
time, tossing with fork, just until mixture be- 
gins to hold together. Shape into 2 balls, one 
slightly larger than the other, wrap and 
flatten into disks. Refrigerate 30 minutes. i 





Journal Shopping Center 


WOMEN OF THE YEARS 

Page 83 Clockwise, from top left: UPl/Bettmanana Newsphotos, Motion Picture & TV Photo Archive, Eugene R. Richee/Motion, Picture & 
TV Photo Archive, Eric Rassmussen, Globe Photos. Page 84 Top left, UPI/Bettmann Newsphotos; bottom left, Eric Rasmussen; top right, 
Howard Frank; right middle, D. Issermann/Sygma; bottom right, UPI/Bettmann Newsphotos. Page 86 Top, Howard Frank; left, Eric 
Rasmussen; Taylor, Howard Frank; Kennedy, Leonard McCombe/Life; Friedan, UPI/Bettmann Archive. Page 88 Left, Eric Rasmussen; top 
middle and top right, J.R. Hamilton/Globe Photos; middle right, Globe Photos; bottom, UPI/Bettmann Newsphotos. Page 92 Left: Photo, 
Eric Rasmussen; prop stylist, Julie Gong; hair and makeup, Gregory Paul. From top left: M. Philippot/Sygma, Brigitte Lacombe/Gamma- 
Liaison, Steve Schapiro/Sygma, Teke/Gammaz-Liaison. 

A HOUSE WITHOUT A MAN IS STILL A HOME 

Page 210-211 Motif Designs, 20 Jones Street, New Rochelle, NY 10801. Artistic Manor Florists, Pelham, N.Y.. The Ralph Lauren Home 
Collection,” for store information, 212-606-2100. Paul Hanson Co., 610 Commercial Ave., Carlstadt, NJ 07072. Lane Co., 1-800-447-4700. 
radiator covers, Caglioti Construction Co., New Rochelle, NY. Slipcovers, Bernie Diprinzio, Valhalla, NY; wallpaper hanger, Sue Chapman, 
Pelham, NY. Fabric information: living room, on table, Juniper-Tea-LF Y-6428F; table scarf and bedroom chair slipcover, Lillian-Print-LFY- 
6437F; chairs and ottoman, Evelyn-Cream-LFY-6439F; bedroom, vanity and walls below chair rail, Sarasota Stripe-Blue-LF Y-308F, walls 
above chair rail, Rebecca-LF Y-964F; bedding, Allison Floral, pink and white Oxford Stripe, Patience (white eyelet); Redi-cut Carpets, Mt 
Vernon, NY. Pages 214-215 Michael Foster, 148 W. 77th Street, NYC 10024, 212-874-0066. Sofa #3026 Milan Gold, Chairs #8010 
Sheffield Persimmon, ottoman #950 Aurthur Gold, bench #1692 Milan Peach, sisal "Masland-Sawgrass” #9841, Expressions Custom 
Furniture, 1-800-544-4519. Drop leaf table #37-1226, side table #33-2532, round skirted table #21-3305,Pencil Post bed #57-2715, shaker 
end table #33-2530, pie crust table #33-0800, Habersham Plantation, Box 1209, Toccoa, GA 30577. Country Swedish, 35 Post Road West, 
Westport, CT 06880. Duette window shades, Hunter Douglas Window Fashions, to order brochure 1-800-4-DUETTE. Covington Fabrics 
Corp, 267 Fifth Ave, NYC 10016. Frederick Cooper Lamps, 2545 West Diversey Ave, Chicago, IL 60647. Bedding, Imperial Damask by 
Adrienne Vittadini available at fine stores. Edward Russell Decorative Accessories, 486 Broadway, 5th floor, NYC 10013. Deco child, teddy 
bear chair #61-3006, Cadwell, P.O. Box 1155, Toccoa, GA 30577. Antique needlepoint rug, Windsor hook rug, antique Aubusson pillow, 
ABC Carpets & Home, 888 Broadway NYC 10003. Antique pillow on sofa, cachet pot, flower holders, papier-maché dish, antique fruit, 
Accents Unlimited, 360 Amsterdam Ave., NYC 10024. 

GREAT FACES 

Pages 224-225 Left: Makeup, Cover Girl; Replenishing Ultra Finishing Foundation in soft beige, Clean Make-up Pressed Powder in 
creamy natural, 4 Kit Shadow in candlelit dreams, Perfect Blend Pencil in mink frost, Extremely Gentle Mascara in black brown, Cheekers 
in pretty peach, Continuous Color Lipstick in toasted almond. Right: Makeup, Lancome; Natural Finish Treatment Foundation in Beige 
Sand, Loose Powder in Translucent, Brush-On Creme CheekColour in Blushing Berry, Le Crayon Khol in Black Coffee, Gentle Lash 
Thickener in Black, CremePowder EyeColour Quartet in Couture de Lancéme, Lip Contour in Fresco, Hydrating Creme LipColour in Rose 
Lamé. Pages 226-227 Left: Makeup, Maybelline; CoverStick in Dark Medium, Maybelline Long Wearing Make-up in Tawny Beige, Satin 
Complexion Pressed Powder in Toasted Beige, Brush/Blush in Gentle Rose, Maybelline Long Wearing Lipstick in Soft Plum, Colorstix 
Powder Eye Shadow in Smoke, Turning Point Eyeliner in Black, Fresh Lash 24 Hour Mascara in Very Black. Right: Makeup, Ultima II; The 
Nakeds THE Foundation in F2, The Nakeds Pressed Powder in 3P, The Nakeds EyeColor in #9 and #10, The Naughty Nakeds Eye Pencil 
in Peep, Extra Full Mascara for Sensitive Eyes in Soft Black, The Naughty Nakeds Cheek Color in #7, The Naughty Nakeds LipChrome in 
#8, The Naughty Nakeds LipLiner in Smooch. Pages 228-229 Left: Makeup, Max Factor; New Definition Perfecting Makeup in Fair Ivory 
(Warm 1), Powder Bar, Visual Eyes Picture Perfect Shadow in Sable, Champagne and Cantaloupe, Featherblend Kohliner in Storm Gray, 
Stretch Mascara in Brown/Black, New Definition Blush in Rose, New Definition Lipcolor in Rich Honey, Lip Definer/Lip Liner in Rose 
Berry. Right: All makeup, Revlon; New Complexion Makeup in Warm Beige, Naturally Glamorous Blush in Tawny Peach, Super Lustrous 
Lipstick in Strawberry Ice, Waterproof Lip Shaper in Redtones, Custom Eyes Shadow Duo in Naturally Tan, Waterproof Eye Shaper in 
Mink & Onyx, Super Lustrous Mascara in Black Cat Black, Revlon Nail Enamel in Love That Red 


Take just one bite of a cookie made with 
Nestlé® Toll House® Treasures™, and 
you're transported to chocolate heaven. 
With more rich premium chocolate in 
every bite, you’ve never tasted anything 
this incredible before. 


GOLDEN CHOCOLATE TREASURE™ COOKIES 


1¥2 cups all-purpose flour ¥; teaspoon vanilla extract 


¥, teaspoon baking soda One 10-02. package 

% teaspoon salt (144 cups) NESTLE® 

¥s cup (1% sticks) butter, TOLL HOUSE® 
softened Treasures™ Semi- 

Ys cup sugar Sweet Chocolate 

% cup firmly packed brown Deluxe Baking Pieces 
sugar 1 cup coarsely chopped 

1 ege pecans or walnuts 


Preheat oven to 375°F. In small bowl, combine flour, baking soda 
and salt; set aside. In large mixer bowl, beat butter, sugar and 
brown sugar until creamy, 3-5 minutes. Beat in egg and vanilla 
extract. Gradually blend in flour mixture. Stir in Nestlé® TOLL 
HOUSE® Treasures™ Semi-Sweet Chocolate Baking Pieces 
and nuts. Drop by rounded measuring tablespoonfuls onto 
ungreased cookie sheets. Bake 8-10 minutes. Let stand 2 minutes 
before removing from cookie sheets; cool completely. Makes about 
1% dozen 22-inch cookies. 


w Treasures: 


DELUXE BAKING PIE ea 





“CASUTES 


DELUNE BAKING PIECES 


Meee 

SPECIAL Ss Milk Chocolate 
ae NETWTWOZ | 
ar eo SPECIAL 
RECIPES 





SPECIAL. 
RECIES 


NET WT 1002 





NET WT 10.02 











eC ae ae 
Ne 


yi tee aaa 


ah b 
Ma anata i 
; ; ‘a 
“d Dinner if 





= 

My o 2 ne 
3 ~ 2 © 
re = f ae) a 
Ss A Re ae ene ance nad fn Ty 
& Ses NTO. yeahs SO 
N © ene © 2 Oo Oo ae 

0} — © . 
= Peo es) eg an 
= Soe OR se ies Mee ce 3 ee 
= o 7 = ° o Ov ane 
= =) © oO c — pa ne} 
eS oO = Oo © Soe ath 
o ke Sie ome st Soe A Aa tae 
eS © © © © N a 
a an oO Ko — fm ' o i 
= ae qt oO Pay doce, 
© ao) o S o a) = 
co em = MN —_— oN fe Ge 


SUISSAIC] Perera Cee! a | eee PRES phe hele ea) | Orage Le ie 1v'] 
SCX9O]T er Nese SUBAT Uk ea S| 


LIYOIG eLeT RAGS /\ et Be ahese tee te} S| ACER 





cried Eggplant 


Y 
— 
— 
~ 
ba 
A 
A 
pa 
— 
— 
Py, 
Sh 
4 
— 

_ 

5 

— 





JINN 94} ate} oo) Oe eRe A ET JOS PUB SUISeC VU} SN erated eb) SH ere) 60) (6! 9SoU |, | 


ee 








& Challenging 
®) Microwave 


ae. 


oy Moderate 


Fannie Farmer (1857-1915) 

With the publication of ‘‘The Boston Cook- 
ing School Cook Book’’ in 1896, Fannie 
Merritt Farmer revolutionized American 
cooking. Her clear instructions made the 
book a success and laid the groundwork for 
accuracy in modern cooking. (She intro- 
duced measurements based on volume rath- 
er than weight.) And as the principal of the 
Boston Cooking School, she was one of the 
first women in the late nineteenth century 


dedicated to establishing ‘‘domestic sci- 
ence’ as a subject worthy of study. Her 
original recipes, mostly from New England, 
offer a glimpse into a cooking style that we 
have come to know as traditional American. 


NEW ENGLAND BOILED DINNER 


Prep time: 15 minutes O 
Cooking time: 3/1 hours 





4 to 5 pounds corned-beef brisket 

8 medium onions, peeled 
2¥2 pounds new potatoes 

8 medium carrots, peeled 

8 small turnips, peeled 

8 small beets, unpeeled 

1 medium head green cabbage, 


Introducing real skin-on 
fe Ee 





quartered and cored 


Rinse beef and place in saucepot; 
water to cover. Bring to boil over medi 
heat, skimming off foam that rises to | 
face during first 10 minutes. Reduce | 
cover and simmer 2 hours. Add oni¢ 
and potatoes; continue simmering, ¢ 
ered, 15 minutes. Add carrots and turn 
simmer covered 30 minutes more. 
move brisket and vegetables to oy 
proof platter; keep warm in oven. 
Meanwhile, bring saucepan of wate} 
boil. Add beets and cook until just ten 
when pierced with knife, 30 to 40 












utes. Drain and peel; keep warm in o 
Heat broth in saucepot to boiling. 

cabbage, cover and cook until tende 
to 8 minutes. Drain and serve with bris 
vegetables and Horseradish Cre¢ 
Makes 8 servings. 

Nutrition info per serving: For 3 ounces beef, 
calories, 22 gm protein, 18 gm fat, 46 gm carb 
drates, 1,110 mg sodium, 87 mg cholesterol. 


HORSERADISH CREAM 



























Total prep time: 5 minutes 


Beat % cup heavy cream to stiff pe 
Fold in Ys cup horseradish, 2 tablespo 
distilled vinegar and salt to taste. Re 
erate until ready to use. Makes 2 cup 
Nutrition info per 2 tablespoons: 40 calories, 


protein, 4 gm fat, 1 gm carbohydrates, 8 mg sod 


15 mg cholesterol. 

Adapted from the book THE FANNIE FARMER COOK 
TWELFTH EDITION, revised by Marion Cunningham wit 
Laber. Published by Alfred A. Knopf, Inc. Copyright © 
by Fannie Farmer Cookbook Corp. Ali rights reserved. R 
ed by permission. 


Irma Rombaver (1877-19 
and Marion Rombaver 
(1903-1976) 

“Joy of Cooking’’ is the masterwor 
Irma Rombauer and her daughter, M 
Becker. It is the cookbook in many A 
can kitchens. Generations of cooks 
learned the basics, such as the four 
cake below, from what many consider t 
the ultimate reference book. Origin 
printed privately by Rombauer in her né 
St. Louis in 1931, the cookbook is now} 
seventh edition (the eighth is expected 
year). Earlier editions contained R 
bauer’s recipes and anecdotes. Becker’ 
fluence showed in the attention she gay 
natural and health foods as early i 


—. 





1950s and in her introduction of new 
(a recipe for pesto appears in the 
edition). Thanks to both women’s indivi 
contributions, their cookbook stands 
historical record of American culinary) 
cerns and a manual of modern cooking 


THE ROMBAUERS’ GOLDEN CA 
Sees 


Prep time: 20 minutes plus cooling 
Baking time: 25 to 30 minutes 








2°/4 cups sifted cake flour 
2Vs teaspoons baking powder 
Y2 teaspoon salt 


| 
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cup butter or margarine, 
softened 

cups sugar 

large eggs, separated 

teaspoons vanilla extract 

cup milk 
eat oven to 350°F. Grease three 9- 
round cake pans. Line bottoms with 
paper; grease paper and flour pans. 
ft flour, baking powder and salt to- 
er into medium bowl and set aside. 
2at butter in large mixer bowl until 
my. Add sugar and beat until light 
fluffy, scraping sides of bowl occa- 
ally, 5 to 7 minutes. Beat in egg yolks 
at a time. Add vanilla and mix until 
ded. Reduce speed to low; add one 
rter of the flour mixture alternately 
one third of the milk, beating until 
oth.after each addition. Repeat twice, 
nning and ending with flour mixture. 
another mixer bowl, beat egg whites 
stiff but not dry. Fold lightly into bat- 
dour evenly into prepared pans. 
ake 25 to 30 minutes, until toothpick 
ted in center comes out clean. Cool 
ans on wire racks 5 minutes. Invert 
wire racks; remove pans and paper. 

again and cool. Place 1 layer on 
ng plate and spread with ¥2 cup ic- 
dd second layer and ¥2 cup icing. 
top layer; ice top and sides of cake 
remaining icing. Makes 12 servings. 
ion info per serving: With icing, 670 calories, 8 
tein, 31 gm fat, 98 gm carbohydrates, 451 mg 
, 132 mg cholesterol. 











COLATE—CREAM CHEESE ICING 


prep time: 20 minutes 















6 ounces cream cheese in mixer 
until smooth. Beat in 6 squares un- 
tened chocolate, melted, then /s cup 
nd 1 teaspoon vanilla extract. Add 
s sifted confectioners’ sugar and V4 
oon salt; beat until smooth. Gradu- 
»eat in 2 more tablespoons milk until 


is spreadable. Makes 3 cups. 
d by arrangement with the Bobbs-Merrill Company, 
_ imprint of Macmillan, Inc. from JOY OF COOKING by 
Rombauer and Marion Rombauer Becker. Copyright 
, 1975 by the Bobbs-Merrill Company, Inc. 


Crocker (1921- ) 
mal she may be, but for almost seventy 
Betty Crocker has represented a sim- 
tep-by-step approach to cooking. Cre- 
by General Mills in 1921 as a spokes- 
tn for Gold Medal flour, she acquired a 
three years later for radio's first food- 
De program. The first painting of Betty 
tred in 1950; her image has been up- 
| a times over the years. Since ‘‘Betty 
fier’s Picture Cookbook’’ was pub- 
in 1950, with how-to illustrations of 
's, Betty Crocker cookbooks have tack- 
aany subjects important to modern 
9\ from microwaving to dieting to inter- 
Rial cuisine. Popular recipes, such as 
te Enchiladas, have been reprinted in 
@ Betty Crocker volumes. 
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LO 


CHEESE ENCHILADAS 


Prep time: 50 minutes 
Cooking time: 20 minutes 





Yo 


1 cup chopped onions 

2 teaspoons minced garlic 
1 teaspoon chili powder 

1 teaspoon oregano 

1 teaspoon cumin 


Y2 
Vg 


teaspoon salt 


teaspoon freshly ground pepper 


1 can (28 oz.) whole tomatoes 


v2 
lv 


cups shredded Cheddar cheese 


cups shredded Monterey jack 


cheese 


12 corn tortillas (6 or 7 in. each) 


1% cups shredded lettuce 
Radishes, ripe olives for garnish 


O 


Heat 2 tablespoons oil in saucepan over 
medium heat. Add onions, garlic and chili 


cup plus 2 tablespoons vegetable oil | powder and cook, stirring, until onions 


are tender, about 5 minutes. Stir in next 5 
ingredients. Heat to boiling; reduce heat 
and simmer uncovered until thickened, 
about 30 minutes. 

Preheat oven to 350°F. Combine 
cheeses in bowl. Heat remaining 2 cup 
oil in skillet. Dip each tortilla lightly into 
hot oil to soften; drain on paper towels. 
Dip each tortilla into tomato mixture to 
coat both sides. Spoon about 2 table- 
spoons cheese on each tortilla; roll 
around cheese and place (continued) 


©General Mills, Inc. 1990 


Plain hamburger’s twice 
as nice with = 






‘. J plain hamburger 
— into a doubly 
nt delicious meal 


with creamy 
cheddar cheese 


Bacon. 23 
@ real bacon pieces 


Hamburger Helper makes a great meal! 








= WOMEN CHEFS 
continued 


seam side down in 13x9-inch baking dish. 
Pour remaining tomato mixture over en- 
chiladas; sprinkle with remaining cheese. 
Bake uncovered 20 minutes or until en- 
chiladas are hot. Top with lettuce, radish- 
es and olives. Makes 6 servings. 
Nutrition info per serving: 485 calories, 20 gm 
protein, 30 gm fat, 36 gm carbohydrates, 889 mg 


sodium, 55 mg cholesterol. 

Adapted from the book BETTY CROCKER’S COOKBOOK. Pub- 
lished by Golden Press/New York. Copyright © 1989 by Gener- 
al Mills, Inc., Minneapolis, MN. Reprinted by permission of 
General Mills. 


Helen Corbitt (1907-1978) 

Helen Corbitt’s culinary career flowered on 
the plains of Texas. After twenty-five years 
as a dietitian, college professor and restau- 
rant food director, in 1955 she became the 
director of restaurants at Neiman Marcus in 
Dallas. There she established an interna- 
tional reputation for sophisticated innova- 
tion in food. (Poppy-Seed Dressing, served 
with grapefruit and avocado, was one of her 
signature dishes in the Zodiac Room at Nei- 
man Marcus.) In her menus, cookbooks, ar- 
ticles and lectures, she stressed that food 
should be as appealing to the eye as to the 
palate. As food consultant to the Green- 
house, a Dallas spa, she created elegant, 
healthful meals even before ‘‘spa cuisine’ 
became a trend in the 1980s. 


TEXAS GRAPEFRUIT-AND- 
AVOCADO SALAD WITH 
POPPY-SEED DRESSING 


Total prep time: 20 minutes O 





Poppy-Seed Dressing 
Y3 cup sugar 
Y2 teaspoon dry mustard 
Y2 teaspoon salt 
3 tablespoons red wine vinegar 
1 tablespoon grated onion 
Y2 cup vegetable oil 
2 teaspoons poppy seeds 


2 grapefruit, peeled and 
sectioned 

1 avocado, peeled and sliced 

3 cups trimmed watercress 


Poppy-Seed Dressing: Combine sugar, 
mustard and salt in blender. Add vinegar 
and onion and pulse until smooth. With 
blender at medium speed, pour oil 
through opening in lid until smooth. Add 
poppy seeds and blend a few seconds 
more. (Can be made ahead. Store in re- 
frigerator up to 1 week.) Makes 1 cup. 
Arrange grapefruit, avocado and wa- 
tercress on 4 plates; drizzle each with 1 
tablespoon dressing. Makes 4 servings. 
Nutrition info per serving: 455 calories, 3 gm pro- 
tein, 38 gm fat, 32 gm carbohydrates, 291 mg sodi- 
um, 0 mg cholesterol. 
Adapted from the book THE HELEN CORBITT COLLECTION 
by Elizabeth Ann Johnson, Editor, published by Houghton 


Mifflin Co., Boston. Copyright © 1981 by Elizabeth Ann 
Johnson. Reprinted by permission. 


252 


Helen Evans Brown (1904-1964) 
In 1936, Helen Evans Brown moved from 
New England to California and there fol- 
lowed a lifetime of interest in and passion 
for the heritage of West Coast cuisine. An 
expert on the many ethnic influences and 
regional differences in native California 
cooking, Brown wrote her ‘‘West Coast 
Cook Book’’ in 1952, which introduced 
Americans to international dishes, such as 
sukiyaki, that have since become staples on 
American menus. Her travels to Japan and 
the Far East with James Beard and Craig 
Claiborne after World War II had a pro- 
found influence on their work. ‘‘The Com- 
plete Book of Outdoor Cookery,’’ written 
with James Beard in 1955, was the first 
comprehensive guide to the techniques of 
outdoor cooking (including the Middle East- 
ern shish kabob) and is the prototype for 
many other books on grilling and barbecu- 
ing. Long before California cuisine defined 
a regional style, Helen Evans Brown chron- 
icled the influences that shaped it. 


LAMB SHISH KABOBS 


Prep time: 30 minutes plus marinating ©O 
Cooking time: 12 to 15 minutes 





6 tablespoons olive oil 

2 tablespoons fresh lemon juice 

1 garlic clove, crushed 
Ys teaspoon freshly ground pepper 
Ys teaspoon thyme 
pounds lamb, cut into 2-inch pieces 
pounds small red potatoes 

1 teaspoon salt 

1 green pepper, cut into 2-inch pieces 
12 cherry tomatoes 

Lemon wedges, for garnish 


Whisk first five ingredients in glass bowl, 
reserving 4 cup. Marinate lamb in bowl 
in refrigerator 2 to 4 hours. 

Meanwhile, bring 2 quarts water to 
boil. Add potatoes and salt; cook 20 min- 
utes or until tender. Drain potatoes and 
place in bowl with green pepper and 
tomatoes. Toss vegetables with reserved 
Ys cup marinade. Set aside. 

Prepare grill or preheat broiler and 
broiler pan. Remove meat from refrigera- 
tor 30 minutes before cooking. Thread 
lamb alternately with vegetables on six 
14-inch skewers. Grill 4 inches from heat 
source 12 to 15 minutes, turning skewers 
every 3 minutes for medium-rare lamb. 
Garnish with lemon. Makes 6 servings. 
Nutrition info per serving: 310 calories, 25 gm 
protein, 13 gm fat, 22 gm carbohydrates, 530 mg 


sodium, 74 mg cholesterol. 

Adapted from THE COMPLETE BOOK OF OUTDOOR COOK- 
ERY by James A. Beard and Helen Evans Brown. Copyright © 
1983 by James A. Beard and Helen Evans Brown. Published 
by Harper & Row Publishers, Inc. Reprinted by permission. 


Julia Child (1912-) 

Julia Child is a household name to the 
American public, thanks to her long-run- 
ning, Emmy Award—winning cooking show 
on PBS, ‘‘The French Chef.'’ She brought 
an assurance to Americans that we, too, 


could learn the complicated techniques 

French cooking. California-born Chi 
studied French cooking at the Cordon B 
in Paris and began her career as a teac 
of French culinary technique with the pub 
cation of ‘‘Mastering the Art of Fren| 
Cooking,’’ co-written with Simone Beck ai 
Louisette Bertholle, in 1961. Boeuf Bo 
guignon was a popular dinner-party ent 
after the book taught American hostes. 
how to prepare it. Child has written 

best-selling cookbooks, including her rec 
“‘The Way to Cook,’’ in which she upda 
the recipes she introduced many years a 


BOEUF BOURGUIGNON 


Prep time: I hour 
Cooking time: 27/1 to 3 hours 


Water 

6 ounces slab bacon 

1 teaspoon olive or vegetable oil 
3 pounds lean beef chuck, cut into 

2- inch cubes 

1 carrot, sliced 

1 onion, sliced 

1 teaspoon salt 
Y4 teaspoon freshly ground pepper 
2 tablespoons flour 

3 cups red wine 

1 cup beef broth 

1 tablespoon tomato paste 

2 teaspoons minced garlic 
Y2 teaspoon fresh thyme leaves 

1 bay leaf, crumbled 







































Brown-Braised Onions 
1% tablespoons butter or margarin 
1% tablespoons vegetable oil 

18 to 24 small white onions (12 o 
Y2 cup beef broth 
Bouquet garni: 4 parsley sprig 

Y2 bay leaf and Ys teaspoon 
thyme tied in cheesecloth 


Sautéed Mushrooms | 


2 tablespoons butter or margarin 
1 tablespoon vegetable oil 
1 pound mushrooms, quartered 


Chopped fresh parsley, for garnish | 
Heat 1/2 quarts water in medium sat 
pan. Remove bacon rind and cut rem 
ing bacon into 1%2xY4xYa-inch strif 
Simmer rind and bacon in pan 10 
utes. Drain and pat dry. 

Adjust oven rack to lowest posi 
Preheat oven to 450°F. Heat oil in D 
oven over medium heat. Add bacon 
cook until golden, 2 to 3 minutes. Tran 
with slotted spoon to plate. Pat beef 
with paper towels. Reheat drippings 
almost smoking. Add beef a few piece 
a time and cook until browned of 
sides, about 10 minutes. Add to plate. 
bacon. Add carrot and onion to 
oven and cook until onion is golden, 
5 minutes. Discard drippings. Return 
bacon and rind to Dutch oven and 
with salt and pepper. Sprinkle on 
and toss again. Place Dutch (contin 
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( OFF ON ANY SIZE/FLAVOR 
OF SHAKE’N BAKE® 





SEASONING AND COATING 
MIX WITH SHAKER BAG. 


TO THE RETAILER: This coupon good only on purchase of product indicated. Any other use constitutes 
fraud. COUPON NOT TRANSFERABLE. LIMIT—ONE COUPON PER PURCHASE. To the retailer: KGF will 
reimburse you for the face value of this coupon plus 8¢ if submitted in compliance with KGF Redemption 
Policy C-1, incorporated herein by ref- 

LJOKWSWOK erence. Valid only if redeemed by retail 


distributors of our merchandise or any- 
one specifically authorized by KGF 
Cash value 1/20¢. Mail to: Kraft 
General Foods, PO. Box 103, Kankakee, 


NO MSG. 
NATURALLY SEASONED. 
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oven uncovered in oven 4 minutes. Toss 
meat and return fo oven 4 minutes more. 
Reduce oven temperature to 325°F. Re- 
move Dutch oven and stir in wine, broth, 
tomato paste, garlic and herbs. Bring to 
simmer over medium heat. Cover; place 
in lower third of oven. Cook 2/4 hours 
or until meat is pierced easily with fork. 
Brown-Braised Onions: Meanwhile, heat 
butter and oil in skillet over medium heat. 
Add onions and cook, stirring occasional- 
ly, until evenly browned, about 10 min- 
utes. Add broth and bouquet garni. Cover 
and simmer until onions are tender and 
liquid is evaporated, 20 to 30 minutes. 
Discard bouquet garni. 

Sautéed Mushrooms: Heat butter and oil 
in skillet over high heat. When foam dies 
down, add mushrooms and cook, stirring, 
until lightly browned, 4 to 5 minutes. 

When meat is tender, remove it and 
vegetables with slotted spoon; discard 
bay leaf. 

Skim fat from sauce. Simmer 1 to 2 
minutes, skimming off any additional fat, 
until thick enough to lightly coat back of 
spoon. Return meat and vegetables and 
simmer 2 to 3 minutes, basting meat and 
vegetables with sauce. (Can be made 
ahead. Cool, cover and refrigerate up to 
2 days. Twenty minutes before serving, 


bring to simmer, cover and simmer gently 
20 minutes.) Garnish with parsley. Makes 
8 servings. 

Nutrition info per serving: 435 calories, 38 gm 
protein, 26 gm fat, 12 gm carbohydrates, 732 mg 


sodium, 129 mg cholesterol. 

Adapted from the book MASTERING THE ART OF FRENCH 
COOKING by Simone Beck, Louisette Bertholle and Julia 
Child. Copyright © 1961 by Alfred A. Knopf, Inc. All rights 
reserved. Reprinted by permission. 


Alice Waters (1I944- ) 

Inspired by the importance of fresh, season- 
al food in French cooking, Alice Waters 
opened her first restaurant, Chez Panisse, 
in Berkeley in 1971, and defined the philos- 
ophy that came to be known as California 
cuisine: a creative and flexible combination 
of the best local ingredients, an innovative 
blend of new techniques and a casual pre- 
sentation. To make this philosophy a reality, 
Waters led the way in establishing a close 
relationship between farmers and chefs. Her 
style has influenced a generation of contem- 
porary chefs and brought a new repertoire 
of dishes, such as individual pizzas and 
fresh pasta with vegetables and herbs, to the 
American table. 


LINGUINE AND FRIED EGGPLANT 


Prep time: 30 minutes plus standing © 
Cooking time: 15 minutes 


1 pound Japanese or Italian eggplant 


Y2 cup plus 3 tablespoons olive oil Researched by Julia Pemberton. 


VOMINGINDEGEMBER fists 
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A New England Christmas There's no place like home for the 


holidays. We'll show you the home of one Mystic, Connecticut, 
family as they deck the halls for a down-east celebration. 
Christmas means cookies Visions of the prettiest, tastiest 


cookies ever will dance in 
your head when you bake up 
our sweet treats. 

Plus, cookie Treasure 

chests to bake and assem- 
ble—filled with our cookies, 
they make the perfect host- 
ess gift. 
Hot shots December is 
party time—time to get 
dressed in head-turning 
holiday style. Don’t miss 
our picks of the easy pieces 
that can give you instant 
glamour. 


2 to 4 tablespoons red wine vinegar 

1 cup fresh basil leaves, chopped 
Salt and freshly ground pepper 

1 pound fresh linguine 

2 teaspoons minced garlic 

3 anchovy fillets, chopped 

2 cups packed arugula 

1 roasted red pepper, julienned 





























Cut eggplant in quarters lengthwise, ¢ 
into Ys-inch slices. Heat Ys cup oil in ski 
over medium-high heat. Add _ half 
eggplant and cook in single layer u 
lightly browned on both sides, 8 minu 





Drain. Add Ys cup more oil to il 
repeat with remaining eggplant. Tran 
to platter; sprinkle with vinegar to tas 
Toss with basil and ¥4 teaspoon each s 
and pepper. Let stand 1 hour. 

Cook linguine according to pack 
directions. Meanwhile, heat remainin 
tablespoons oil in skillet over low h 
Add garlic and anchovies and cody 
minutes. Increase heat to medium; d 
linguine and add to skillet. Season w 
salt and pepper. Add arugula and e& 
plant; toss. Garnish with pepper. Make 
servings. 

Nutrition info per serving: 595 calories, 18 

protein, 27 gm fat, 74 gm carbohydrates, 155 
sodium, 135 mg cholesterol. 

Adapted from CHEZ PANISSE PASTA, PIZZA, & CALZO 

Alice Waters. Copyright © 1984 by Tango Rose, Inc. 

lished by Random House, Inc. 
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LADIES’ HOME JOURNAL 









Plus interviews with your favorite stars, a surprise 
story you and your kids will love, and lots more. On sale 


November 13 


254 


e know you're enjoying this spe- 
cial issue, so why not share LA- 
DIES’ HOME JOURNAL with fam- 
ily and friends? It makes the perfect = 
gift, and its a real bargain—only $12.97 for a yet 
You save 35% off the full subscription price, almost $7.0 
Each issue of LADIES’ HOME JOURNAL is filled with: 
i exclusive celebrity interviews 
Wi the latest fashion and beauty news 
Wi delicious recipes 
i important health updates 
BM expert advice on relationships at home and at work” 
Mi beautiful decorating 
Wand so much more 
Your friends and family will thank you each time a new i 
of the JOURNAL arrives. To order, call 800-678-2666 
price is only $12.97, and the call is FREE! 
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“T Was LIMITED JO ENGLISH MUFFINS 
FOR YEARS BUT Ir Was NOTHING BUT | 
A GIANT SMEAR CAMPAIGN’ 





OME BACK, HONEY. 



























Then it comes to cooking With major sweetening 
yney, the tables have certainly power that’s naturally healthy, it’s 


Once relegated to desserts no wonder restaurants, quality 





time, honey has moved food products and palates 
ie back of the cupboard to everywhere are experiencing 
world. ] ; 
front of the food world a honey renaissance WOME? Gaia Gane 
ad things have never Spread the news. 3 cups carrots, whole or sliced 2 tbsp. butter or magarine 
Netter. Honey's back. 1/4 cup water 2 tbsp. chopped parsley flakes 
1/4 cup honey salt 


Cook carrots until tender and drain. 
Stir remaining ingredients in with 
warm carrots until coated. Salt to 
taste. Yield: 6 servings 


i 
Prep time: 5 minutes. 


BUZZ 
WORDS: 


Beekeepers 
are called 
apiarists. 


SPICY HONEY SAUCE 
1 cup bottled chili sauce 
1/2 - 3/4 cup honey 
——— pete. - eS : 4 1/4 cup minced onion 


} 2 tbsp. dry red wine 
pIONEY 1 tbsp. 
HE. 


i a 
Eh of soy sauce 


1 thsp. Worchestershire sauce 


grated 1 tsp. Dijon mustard 
a ginger root Combine ingredients in a saucepan, 
| wnite wine 1 clove garlic bring to a boil, stir ing constantly: Reduce 
. ry Combine ingredients heat and simmer, uncovered, 5 minutes. Brush 

ons, choppec 


and mix thoroughly. sauce on meats or fish during last 5 minutes 










Marinate fish, meat or of cooking, or use as a dipping sauce. Yield 
; ; poultry 1 hour or more HONEY MUSTARD Combine all ingredients 1-1/2 cups. Prep time: less than 30 minutes 
K“ before cooking. Yield MAYONNAISE and mix thoroughly. Use on wv 
fee Lo 1-1/3 cups 3/4 cup mayonnaise pasta salads, for fresh 
® Prep time 1/4 cup honey vegetable dip or heated 





15 minutes 2 tbsp. Dijon 


ove? cooked vege- 


mustard tables. Yield: 1 

] tsp cup. Prep time 

prepared less than 15 

horseradish minutes wane eerener 


Look for products with the Honey mark 
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~ GIORIOUSLY — 
SIMPLE! 


16 to 20 pound turkey, thawed and rinsed 
2 tablespoons vegetable oil 
Preheat oven to 350° F Shake flour in 
Reynolds Oven Cooking Bag; place in 
roasting pan at least 2 inches deep. 
Place onion and celery in bag. Re- 
move neck and giblets. Lightly stuff, if 
desired. Brush with oil. Place turkey 
in bag. Close bag with nylon tie; make 
6 half-inch slits in top. Insert meat 
thermometer through slit in bag into 
thigh. Bake to 180°F or 2% to 3% 
hours. Add % hour for stuffed turkey. 
Makes: 16 to 20 servings. 
RT FT a 
TAKE-A-HOLIDAY HAM 
1 tablespoon flour 
1 turkey size (19” x 23%”) Reynolds® 
Oven Cooking Bag 
12 to 16 pound fully-cooked ham, bone-in 
Whole cloves 
Preheat oven to 325° F Shake flour in 
Reynolds Oven Cooking Bag; placein § 
roasting pan at least 2 inches deep. = 
Remove skin; trim fat from ham, leav- 
ing a thin layer. Lightly score surface © 
of ham; stud with cloves. Place ham 
in bag. Close bag with nylon tie; make 
6 half-inch slits in top. Insert meat 
thermometer through slit in bag. Bake 
to 140°F or 2% to 3% hours. 
Makes: 16 to 22 servings. 


For FREE recipes, write 

The Reynolds Wrap Kitchens 
P.O. Box C-32003, Dept. A-147 
Richmond, VA 23261-2003. 











THANKFULLY SIMPLE 
TURKEY 


1 tablespoon flour 
1 turkey size (19” x 23%”) Reynolds® 
Oven Cooking Bag 





Use Reynolds’ Oven Cooking Bags 

prepare both your holiday favorite 

You've never tasted turkey so mois 

f Ham so flavorful! It’s simple becau 
ta everything cooks up tender, juicy a 
| p é pee = eae si by itself. And it’s glorio 
—™ because there’s no messy pan or ove 

to clean. Now that’s a holiday! 





Another guality product from the makers of Reynolds Wrap® aluminum foil. 
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THE BEST WAY A WOMAN CAN KEEP HER FAMILY HEALTHY IS TO'MAKE SURE THEY EAT 
RIGHT, AND THESE DAYS THAT MEANS CONTROLLING THE FAT IN THEIR DIET. 

WE'VE FOUND OUT ALL THE ESSENTIALS TO GIVE YOUR GANG A LOW-FAT LIFESTYLE— 
FROM THE LATEST EXPERT RESEARCH TO EASY WAYS TO CALCULATE DAILY 

FAT INTAKE. OUR FOOD EDITORS EVEN SPENT A WEEK ON A LOW-FAT DIET—THEIR 

EXPERIENCE HELPED THEM CREATE GREAT-TASTING, LIGHTENED-UP RECIPES FOR THE 

FIVE FOOD CATEGORIES FAMOUS FOR PUTTING THE MOST FAT IN YOUR DIET 
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WARY: 


DAIRY SOLUTION 


According to the USDA, 15 per- 
cent of the average woman’s fat 
intake comes from dairy prod- 
ucts. Our dishes are good 
fat savers. 


GARDEN-FRESH PIZZA 

You can have your pizza and still stick 
to a low-fat diet: Use low-fat cheese 
(there are lots of varieties available) 
and add flavorful vegetables. 

Prep time: 50 minutes oe 
Baking time: 32 to 35 minutes 


Tomato Sauce 
Y2 cup chopped onion 
Y2 teaspoon minced garlic 
3 tablespoons water 
1 can (14 0z.) plum tomatoes 
1 tablespoon tomato paste 
2 tablespoons chopped parsley 
Ys teaspoon oregano 
Ys teaspoon salt 
4 teaspoon freshly ground pepper 
Pinch red pepper flakes 


~ 


4 ounces turkey sausage (optional) 
1 cup mushrooms, sliced 
Whole Wheat Pizza Dough 
(recipe follows) 
1 cup broccoli florets 
1 cup sliced red onions 
Ys cup grated Parmesan cheese, 
divided 
4 ounces (1 cup) shredded part- 
skim mozzarella 
2 cups spinach leaves, julienned 
1 yellow pepper, julienned 


Tomato Sauce: Combine onion, gar- 
lic and water in saucepan. Cook 
over medium heat until water is 
evaporated. Add tomatoes and re- 
maining 6 ingredients, breaking up 
tomatoes with spoon; simmer 20 
minutes. Set aside. 

Remove sausage from casing and 
crumble into nonstick skillet; cook 
over medium heat 2 to 3 minutes. 
Drain on paper towels. Pour off any 
drippings from skillet; add mush- 
rooms and cook, stirring, until liquid 
has evaporated, 3 minutes. Remove 
from skillet and set aside. 

Meanwhile, preheat oven to 
A25°F. Lightly oil 12-inch pizza pan. 
Press dough into pan; prick with fork. 
Bake 12 minutes or until browned. 

Add broccoli, onions and 1 table- 
spoon water to skillet. Cover and steam 
2 minutes. Drain on paper towels. 

Spread tomato sauce over crust. 
Sprinkle with 2 tablespoons Parme- 
san and mozzarella; top with vege- 
tables and sausage. Sprinkle with re- 
maining 2 tablespoons Parmesan. 
Bake 20 minutes or until vegetables 
are hot. Makes 4 servings. 
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Nutrition info per serving: 360 calories, 20 gm 
protein, 9 gm fat, 52 gm carbohydrates, 1,198 
mg sodium, 20 mg cholesterol. 


WHOLE WHEAT PIZZA DOUGH 





Prep time: 10 minutes plus rising O 


1 package rapid-rise yeast 
1 teaspoon sugar 
Y2 cup warm water (105°F.-115°F.) 
¥Ys4 cup whole wheat flour 
¥Y4 cup all-purpose flour 
1 teaspoon salt 
1¥2 teaspoons olive oil 


Dissolve yeast and sugar in water in 
small bowl; let stand 2 minutes. Com- 
bine flours and salt in food processor 
with steel blade. Pulse twice to com- 
bine. Add yeast mixture and pulse 
until just moistened. With machine 
on, pour oil through feed tube and 
process just until dough begins to 
leave sides of bowl and form a ball. 
On lightly floured surface, knead 
dough until smooth and elastic, 1 
minute. Shape into ball and place in 
bowl. Cover and let rise in warm, 
draft-free place until doubled in bulk, 
25 minutes. Makes one 12-inch crust. 


SPINACH-RICOTTA POTATOES 





Most vegetables have very small 
amounts of fat, and potatoes are no 
exception. Baked-potato toppings 
don‘t have to add much more—we 





combined spinach with low-fat milk 
and ricotta cheese for a creamy al- 
ternative to butter. 

Total prep time: 25 minutes Ow 


4 medium baking potatoes 
1 package (10 oz.) frozen chopped 
spinach, thawed and 
squeezed dry 
1 cup (8 oz.) part-skim ricotta 
cheese : 
V3 cup low-fat (1%) milk (continued) 


THE CASE 
AGAINST FAT 


BY DENSIE WEBB, PH.D., R.D. 


Let’s face it: Americans are addicted 
to fat. Our favorite treats—burgers, 
french fries and ice cream—are 
filled with the stuff. That's unfortu- 
nate, considering that eating the 
wrong foods can literally shorten 
our lives. Excess fat has been impli- 
cated in three fatal diseases—heart 
disease, colon cancer and breast 
cancer—and it plays a role in a 
number of other disorders. In fact, 
many experts now believe that cut- 
ting back on dietary fat may be one 
of the best things we can do to 
promote overall health and longev- 
ity. “Fat is the single most impor- 
tant dietary risk factor for chronic 
disease,” says Sarah Samuels, 
D.P.H., director of Project LEAN, an 
education campaign designed to re- 
duce the nation’s fat intake. 


Mi HOW MUCH IS TOO MUCH? 
While we do need a small amount 
of fat to provide energy, to keep 
cells heaithy and to insulate vital 
organs, we eat far more than we 
need—the average American gets 
about 37 percent of daily calories 
from fat. Experts say the total 
should be far lower: The American 
Heart Association (AHA) recom- 
mends keeping total intake of fat 
under 30 percent of calories to pro- 
tect against heart disease. Some ex- 
perts suggest an even lower level of 
fat to help protect against breast 
and colon cancer—no more than 25 
percent of calories. Calculating your 
fat budget may seem overwhelm- 
ing, but it doesn’t have to be—see 
our easy-to-follow chart on page 
271. Nutritionists also recommend 
dividing your fat allowance evenly 
among the three types of fat: satu- 
rated, polyunsaturated and mono- 
unsaturated. 

Most people's diets are too high 
in saturated fats, and it’s especially 
important that you (continued) 
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New Hostess Snacks are 94% fat free, 
have no cholesterol and no tropical oils, 





But kids couldn't care less. 


Kids don't worry about fat, cholesterol, or tropical oils. So 
you have to. That's why we made Hostess® Twinkies” Lights and 









Cu pca ke Lights. | | MANUFACTURER'SCOUPON | EXPIRATIONDATE4/191 | __ 
{ 
seatsird + Save S06 fare romiy Pack 
‘ mi 
sweet snacks you § Consumer: See prom ie Void if 
can feel aood about ! cea OS LUmDtTE Gomigioune SOMBRE fara OnE plus Bel handing rected on sole 
g t of product indicated. Invoices showing purchases sufficient fo cover coupons submitied 
: 1__ Presented upon request. For reimbursement mail fo Continental Baking Company, P.O. Box! 12001 
serving. And your Scenes 
kids can feel good } Genetic 
clapsconied = 
about eating. cmusaapos | yohfS 
| HTEI}|| ‘Séerrmerct ax | oar 
: mw $5 45000-330-30 1 %secnn, | | = 
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tinued) Salt and pepper 
g teaspoon nutmeg 
tablespoon Parmesan cheese 


Prick potatoes with fork. Arrange in 
microwave 1 inch apart on paper 
towels. Microwave on High 13 min- 
utes, turning halfway through. Re- 
move from oven. Wrap each in foil; 
let stand 10 minutes. 

Meanwhile, combine spinach, ri- 
cotta, milk, Y2 teaspoon salt, % tea- 
spoon pepper, and the nutmeg in 
medium bowl until smooth. Slit each 
potato down center, sprinkle with salt 
and pepper and fill with ¥2 cup mix- 
ture. Arrange in 10-inch glass pie 
plate. Sprinkle with Parmesan. Cover 
with wax paper, turning back one 
section to vent. Microwave on High 2 
minutes or until hot. Makes 4 servings. 
Nutrition info per serving: 325 calories, 16 gm 
protein, 3 gm fat, 57 gm carbohydrates, 421 
mg sodium, 12 mg cholesterol. 


MEAT SOLUTION 


The USDA discovered that 31 
percent of the average woman’s 
fat intake comes from meat. Start 
shopping for leaner cuts, and 
trim all visible fat. 


on 


ee 





BS 
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HERB-ROASTED PORK 
TENDERLOIN WITH APPLES 


a ie 
Tenderloin is usually sold two per 
package; since it’s one of the leanest 
cuts of pork, it’s always great to 
have an extra piece in the freezer for 
later use. Thaw in the fridge over- 
night. (continued on page 266) 
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(continued) minimize your intake 
of them. These fats—which pre- 
dominate in meats and dairy prod- 
ucts and in coconut and palm oils— 
seem to be the worst dietary of- 
fenders, putting people at increased 
risk of heart disease. Why? They 
tend to raise the level of LDLs (low- 
density lipoproteins). This type of 
cholesterol contributes to the devel- 
opment of atherosclerosis, a buildup 
of blockages along artery walls that 
can lead to heart attacks. 
Polyunsaturates (which predomi- 
nate in corn oil and other seed oils) 
and monounsaturates (which consti- 
tute the major portion of olive and 
canola oils) may help reduce the 
risk of heart disease by lowering 
the level of LDLs. However, you 
should be careful where you obtain 
these types of fat. Recent evidence 
suggests that certain polyunsatur- 
ates and monounsaturates may be 
altered by the hydrogenation pro- 
cess when they are made into mar- 
garine or shortening; thereafter 
they seem to behave more like 
saturated fats in raising LDLs. 


Hi PRESUMED GUILTY 

Evidence linking fats with colon 
cancer has accumulated for years. 
The National Cancer Institute says 
that in the intestines fat may form 
substances that promote tumor 
growth. The newest study, a six- 
year project conducted by the 
U.S., Chinese and Canadian gov- 
ermnments, reveals that saturat- 
ed fats are a major risk factor 
for development of colorectal 
cancer. 

A high-fat diet may also in- 
crease a woman’s chances of de- 
veloping breast cancer. For exam- 
ple, in Japan, where fat consump- 
tion is only about 25 percent of 
calories, breast-cancer rates are 
just one sixth as high as they are in 
the U.S., but second-generation Jap- 
anese living here—and eating a 
high-fat American diet—have rates 
of the disease similar to those of 
Caucasian Americans. 

Fat is especially blameworthy 
when it comes to obesity. Ounce for 
ounce, fat contains more than twice 


as many calories as protein or car- 
bohydrate. Moreover, the body can 
efficiently convert dietary fat right 
into extra body fat for long-term 
energy stores. But it processes pota- 
toes, bread and chicken differently, 
and it burns more calories doing it. 

And being even mildly obese— 
more than 20 percent overweight— 
is seriously worrisome in more than 
cosmetic terms. Excess pounds in- 
crease the risk of one type of dia- 
betes, non—insulin-dependent; the 
extra body fat seems to alter body 
chemistry so that the body cannot 
utilize insulin. Being overweight 
also puts a strain on the circulatory 
system, making the heart pump 
harder. Obesity raises the risk of 
high blood pressure, or hyperten- 
sion, as well as the chance of devel- 
oping gallstones, although research- 
ers don’t yet understand why. 

How can you change your fat- 
foolish ways? Read on. 


WM GETTING STARTED 
1. Begin by using our chart to deter- 
mine your personal daily fat budget. 
It’s designed to give you no more 
than 30 percent of daily calories 
from fat. (Once you begin, you may 
want to go even lower.) This level is 
safe for your whole family, but 
young children should not be placed 
on a very low-fat diet. They need 
enough fat to help the nervous sys- 
tem develop properly (check with 
your pediatrician if in doubt). 
2. Your daily fat budget will be given 
in grams (one gram equals .035 
ounce). Keep track of everything you 
eat for a few days, and add up the 
number of fat grams consumed 
(check food labels and our recipes, 
which give fat content in grams; for 
fresh foods, see our fat counter on 
page 272). Now you can see where 
yoo need to cut back. 
3. Don’t try to make every meal 
contain exactly 30 percent fat—you 
can balance a splurge at lunch with 
a cutback at dinner. 
4. Remember, some food labels may 
be misleading; for example, a food 
marked “low cholesterol” may be 
quite high in cholesterol-raising sat- 
urated fat. 
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| For over 40 years, Original MINUTE® 
| Rice has been America’s favorite instant 
| rice. Because it’s light and fluffy. 

| Perfect every time — in just 5 minutes. 


| 


| 


Nothing - 





Original. 


And whether it’s part of a recipe or 

by itself, it carries off the meal in style. 
That’s why today, the favorite is still 
MINUTE? Rice. 


© 1990 Kraft General Foods, Inc. 





Mandarin Chicken 
Entree 


New 
Healthy Choice’ Entrees. 


Introducing twenty delicious new Entrees from 
Healthy Choice? Not only low in calories, these entrees 
are lowest in fat, sodium and cholesterol. So when you 
eat light, remember there’s only one Healthy Choice. 


BRAND ENTREES FAT SODIUM CHOLESTEROL CALORIES 
(Line Averages) (% of calories) (mg) (mg) 
Healthy Choice” 12 372 34 232 
Stouffer’s® 48 1030 N/A 365 
Weight Watchers® 32 794 5 276 
Lean Cuisine* 29 852 61 259 





HEALTHY #CHOICE. 


LOW FAT « LOW CHOLESTEROL MEAL + 


ROASTED TURKEY & HiteteNv py: in GRAVY 





BB cohomve tia ve-lum 





Make the Healthy Choice: 


ORT ON cM Teme c 










Sikademark of Weight Watc 
a Maal 








(continued from page 262) 
Prep time: 15 minutes plus marinating 
oking time: 25 minutes O 


1 teaspoon minced garlic 
Y2 teaspoon rosemary, 
crumbled 

Y2 teaspoon freshly ground pepper 
Ys teaspoon thyme, crumbled 
Ys teaspoon salt 

1 pork tenderloin (12-14 oz.) 
Y3 cup minced shallots 

3 Granny Smith apples, sliced 

2 tablespoons sugar 

1 cup chicken broth, fat skimmed* 
Y2 cup white wine 





Combine garlic, rosemary, pepper, 
thyme and salt in bowl; rub on 
pork. Wrap and marinate at least 2 
hours or overnight. Remove pork 
from refrigerator 30 minutes before 
roasting. 

Preheat oven to 425°F. Sprinkle 
shallots in bottom of small roasting 
pan. Place pork on top and spread 
apples around sides. Sprinkle apples 
with sugar. Roast 25 minutes or until 
meat thermometer reaches 160°F. 
Transfer pork and apples to serving 
platter; keep warm. Add broth and 
wine to roasting pan; cook over high 
heat, stirring to loosen any browned 
bits, until reduced to 2 cup. Slice 
pork. Serve with apples and sauce. 





Makes 4 servings. 

*Note: To skim fat, place chicken 
broth in refrigerator 30 minutes; 
spoon off fat. 

Nutrition info per serving: 210 calories, 20 gm 
protein, 3 gm fat, 26 gm carbohydrates, 473 
mg sodium, 60 mg cholesterol. 


CREOLE PEPPER STEAK 
WITH GRITS 


A problem with lean meat is that it 
tends to stick to the skillet. Our sure- 
fire solution: Pat meat with a paper 
towel before browning to remove 
surface moisture. 


Prep Lune, L) MLLIALe Ss VW 
Cocking time: I hour 


¥4 pound round steak 
¥4 teaspoon salt 
3 teaspoons vegetable oil 
1 cup finely chopped onions 
Ya cup finely chopped celery 
1 red pepper, diced 
2 teaspoons minced garlic 
4 teaspoon ground red 
pepper 
2 tablespoons flour 
1 can (14 oz.) plum 
tomatoes 
cup chicken broth, fat 
skimmed* 
teaspoon thyme 
2 teaspoon freshly ground 
epper 
1 tablespoon chopped fresh 
parsley (optional) 
1 cup grits, cooked according to 
package directions 


Slice steak diagonally across the 
grain into Ya-inch-thick strips; cut 
strips into squares. Pat meat dry with 
paper towels. Sprinkle with salt. 
Heat 1 teaspoon oil in large skillet 
over high heat. Add one third of the 
meat and cook until well browned 
on both sides. Remove with slotted 
spoon and set aside. Repeat in 2 
more batches with remaining oil and 
meat. Reduce heat to medium and 
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add onions, celery and diced red 
pepper to skillet; cook, stirring occa- 
sionally, until softened, about 5 min- 
utes. Stir in garlic and ground red 
pepper and cook 30 seconds. Stir in 
flour and cook 1 minute. Add toma- 
toes, chicken broth, thyme and pep- 
per. Bring to boil, stirring and break- 
ing up tomatoes with spoon. Reduce 
heat, return meat to skillet and sim- 
mer covered 1 hour. Sprinkle with 
parsley. Serve with grits. Makes 4 
servings. 

*Note: To skim fat, place chicken 
broth in refrigerator 30 minutes; 
spoon off fat. 

Nutrition info per serving: 350 calories, 24 gm 
protein, 8 gm fat, 44 gm carbohydrates, 779 
mg sodium, 46 mg cholesterol. 


-- CHICKEN MARSALA 


Still the champ! Chicken continues to 
be the lowest in fat among meats— 
definitely a mainstay of a low-fat 
menu—if you prepare it without the 
skin, of course. 


Prep time: 10 minutes G) 
Cooking time: 20 to 25 minutes 





4 boneless, skinless chicken-breast 
halves (1 Ib.) 

Y2 teaspoon salt 

Ys teaspoon freshly ground pepper 

Ys teaspoon sage 









1 teaspoon vegetable oil 

Y2 cup finely chopped onion 
8 ounces mushrooms, sliced 

Ys cup Marsala wine 

Y2 cup chicken broth, fat skimmed* 
1 tablespoon minced parsley 


Sprinkle both sides of chicken with 
salt, pepper and sage. Heat oil in 
large nonstick skillet over medium- 
high heat. Add chicken and cook un- 
til golden, 4 minutes per side. Trans- 
fer to serving plate and keep warm. 
Add onion to skillet and cook, stir- 
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ring, until tender, 3 to 5 minutes. Add 
mushrooms and cook, stirring, 5 min- 
utes more. Stir in wine and broth. 
Bring to boil and cook until reduced 
by half, about 5 minutes. Pour over 
chicken and sprinkle with parsley. 
Makes 4 servings. 

*Note: To skim fat, place chicken 
broth in refrigerator 30 minutes; 
spoon off fat. 

Nutrition info per serving: 170 calories, 28 gm 
protein, 3 gm fat, 6 gm carbohydrates, 497 mg 
sodium, 66 mg cholesterol. (continued) 
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So rich, so creamy, 
but with % less fat than 


regular sour cream. 
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Lighten Up. 











SALAD 
SOLUTION 


You won’t waste any daily fat 
allowance with our new-wave 
dressings, and they’re so rich, 
you'll never miss the olive oil. 


CREAMY DIJJON 





In bowl blend 1 container (8 oz.) 
plain nonfat yogurt, 1 tablespoon 
fresh lemon juice, 2 teaspoons 
whole-grain Dijon mustard, 2 tea- 
spoon salt and Ys teaspoon ground 
pepper until smooth. Makes 1 cup. 


TARRAGON-TOFU 





Warm Ys cup tarragon vinegar in 
small saucepan over low heat. Add 1 
tablespoon sugar; heat until dis- 
solved. Cool. In blender combine 8 
ounces soft tofu, /2 cup buttermilk and 
2 tablespoons fresh lemon juice until 
smooth. Through hole in blender cov- 
er, add 1 tablespoon chopped fresh 
tarragon, 1 teaspoon salt, 2 tea- 
spoon dry mustard and the vinegar. 
Blend until smooth. Makes 2 cups. 


SOUTHWEST YOGURT 





In blender combine 1 container (8 
oz.) plain nonfat yogurt, 1 table- 
spoon low-fat sour cream, | can (4 
oz.) chopped green chilies, drained, 
1 tablespoon chopped fresh parsley, 
Ys teaspoon each cumin and corian- 
der, Ye teaspoon each salt and 
ground pepper, and a pinch chili 
powder. Blend until smooth. Makes 
1¥%a cups. 

Nutrition info per tablespoon: 10 calories, 1 
gm protein, O gm fat, 1 gm carbohydrates, 75 
mg sodium, 0 mg cholesterol. (continued) 
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OUR TEST KITCHEN TRIES 
A WEEK OF LOW-FAT EATING 


The LHJ food editors decided that 
the best way to develop delicious 
low-fat recipes for you was to live a 
low-fat lifestyle themselves for one 
week. The rules: Fat had to be 
limited to 30 percent of their daily 
calories (they figured that their 
normal daily intake was about the 
same as the national average—37 
percent), and everyone was re- 
quired to write down everything 
she ate, every day. The staff knew 
that five food categories—meat, 
dairy, desserts, snacks and salad 


dressings—are the main sources of 


or desserts entirely; compensate by 
cutting back a little in other items 
you may eat during the day. 

4. Stay away from all fried foods. 
They're loaded with fat. For exam- 
ple, a plain baked potato is a 
winner, with just .20 grams fat; a 
portion of ten french fries contains 
a whopping 8.28 grams. 

The staff also leamed that al- 
though it’s hard at first to limit fat 
(a few of them ate virtually none 
for the first couple of days and felt 
as if they were starving), once they 
got the hang of it and leamed the 





fat for most people. Rather than 
give any up, they came up with the 
great-tasting, low-fat alternatives 
you've been seeing here. More tips: 
1. Switch from whole milk to low- 
fat or skim milk. You'll save eight 
grams of fat per cup. 

2. Lear to recognize a three-ounce 
portion of meat (the recommended 
size for a low-fat diet). It’s about 
the size of a deck of cards. 

3. You don’t have to give up snacks 


fat content of the foods they nor- 
mally ate, it didn’t take long to get 
used to the transition. They also 
discovered the many foods now 
on .the market in low-fat 
versions. In fact, they all agreed 
that after their low-fat week, many 
of the rich foods they used to crave 
don’t taste so great anymore! 


For a free booklet of additional 
tips from Project LEAN, call 800- 
EAT-LEAN. 
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/ESSERT SOLUTION 


You could blow half your daily fat 
budget with a bowl of premium 
ice cream; try one of our refresh- 
ing alternatives. 


FRUIT SORBETS 


Our tempting sorbets are not only 
satisfying, they‘re fat-free—a terrific 
ice-cream substitute (virtually all fruits 
have less than one gram of fat per 
serving). If you make these ahead, let 
stand at room temperature 10 to 15 
minutes before serving. 


PEAR-CRANBERRY 








Drain 2 cans (16 oz. each) pears 
in heavy syrup; reserve syrup. Com- 
bine ¥2 cup each syrup and sugar in 
saucepan. Bring to boil, stirring, 
over medium-high heat; add 1 cup 


cranberries. Simmer until berries. 


pop, 5 minutes. Cool slightly. 

Transfer mixture to food processor. 
Add pears and 1 tablespoon fresh 
lemon juice; puree until smooth. Re- 
frigerate until cold, about 15 minutes. 
Freeze in ice-cream maker according 
to manufacturers’ instructions. Makes 
6 cups. 


Dawn—Rubbermaid joint marketing agreement. 





Nutrition info per 2 cup: 95 calories, O gm 
protein, 0 gm fat, 24 gm carbohydrates, 4 mg 
sodium, 0 mg cholesterol. 


MICROWAVE 
GREEN APPLE—-CINNAMON 





Combine 2 pounds tart green ap- 
ples, peeled and sliced, Sugar Syrup 
(recipe follows) and 1 teaspoon cin- 
namon red-hot candies in 2-quart 
microwaveproof bowl. Cover with 
wax paper. Microwave on High 8 to 
10 minutes, stirring once, until apples 
are soft. Cool slightly. 


Transfer mixture to food pro- 
cessor and puree until smooth. 
Transfer to bowl and refriger- 
ate until cold, about 30 minutes. 
Freeze in ice-cream maker ac- 
cording to manufacturers’ in- 
structions. Makes 3 cups. 
Nutrition info per /% cup: 140 calories, 
0 gm protein, 0 gm fat, 36 gm carbohy- 
drates, 0 mg sodium, 0 mg cholesterol. 


PAPAYA-LIME 





Combine 2 large (16 oz. 
each) ripe papayas, peeled, 
seeded and cut into 1-inch 
chunks, Sugar Syrup 
(recipe follows), Ys cup fresh 
lime juice and 1 large egg 
white in food processor; puree until 
smooth. Refrigerate until cold, 15 
minutes. Freeze in ice-cream maker 
according to manufacturers’ instruc- 
tions. Makes 4 cups. 

Nutrition info per 2 cup: 80 calories, 1 gm 
protein, 0 gm fat, 21 gm carbohydrates, 9 mg 
sodium, 0 mg cholesterol. 


Sugar Syrup: Combine Y2 cup each 
sugar and water in small saucepan. 
Bring to boil, stirring, over medium- 
high heat, 5 minutes. Reduce heat; 
simmer 2 minutes more. Cool com- 
pletely. Makes 7/3 cup. _ (continued) 








YOUR PERSONAL DAILY FAT BUDGET 


figure out the maximum daily amount of fat you should be 
ting, you need to know the average number of calories you can 
yally consume in a day without gaining or losing weight. But you 
edn’t keep a complicated food diary to find that out. Assuming 
u have a moderate activity level and your weight doesn’t 
ctuate, you can use this simple standard formula: 


WOMEN: body weight x 15 = calories consumed 
MEN: body weight x 17 = calories consumed 





1 example, a moderately active 120-pound woman, regardless 
height, consumes about 1,800 calories daily.) 





2n find your calorie intake below, and check your fat allowance. 
“ve calculated this allowance according to the American Heart 


;ociation’s recommendation that no more than 30 percent of your CHOCOLATE 

ly calorie intake should be devoted to fat. (See page 272 for the ANGEL-FOOD CAKE 

ims of fat in the most common foods.) Chocolate cake with no fat and no 
cholesterol? Angel-food cake is a fat- 
fighter’s dream come true! The secret 

CALORIES MAXIMUM GRAMS FAT to this tender, moist treat: beating the 
1,500 50 whites at medium, not high, speed. 

| 1300 60 Prep time: 25 minutes plus cooling @ 

| 100 70 Baking time: 40 to 45 minutes 

| 9. 0 2/3 cup sifted cake flour 

. 40 80 Ys cup unsweetened cocoa 

| 2,700 90 1% cups sugar, divided (continued) 
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Rubbermaid knows how to take grease out of your 
way on its ServinSaver™ products. And that’s Dawn® 


Dishwashing Liquid. No wonder Dawn is 
the recommendation Rubbermaid made. a. 


GREASE. 


a 





(continued) 12 large egg whites 
1% teaspoons vanilla extract 
\/2 teaspoons cream of tartar 

/, teaspoon salt 
Preheat oven to 375°F. Sift flour, co- 
coa and ¥% cup sugar together 3 
times; set aside. 

Beat egg whites at low speed in a 
large mixer bowl until foamy, about 5 
minutes. Add vanilla, cream of tartar 
and salt. Gradually increase speed to 
medium while beating in remaining %/ 
cup sugar, | tablespoon at a time, 5 
minutes. When sugar is incorporated, 
continue beating to stiff peaks, 2 min- 
utes more. 

Sift one third of the dry ingredients 
over whites; fold in with rubber spat- 
ula. Repeat process 2 more times un- 
til just blended. 

Pour batter into ungreased 10-inch 
tube pan. Cut through batter to re- 
move any large air pockets. 

Bake 40 to 45 minutes, until top 
springs back when gently pressed 
with fingertip. Invert pan onto funnel 
or bottle to cool. Remove from pan. 
Makes 12 servings. 

Nutrition info per serving: 140 calories, 4 gm 
protein, O gm fat, 31 gm carbohydrates, 146 
mg sodium, 0 mg cholesterol. a 


Recipes developed by Carol Prager, 
Lisa Brainerd and Julia Pemberton. 


SNACK SOLUTION 


Scary thought: A three-and-a- 
half-ounce bag of potato chips 
packs 35 grams of fat—a major 


. Pi 






part of your daily allowance. 
Reach instead for these satisfy- 
ing munchies, which ban the 
blubber: pretzels, air-popped 
popcorn, hard candy, graham 
crackers, rice cakes, English 
muffin with preserves, bread 
sticks, jelly beans, dried fruit, 
cocoa with skim milk, bagel, fro- 
zen low-fat yogurt. 
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THE LJ FAT COUNTER 


Listed below is the fat content in grams of many of the foods you cook with every 
day. Use the list to analyze your favorite recipes, making sure to count the 
contribution from each ingredient used. Keep this guide as a handy reference in 
the kitchen to help you make wise food choices. (We’ve excluded most packaged 


foods; fat content is given on labels.) 


Dairy products and meats are high in 
saturated fats 


DAIRY PRODUCTS 

Whole milk (1 cup) 8.15 
Low-fat milk (2% fat, 1 cup) 4.68 
Low-fat milk (1% fat, 1 cup) 2.59 
Skim milk (1 cup) 44 
Thick chocolate shake 8.10 
Thick vanilla shake 9.48 
Plain whole-milk yogurt (8 07.) 7.38 
Plain low-fat yogurt (8 0z.) 3.52 
Plain nonfat yogurt (8 0z.) Al 
Half and half cream (1 T.) 1.72 
Heavy whipping cream (1 T.) 5.55 
Eggnog (1 cup) 19.00 
Regular vanilla ice cream (1 cup) 14.32 
Premium vanilla ice cream (1 cup) 23.68 
Vanilla ice milk (1 cup) 5.63 
American cheese (1 07.) 8.86 
Blue cheese (1 oz.) 8.15 
Brie cheese (1 oz.) 7.85 
Cheddar cheese (1 oz.) 9.40 
Creamed cottage cheese (4 oz.) 5.10 


Low-fat cottage cheese (2% fat, 4 oz.) 2.18 
Low-fat cottage cheese (1% fat, 4 oz.) 1.15 
Cream cheese (1 02.) 9.89 
Monterey jack cheese (1 02.) 8.58 
Whole-milk mozzarella cheese (1 oz.) 6.12 
Part-skim mozzarella cheese (1 oz.) 4.51 


Muenster cheese (1 oz.) 8.52 
Parmesan cheese, grated (1 T.) 1.50 
Whole-milk ricotta cheese (Y2 cup) 16.10 
Part-skim ricotta cheese (1% cup) 9.81 
Swiss cheese (1 0z.) 7.78 


BEEF (3 oz. cooked) 
Eye of round, fat trimmed, roasted 3.99 


Top round, fat trimmed, braised 4.25 
Tenderloin, fat trimmed, broiled 8.07 
Top sirloin, fat trimmed, broiled 5.78 
Flank, fat trimmed, broiled 8.60 
Extra-lean ground beef, broiled 13.88 
Regular ground beef, broiled 17.59 
Cormed-heef brisket, cooked 16.13 
PORK (3 02. cooked) 

Cured lean whole ham, roasted 4.67 
Center cut loin, broiled 8.91 
Spare ribs, braised 25.75 
LAMB (3 072. cooked) 

Whole leg, roasted 6.58 
Lean cubed lamb, braised 7.28 
Loin lamb chop, broiled 8.27 
VEAL (3 oz. cooked) 

Whole loin, braised 7.78 
Lean cubed veal, broiled 3.66 
POULTRY (3 oz. cooked) 

Chicken breast with skin, roasted 6.61 
Skinless chicken breast, roasted 3.03 
Chicken leg with skin, roasted 11.44 
Skinless chicken leg, roasted 7.17 
Light turkey with skin, roasted 7.08 
Skinless light turkey, roasted 2.74 


Source: U.S. Department of Agriculture 


Dark turkey with skin, roasted 9.81 
Skinless dark turkey, roasted 6.14 
PROCESSED MEATS 

Bacon, cooked (1 07.) 13.96 
Beef bologna (1 oz.) 8.04 
Turkey bologna (1 02.) 4.31 
Beef frankfurter 12.94 
Chicken frankfurter 8.83 
Turkey frankfurter 8.03 


FISH AND SHELLFISH (3 07. cooked) 

Fish oils are rich in omega-3 fatty acids, 
which may lower cholesterol and help pro- 
tect against breast cancer. 


Flounder, cooked by dry heat 1.30 
Shrimp, cooked by moist heat 92 
Halibut, cooked by dry heat 2.50 


Northern lobster, cooked by moist heat .50 
Coho salmon, cooked by moist heat 6.40 
Rainbow trout, cooked by dry heat 3.66 
White tuna, canned in oil 6.87 
White tuna, canned in water 2.09 
FRUITS AND VEGETABLES 

Most foods in this category have negligible 
amounts of fat. Of course, frying and prep- 
arations requiring the addition of cheese or 
mayonnaise add lots of fat. 

GRAINS AND CEREALS 

Most grain products are very low in fat. 
Exceptions: some whole grains. And re- 


member, certain packaged cereals and ¥ 


crackers are very high in fat (see labels). 








LEGUMES, NUTS AND SEEDS 

Coconut (1 cup shredded) 26.79 
Peanuts, dry roasted (1 0z.) 13.90 
Pecans, dry roasted (1 oz.) 18.35 
Pistachio nuts, dry roasted (1 0z.) 15.00 
English walnuts, dried (1 07.) 17.57 
Sunflower seeds, dry roasted (1 0z.) 14.14 
Navy beans, cooked ('/ cup) 52 
Pinto beans, cooked (1/2 cup) 44 
Chick-peas, cooked (1 cup) 1.37 
Lentils, cooked ('/2 cup) 37 
Refried beans, canned (1 cup) 1.35 
Peanut butter (2 T.) 16.36 
MISCELLANEOUS 

Butter (1 tsp.) 4] 
Margarine (1 tsp.) 3.8 
Vegetable oil (1 tsp.) 453 4 
Lard or vegetable shortening (1 tsp.) 4.2 j 
Large egg 5.0 | 
SALAD DRESSING 


Low-cal dressings are made with starch 
thickeners—that’s why they’re low in fat. 


French, regular (1 T.) 6.4 
French, low-calorie (1 T.) 4 
lialian, regular (1 T.) 7.1 
Italian, low-calorie (1 T.) 1.5 
Thousand Island, regular (1 T.) 5.6 
Thousand Island, low-calorie (1 T.) 1.6 
Vinegar/oil (1 T.) 8.0 
Mayonnaise (1 T.) 11.0 
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Now part of the pleasure of a hot 
bow] of soup can be feeling good about 
what youre not eating. 

With Campbell’s’ Special Request,” 
you can choose from eight delicious 
soups that understand what you want 
and what you don’t want. 

Each has 1/3 less salt than our 
regular soups. Every one is low in cho- 
lesterol. Every one has less than 150 
calories; most have less than 100. 

And the good news gets better with 
every sip. You'll taste the rich broth, 
all the satisfying meat, vegetables or 
pasta—the special warmth that comes 
with a great bowl of soup. 


M’m! M’m! Good!® 


A\soup you can 
counton. 


© 1990 Campbell Soup Company 


Se =a oa 
“UNSALTED Gie7y) BUTTER ™ 


UNSALTED. 
UNRIVALED: 





SI 
I 
JURA 
NIGH 


274 


recipe index 


Here is a listing of recipes appearing in this issue) 
including those from the Journal kitchen and 
advertisements. Advertisers’ recipes appear in 
boldface. Recipes marked with an asterisk include 


microwave instructions. 





APPETIZERS 





Scalloped Oysters p. 239 


Smoked Trout with Dill Sauce p. 23 








Crunchy Applesauce Bread p. 243 Pumpkin Bread p. 243 





Apple Pie p. 243 


Baker's” Chocolate One-Bowl 


Brownies p. 281 


Chocolate Angel-Food Cake p. 271 


Hot-from-L.A. Chocolate Soufflé 


Easy Cream Cheese Gouds p. 235 Merry Berry Pie p. 245 


Golden Chocolate Treasure™ 
Cookies p. 245 


Mince Pie p. 244 
Papaya-Lime Sorbet p. 270 


Microwave Green Apple-Cinnamon Pear-Cranberry Sorbet p. 270 


Sorbet p. 270 
Hollyday Mint Pie p. 215 


Acapulco Eggs p. 120 

Boeuf Bourguignon p. 252 

Call Family Turkey with Stuffing 
p. 239 

Carol’s Shotgun Willie Chili 
p. 241 

Cheese Enchiladas p. 251 

Chicken Marsala p. 267 

Creole Pepper Steak with Grits 
p. 266 

Fiesta Meat Loaf p. 275 

Garden-Fresh Pizza p. 260 


MISCELLANEOUS 


Batavia Spiced Cider p. 238 
Chocolate-Cream Cheese Icing 
p. 251 


The Rombauers’ Golden Coke p. 
Tawny Pumpkin Pie p. 244 


Herb-Roasted Pork Tenderloin w 
Apples p. 266 
Lamb Shish Kabobs p. 252 
Linguine and Fried Eggplant p. 2 
New England Boiled Dinner p. 2) 
New Orleans Chili p. 120 
Ranchero Rollups p. 120 
Spaghetti and Meat Sauce p. 
Take-a-Holiday Ham p. 258 
Thankfully Simple Turkey p. 
"Two-Step Chicken Broccoli D 
p. 209 


Pie Pastry p. 245 
Southwest Yogurt Salad Dressil 
p. 270 


Creamy Dijon Salad Dressing p. 268 Spicy Honey Sauce p. 127 


Crisco Pie Crust p. 243 


Holiday Settings pp. 102-103 


Honey Mustard Mayonnaise 
p. 257 
Horseradish Cream p. 250 


*Spinach-Ricotta Potatoes p. 2 

Tarragon Salad Dressing p. 26 

Texas Grapefruit-and-Avocado} 
Salad with Poppy-Seed 
Dressing p. 252 





Korean Honey Marinade p. 257 Whole Wheat Pizzo Dough p. / 
rethee  i) aaheeries a el 


SIDE DISHES 
Baked Cranberry Sauce p. 243 + Honey Glazed Carrots p. 725i 


Elizabeth's Creamed Onions p. 240 Mashed Potatoes p. 240 
Harvard Beets p. 240 Vhonksgiving Squash p. 240 | 


Hot-from-L.A. 
chocolate souffle 


Chef Crochet at the Moustache Café happi 
shared his devilishly chocolate recipe. 


a 


Preheat oven to 350°F. Butter six 8-ounce 
ten 4-ounce soufflé dishes. Sprinkle botta 
and sides with granulated sugar. Combine 
5 squares (5 oz.) unsweetened chocolate, 
coarsely chopped, 7 tablespoons granulat| 
sugar and '/2 cup milk in saucepan. ae 
medium heat, stirring occasionally, until 

chocolate is melted and mixture is smooth 
Remove from heat and let stand 10 minut 
Transfer mixture to a large bowl and stir i 


large egg yolks,one at a time, until blend 


Beat 6 large egg whites in mixer bowl unt 
stiff. Gradually beat in 4 tablespoons suge 
Whisk one third of the whites into chocole 
mixture, then gently fold in remaining wh 
with a rubber spatula. Divide batter event 
among prepared soufflé dishes. Bake on 
cookie sheet 15 minutes for 4-ounce disht 
20 minutes for 8-ounce dishes. Sprinkle w 
confectioners’ sugar. Serve with whipped | 
cream. Makes 6 or 10 servings. | 
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I BARBARA BUSH 


continued from page 196 


; U.S. ambassador to the United Nations, head of the 
IA, Vice-President of the United States. Barbara Bush 
as seen it all. 
Discussing last spring’s Wellesley College flap and those 
~aduates who resisted Mrs. Bush as their commencement 
yeaker because her success stemmed from her husband’s 
scomplishments, not her own, Barbara says, “You want to 
10w something about the speech that I gave at Wellesley, 
hich ended up being so warmly received and greatly 
‘ported? Do you know that I gave this very same speech to 
1 audience of thirty thousand at the University of Penn- 
lvania a few weeks before? And that I also gave the 
entical speech at St. Louis University just two weeks 
fore Wellesley? But that there was no big stir because 
ybody covered it?” 
‘I murmur something appropriate like, “I don’t under- 
and that,” and no-nonsense Barbara interjects briskly: 
h, “yes, you do. It’s controversy that made the speech 
pular. Those earlier times, it was the same address, the 
me words. But it was the attention caused by the contro- 
sy that made headlines and suddenly made my 
oughts so worthwhile worldwide. That’s again borrowed 
wer.’ 
Inquire if she had momentarily considered canceling 
yat speech because of the criticism, and steely Barbara 
ys: “Absolutely not. No. Never. The point they had to 
member was, they invited me. I did not ask them to let 
2 please come. I had two hundred fifty invitations to 
eak last season, and I chose them. 
“I was glad I went. And it was good of Mrs. Gorbachev to 
ne along. Had I been in her country, it wouldn’t have 
jen easy for me to go to a Soviet university—and particu- 
ly if there’d been criticism attached to the event. I 
an, ’m probably dumb enough to have done it had it 
fen presented to me, but I think it would have been 
ficult.” 
’ve known Barbara Bush nearly twenty years. We first 
+t in 1971, when she was campaigning for Nixon for 
resident. As she has always done and is still doing, she 
}.s harnessing her volunteer power. In those days she was 
ivassing Brooklyn, distributing leaflets from the back of 
| tation wagon. I don’t see that she’s changed any. 
She tells me she'll always “spend fifty percent of my time 
' volunteer projects, charitable causes and, of course, my 
jot for literacy; twenty-five percent handling organiza- 
al things about our house or our trips or my mail; 
fishly maybe ten percent exercising or squeezing in one 
en game of tennis; and fifteen percent on my husband 
M1 children—unless they suddenly need more. 
‘Other than watching my clothes so that I don’t do what 
mee did to the Chinese, which was to wear the same 
tical gown to their embassy party five years later, I 
1't believe I’ve changed. 
‘Mostly what’s changed is other people’s perceptions of 
». I guess it’s that people didn’t know me, and maybe,” 
says, laughing merrily, “maybe people still don’t know 
h Maybe that’s why they like me. Maybe... in their 
. ’'m not threatening. I suspect people might like me 
it b because I remind them of how things ought to be and 
iv they ought to be.” 
‘remember a day I came calling at the Vice-President’s 
aise back when Barbara’s husband was the Number Two. 
f+ some reason I arrived early. The Second Lady wasn’t 
ished dressing. That famous white hair was damp from 
_ shampoo-shower (in those days she did her own hair), 
i | she greeted me at the door, still anchoring a brooch on- 
saer blue wool. No fuss. No undue protocol. (continued) 
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We don’t know 
why it’s called 
chili Sauce, either. 


Wats in a name? 

Try chunks of fresh tomatoes. The sweetest 
onions. And a blend of mild spices that brings a 
tangy taste to all of your favorite recipes. 

That's our Heinz Chili Sauce. 

Call it what you will. Youll make a name for 
yourself with every meal you make. 


Fiesta 
Meat Loaf 








4 c.chopped onion 
¥% c.cho} cele! 
Yc. ed z Sauté onion, celery 
reen pepper and green pepper in 
2 tablespoons butter until vege- 
butter or tables are tender. 
margarine Stir in chili sauce. 
1 bottle Heinz Combine 2 cup 
Chili Sauce this mixturewith 
(12 oz) round beef, 
1% pounds lean read crumbs, 
ground beef egg, salt and_ 
lc. soft bread pepper. Form into 
crumbs a loaf (8" x 4" x 
1 egg, slightly beaten 114") in shallow 
4 teaspoon salt fe ng pan. Ball in 
¥ teaspoon oven, 1 hour. 
feeb stand 5 minutes before slic- 
For your FREE Heinz ing. Serve remaining sauce, 


Chili Sauce recipe Booklet. 
just write: Heinz U.S.A, 
PO. Box 1153, Boston, 
MA 02277-1153. 


cold or heated, over meat 
loaf. Makes 6 servings. 


(EE) © 1988 H. J. Heinz Co. 
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RAL'S WARNING: Smoking 
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@ BARBARA BUSH 


continued 


But now, as we’re chatting on the 
phone at ten A.M., Barbara says to me, 
“Right at this moment, I’m already 
dressed to the teeth. I’ve even had my 
hair combed. But that’s because the 
minute we hang up, I’m due for a 
meeting.” 

So with this schedule, can our Presi- 
dent’s wife still be casual at all? “Of 
course,” she says, chuckling. “I’m the 
same lady I always was. I’m just too 
plain old to do anything different. I 
mean, I don’t think I could change 
anymore even if I wanted to.” 

Still, she happily admits that one 
part of her life is different: “The way I 
travel. I don’t have to drag my own 
luggage anymore. Boy, have I ever 
done that for years. I still pack my own 
bag but, as the wife of the President, I 
at least don’t have to lug it. I must say, 
I never thought I'd take to such style 
quite so easily, but I sure did.’ 

Even in the midst of a busy day, the 
Bushes speak on the phone. They 
reach out for one another. Says Barba- 
ra, “No matter what we’re doing or 
where we are, we always find time for 
one another. We spend six to seven 
every morning alone. When George 
was Vice-President we’d often have 
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dinner on our porch by ourselves. We 
did that a lot. After, we’d sit and talk. 
Now we're still together, just the two 
of us, even when others are around. 
We sat through Dick Tracy right here 
in the White House, holding hands.” 

President of the United States or no, 
Barbara Bush’s husband is her best 
friend. Ask her where her inner 
strength comes from, and her answer 
is: “Family, faith, friends.” Family 
first. When she had that well-publi- 
cized bout of severe depression—one 
that hit her years ago but was only 
recently revealed—it was her husband 
to whom she turned. 

“It was a thousand years ago that I 
suffered that experience. But my hus- 
band alone helped me. He’s the only 
one IJ talked to, the only living human 
I told. I didn’t even confide in a doctor. 
Guess I was just too dumb then. Or 
maybe too ashamed. I have no idea 
what it was. I guess... now...if such 
a thing happened again, I would go to 
a doctor. But I’m never ever going to 
have depression again. Never. 

“It was that I was just having to get 
used to not having children around. 
And it was that special age. Many rea- 
sons, I think. But that’s not going to 
happen to me again. J just know it 
won't. It couldn’t. I’m stronger now.” 

Push the button marked “Mother 


Power” and the whole system shi 
circuits. That’s when Barbara rei 
bristles. Her children have made nt 
on their own this year. Daughter Da 
thy and the divorce. Son Neil and 
conflict-of-interest accusations st 
ming from his directorship of a savi 
bank that later collapsed. 

“My children have had only mil 
problems,” she says sharply. “ 
haven’t had any real problems. 4 
don’t forget, I’m right there with th 
every step. You’d better believe ¢ 
I’m never too busy for my childrej 
absolutely have the time for th 
And their father has, too. And all th 
brothers and sisters.” 

Start to mention Neil and Moms 
“He hasn’t done anything wrong, s 
doesn’t have problems. He’s a 7 
ful kid. They’re all wonderful k 
We've always been very conce 
about how wonderful our family is. 

Bring up Dorothy and Mom s 
“My daughter spent lots of time 
me when her marriage broke up, 
now she’s gone back to that neigh 
hood where she grew up and gotte 
little house and put her children 
school there. She’s doing great. | 

She doesn’t always manage sud 
stalwart maternal front, though. On 
she admitted to me that “Our on 
rious problem was when Marvin 
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sick. He had [part of] his colon re- 
ved in 1986. Since then we’ve put 
“gs in perspective. We’ve realized 
se are worse things than losing 
flection. Marvin’s very valuable to 
»We knew it, but we didn’t know 
!) valuable.” 

'sshe talks about Marvin, sudden- 
‘surprisingly, Barbara Bush begins 
cy. Then she says, “I just think that 
» fresh perspective had something to 
wvith Marvin.” 

“ne can only surmise that Barbara 
3 formidable in pillow power as in 
'tever else she tackles, but you'll 
er hear it firsthand. She says only, 
) not that he doesn’t discuss things 
i: me or that I might suggest such 
; such is great, but I don’t agree 
1. George on everything, nor does 
@ gree with me on everything.” 

)at Barbara refuses to be specific 
in asked about the couple’s report- 
i differing views on abortion. “I’m 
@ President. My thoughts on social 
“2s are private. I’m not going to tell 
* what I think.” Complain she’s be- 
# evasive and she says briskly, 
Wil, that’s too bad. What I disagree 
m George on are only for him and 
*o know. 

ut one thing we never disagree on is 
@\/to be an example for our children. 
M children see us hug and kiss. And 
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they’ve seen their father always think- 
ing of the other person. So they do, too. 

“The preponderance of ladies who 
heard my Wellesley speech will not opt 
for motherhood over career. But they 
might opt for motherhood with career. 
I'm not saying to be happy you must be 
married. Nor am I saying that to be happy 
you need children. I’m saying that if you 
opt for children—be you man or woman— 
you have to take care of them.” 

Still, her pro-family view doesn’t 
mean that Barbara thinks women 
should confine themselves to hearth 
and home. “After spending a quiet eve- 
ning with Indira Gandhi and a week- 
end with Margaret Thatcher, let no 
one ever ask me if a woman can be 
President. Mrs. Thatcher and Mrs. 
Gandhi have proven how able a wom- 
an can be, and they’ve done it with 
style and femininity. And a lot of 
American women can do the same. I 
totally support the idea of a woman 
in the office. 

“JT only hope today’s women keep in 
mind that life’s sole purpose is not just 
to gain the top. It’s to live a full, good 
life—and take care of your responsibil- 
ities. I would also hope that some of 
those ladies realize that success is not 
counted in a title but in the joy you get 
and give in life.” 

After a few minutes of personal girl- 
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talk, the First Lady says she has to 
hang up. But first, she mentions how 
she’s been seeing me regularly on TV. 
And I say to her, “Since my career took 
this little spurt, it’s amazing how peo- 
ple suddenly tell me how much better- 
looking I am. Seems every time you 
get just a bit more successful, you mi- 
raculously become more attractive.” 

Mrs. George Bush lets out a hoot 
and says: “Absolutely. You and I are 
realistic enough to understand that 
what goes up must come down. We 
can’t be kidded. I mean, we’re pros.” 

Barbara Bush is so true and so hon- 
est that even her fake pearls are in. 
And yet she knows that—sometime, 
somehow, somewhere down that yel- 
low-brick road—even those famous tri- 
ple-strand fake pearls are one day go- 
ing to be out. 

“But Pll be grateful for every day I 
had in the President’s house,” she says 
quietly. “And I'll thank God for it. Yes, 
I'll miss this. It’s an extraordinary life. 
But there’s still my husband, my grand- 
children and children and friends and 
Millie and our memories. And [ll go 
on with this blessed life, happily dig- 
ging away in my garden.” & 


Cindy Adams is a columnist for the 
New York Post and a reporter on TV’s 
“A Current Affair.” 
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CHER 


continued from page 197 


satisfied or willing to settle. In the 
past two years, the forty-four-year- 
old has taken anew young boy- 
friend, sold off her homes on both 
coasts, bought another in Malibu, 
knocked out a best-selling album with 
some very sexy videos and returned to 
touring after an eight-year absence 
from the stage. She’s also made a new 
movie that—in typical Cher style— 
will surprise some of her fans. After 
winning the best-actress Oscar in 1988 
for her exuberant performance in Moon- 
struck, Cher turned down every script 


What 


makes 
Idaho’ potatoes 


taste like 


no other potatoes 


until Mermaids, a sweet coming-of-age 
drama scheduled to open in December. 

One thing she hasn’t done lately is 
sit still for a wide-ranging interview. 
“It just got really frenetic—especially 
in the rag magazines—and I pulled 
back,” she explains. She was coaxed 
out of a long silence, however, by the 
notion of discussing the LHJ motto, on 
which she is an expert: Never Under- 
estimate the Power of a Woman. 

This is, after all, someone who start- 
ed out in show biz as a powerless teen- 
ager but went on to become one of 
mightiest women around—reaching 
the heights in music, TV and movies. 
“It’s taken me years and years to le: 


the 


onearth? | 


about poWwer, and i GOnU think i Was 
any good on that score until I was 
about thirty. I had to learn the hard 
way that most of this stuff is bull. You 
can do what you want to do in life. No 
one controls or has any power over me. 
I could have always been this way, but 
I just didn’t know it,” she admits, then 
adds cheerfully: “Yes, it’s a man’s 
world, but that’s all right because 
they’re making a total mess of it. We’re 
chipping away at their control, taking 
the parts we want. Some women think 
it’s a difficult task, but it’s not. You 
can start by becoming the individual 
on your block and soon there’s so many 
of us—well, I’m no big feminist. I just 





believe everybody should have the 
right to go after whatever they want.” 

Cher has always known what she 
wanted: stardom. At eighteen, she 
married Sonny Bono, eleven years her 
senior. They scored their biggest hit 
single (“I Got You Babe”) in 1965. 
when she was not quite nineteen. “I 
was strong-headed in decisions about 
my work,” she recalls, “because I’ve 
always had pretty good creative in- 
stincts. Still, I knew nothing about 
power.” Sonny controlled everything 
nonmusical in Cher’s life from the out- 
set. By 1972, though, she felt so des- 
perate to escape his grasp that she 
found herself staring out a Las Vegas 


Novel WINGOW, LANKINE Of Suicide, 
was just miserable,” she remember 
weighed ninety-two pounds, I coul 
eat, couldn’t sleep. I could easily h 
jumped—this is absolutely the trut 
because it never occurred to me t 
there could be another way to 
away from Sonny and Cher.” 
Finally she convinced herself to ti 
a less self-destructive path and w 
away from the act—and her husba 
“It was the beginning of self-empov 
ment,” she says. From then on, © 
did things her own way. She be; 
acting as well as singing. She won 0 
skeptical critics in the Broadway ; 
film versions of Come Back to the 





© 1990 Idaho Potato ( 





and then won an Oscar nominatio 
her supporting role in Silkwood. 
came performances in Mask, 
Witches of Eastwick, Suspect and 
course, Moonstruck. 
What gave her the strength to tr’ 
hard, she says, was her mother’s 
couragement. “I was a real handf 
my mother, but even though my 
havior made her throw up her "4 
she would always say, ‘Make s 
thing out of your life, be proud of ¥ 
you do, and I’ll be proud of you.’” I 
Georgia Holt is a former model 
actress who has married eight ‘a 
and Cher admits that Georgia he 


and Dime, Jimmy Dean, Jimmy c 





oire the free-spirited mother in 
rmaids. “I cleaned it up in some 
ces,” she says, laughing, “but it’s 
I play.” 

/ffscreen, Cher has raised two kids 
ler own, twenty-one-year-old Chas- 
, her daughter with Sonny, and 
rteen-year-old Elijah Blue, her son 
h another former husband, legend- 
rocker Gregg Allman. It hasn’t all 
n easy. Last winter, the tabloids 
ged that Chastity, who leads her 
. fledgling rock band, was a lesbian 
) hangs out in gay bars in Green- 
h Village. Cher dismisses the scan- 
sheets and their accusations. 

ow would she react if ever Chastity 

















some home and say, “Mom, I’m 
)) “It wouldn’t make any difference 
| one way or another,” she replies. 
)eally wouldn’t. If it were true, I 
§)1 support her. Both my children. I 
i really care what they want to do 
i> so long as they are really good 
}2. I don’t believe that people are 
j rst. I believe that they are people 
jind the other things are like ac- 
Eries, y know? Now, there are cer- 
Evhings that I wouldn’t respect. I 
@, if Chastity came home and told 
} e belonged to the Ku Klux Klan, 
Pould have a huge fight!” 

dv did Cher advise her daughter to 
8 e the terrible tabs? “I said, ‘It’s a 


bitch and everything, but.I’m tired of 
suing,’” she recalls. “My kids are very 
media-wise, and it’s not like Chas 
hasn’t known all the stories they’ve 
printed about me. At that same time, 
one of the rags was even saying that 
my son was a satanist, so now we’ve 
nicknamed him ‘The Antichrist.’” 
Gossips have long feasted on Cher’s 
own spectacular social life, especially 
her liaison with Rob Camilletti, a 
twenty-something baker-turned-actor, 
and her current romance with Richie 
Sambora, the thirtyish lead guitarist 
of the rock supergroup Bon Jovi. Hav- 
ing so much more money and clout 
than these young men, does she ever 
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overpower them? “Robert was my most 
balanced relationship,’ she insists, 
“even though no one could understand 
it. And Richie—Richie’s no pushover. 
That’s why I pick ‘street’ kind of men, 
men who are going to be able to stand 
up to me. Richie’s happy I’m someone 
in my own right, not a shadow. 

“Men want you to be self-sufficient,” 
she adds, “but on the other hand, if 
you are able to just pick up and say, 
Tm going to go by myself,’ they’re not 
happy with that, either. Women with- 
out power are devious, like my mother 
and her generation tried to be. When 
they wanted a new dress, they couldn’t 
go right to their husband and ask for 


it. They’d say, ‘Honey, sweetie, baby...” 
When Cher yearns for something 
these days, she’s sure to get it. On the 
road she keeps a sharp executive eye 
on her seventy-one employees. “I’m not 
power hungry,” she says, “but every- 
body knows what I expect, what I per- 
mit and what I embrace. Oh, there’s 
just so much work,” she sighs. “I never 
had a secretary. Now I have three.” 
The bus lurches into Manhattan, 
and Cher touches the charm bracelet 
black tattoo that adorns her upper left 
arm. “I’m not saying that I’m some 
kind of role model. People don’t see my 
tattoos and say, ‘Oh, God, that’s beau- 
tiful.’ They say,‘Well, she’s crazy to do 


Idaho. 


Rich, volcanic soil. Pure, crystal- 


clear water. Warm days and cool 
nights. Everything working 
together beautifully 
to make the best 
potatoes onearth. 

Idaho. The only piace 


Idaho’ potatoes are grown. 


tattoos, but I think I can like her in 
spite of it.’ I do what I want to do.” 
And what will she do next? “After 
December I don’t know,” she says. 
“And I don’t care, because what be- 
longs to me will find me. I don’t calcu- 
late the future. I’ve exceeded all of the 
goals I’ve set for myself, so I have to 
set new ones. I might like to direct. 
And I don’t know if I can achieve ‘big- 
ger’ in my career. I can only achieve 
more of the same.” In the case of Un- 
sinkable Cher, that’s already amazing 
enough for several lifetimes. a 


Cliff Jahr is a contributing editor to 
Ladies’ Home Journal. 
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@ BARBARA WALTERS 


continued from page 199 


While that may very well be true, a 
number of well-known women in 
broadcasting—Oprah Winfrey among 
them—credit Barbara as having been 
their professional role model. 

Beginning her career as a news- 
writer for CBS, Barbara became a 
writer for NBC’s Today show in 1961. 
She moved in front of the camera two 
years later, and after thirteen years of 
proving herself as one of TV’s most 
capable interviewers, she was offered a 
$1 million contract to co-anchor The 
ABC Evening News with Harry Rea- 
soner and host four prime-time spe- 
cials a year. That union survived al- 
most two years of tension on the set 
and sluggish ratings, after which Bar- 
bara moved 20/20 and continued 
to do her specials 

Barbara says that it wasn’t a crusad- 
er’s heart but “boredom” that drove 
her to the top of her profession. “I 
didn’t say, ‘Look at me! I’m d > this 
for womankind!’ On the Today show, I 
never minded doing the so-called fe- 
male things—the fashion shows, cook- 
ing spots, whatever. But at the same 
time, it did bother me that I wasn’t 
allowed to participate in a Washington 
interview, a Dean Rusk or a Bobby 
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Kennedy one-on-one. That’s why | 
started going out and getting my own 
interviews. 

“And lest you think I was brimming 
with confidence—it wasn’t that at all. I 
was frustrated and tenacious, and 
that’s a powerful combination.” 

Predictably, Barbara’s aggressive- 
ness frequently rubbed male critics 
and colleagues the wrong way. “When 
I first started out,” she recalls, “there 
was a period when people called me 
pushy while a Mike Wallace would be 
called authoritative. Or my questions 
were bitchy while someone else’s were 
courageous; I was a nag while a man 
was inquisitive. But that’s changed 
now. Women are much more accepted, 
even as anchors. 

“Now you see Jane Pauley anchor- 
ing alone when Tom Brokaw’s not 
there, or Diane Sawyer doing it when 
Peter Jennings is away,” she contin- 
ues. “There’s no resistance to women 
whatsoever. In fact, the biggest stars 
of the last few years, the ones that the 
networks have been fighting over, are 
women. Fifteen years ago, that would 
have been unthinkable.” 

How long before a woman is named 
the permanent solo anchor of a net- 
work evening newscast? “It wouldn’t 
surprise me if that happened the next 
time there’s an opening,” Barbara 


says. “Just look at the quality of 
women who are out there. Non 
them would be denied an anchal 
spot because they’re women.” 

Things have changed for womer 
other areas as well, and Barbara ft 
that the next barriers to come di 
will be in the political arena. 

“We have women governors 
and we’ve been fortunate that mo 
the women who have achieved na 
al recognition have been strong 
good. I think that by 1996 we 
have another female vice-preside 
candidate; it isn’t an idea that’s a 
rent to people anymore.” 

Barbara believes that the progl 
of the women’s movement has not 
uniform, though. Some “wom 
work,” she says, is still undervalu 

“If the women’s movement did 
harm at all, it gave the woman |} 
stayed at home an inferiority com 
I think it dissolved a lot of na 
Women would say, ‘There has 
more out there,’ and there wasn’t1 
essarily anything more or better.” 

As for the enormously difficult jo 
combining a full-time career witht 
ing a child, Barbara says, “It’s a} 
ancing act not every woman sh¢ 
feel she must undertake. I wante 
child desperately, so for me there 
no choice. My daughter is twenty+ 
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rs old now—and she’s just terrific. 
; children grow out of those feet- 
amas, and then you're not just deal- 
with a cute little baby. My daugh- 
and I went through some very 
sh times during her adolescence. 
rking mothers so often feel guilty 
ause were not there enough, or 
2n we are there we have work to do 
Ise it’s all we can do at night to get 
clothes off and fall into bed. 
Fortunately, today, if you stay 
1e to raise a family, no one con- 
ins you. Every woman can make 
own choices. As a result, you have 
t more women who may be having 
child instead of three, managing a 
and having very full and exciting 
s. Every once in a while they may 
in the bathtub, turn on the water 
scream, but don’t we all at one 
2 or another?” 
arbara attributes her own sanity to 
e than just a primal scream now 
_then. “What’s more important is 
; I’ve always had very close women 
ads. I hate to say how long I’ve had 
n,” she says, laughing. “Since col- 
, nearly forty years ago. That’s al- 
s been very important, because I 
w that if I had trouble professional- 
personally, they would be there.” 
bara has also drawn inspiration 
1 a number of the powerful people 
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she’s interviewed. She speaks with 
deep respect and affection of Anwar 
Sadat, Menachem Begin, Moshe Da- 
yan and Margaret Thatcher, the world 
leaders who impressed her more than 
any others “with their intelligence, in- 
tensity and commitment. We see their 
likes far too rarely.” 

Among film stars, her favorites have 
been a pair of giants: John Wayne and 
Katharine Hepburn. “John Wayne was 
charming, bright, caring. I didn’t 
necessarily agree with his politics, but 
I respected him. And Katharine Hep- 
burn—she’s an inspiration; she lives 
by her own rules. She rejects, totally, 
the idea that she’s a legend. She calls 
that person ‘The Creature,’ and doesn’t 
want any part of it.” 

While Barbara is still a workaholic, 
she admits that after three decades of 
chasing newsmakers all around the 
globe, she isn’t running quite as hard 
as she used to. 

“I don’t know if this is good or bad,” 
she says, pausing a moment to think, 
“but if someone else gets a story, ’m 
not tormented. Perhaps I would have 
been a few years back. There are now 
so many of us, and they’re so good, if 
you eat yourself up every time some- 
one gets something you wanted, you'll 
become a basket case. At my own net- 
work, I’m competing with Ted Koppel, 
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Diane Sawyer, Sam Donaldson and Pe- 
ter Jennings for interviews. And at the 
other networks, just among the wom- 
en, there are Connie Chung and Jane 
Pauley and Maria Shriver. I like to get 
an interview first, but I no longer die 
when I don’t. 

Sadly, the pressures of her career 
have affected Barbara’s marriage. In 
the past she has said, “My personal life 
takes a lot of balancing, since I’m 
based in New York, and my husband is 
very much a Californian.” In Septem- 
ber, as the Journal went to press, Bar- 
bara and her husband announced a tri- 
al separation, citing the difficulties of 
a bicoastal marriage. For Barbara, the 
next several months are likely to be a 
time of thoughtful reassessment. 

“My friend Beverly Sills, whom I’m 
very close to, wears a ring with the 
inscription J did that already. When I 
first saw that, it really struck a chord. 
I'll probably never stop working, and I 
don’t think I could lie in a hammock 
and relax for any length of time. But 
there’s a difference between that and 
being as compulsive as I used to be.” 

Asked how she’d inscribe a ring of 
her own, Barbara gazes out the win- 
dow for a long moment, then answers, 
“It would say I don’t want to climb any 
mountains. Sometimes you can learn a 
lot by looking at them from afar.” 




















@ MADONNA 


continued from page 198 


affirming womanhood, Madonna 
makes fashion waves every time she 
changes her look—about once a week, 
it seems. She’s global. Worldwide, 
sponsors court her, clerics condemn 
her, fans—mostly teenagers—follow 
her every dance step. At thirty-two, 
she’s already a legend—and above all, 
she’s her own woman. 

Love her or hate her, Madonna has 
shown that she can match her talent 
with as much drive and independence 
as any man. She owns her own film- 
production company, called, not sur- 
prisingly, Siren. She has made herself 
tough, both mentally and physically, 
with muscles rippling up and down her 
perfectly conditioned body. She has 
something to say, and in saying it she 
may be the world’s expert on keeping 
people, even the critical ones, interest- 
ed. She is disciplined and knows exact- 
ly what she wants. She is a driven 
woman, an absolutely irrepressible 
sixty-four inches of energy. 

It’s an obsession, and she admits it. 
The woman is desperate for success 
and attention. “It comes from suffering 
a lot when I was younger,” she ex- 
plains as we settle down in the sparse- 
ly furnished living room of her Beverly 
Hills home, “from just being totally 
heartbroken and making a promise to 
myself early that no one was going to 
hurt me. I told myself that I was going 
to be somebody, to rise above it.” 

That’s the five-year-old girl talk- 
ing, the one who lost her mother to 
cancer. It was a real-life horror story 
that scarred her early. She became, 
she says, a hypochondriac and an in- 
somniac. She clung to her father, beg- 
ging him to take her with him if he 
died, becoming physically ill when 
they were apart. When he remarried, 
it was like a second knife in her heart. 
She took it as abandonment—and all 
of a sudden she saw herself as the lit- 
tle girl that nobody loved. 

She’s been fighting back ever since. 
“Once you get hurt really bad when 
you're young,” she declares, “nothing 
can hurt you again.” 

True, but you never forget it either; 
at least Madonna hasn’t. She’s spent a 
lifetime chasing attention. “I’ve been an 
exhibitionist since I was a very small 
girl,” she recalls. “I remember always 
doing totally outrageous things, doing 
things only to shock people.” 

That included, she says, a few shop- 
lifting sprees, going to church naked 
under her coat, picking fights with 
strangers, dating older guys (“it sepa- 
rated me from the crowd”), being the 
craziest dancer on the floor, mismatch- 
ing her clothes and jewelry—looking, 
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acting and talking outrageously. 

But it wasn’t all frivolous. Madonna 
was the oldest daughter in a family of 
eight kids, so she had plenty of respon- 
sibility growing up. And despite her 
hostility for Dad in those years 
(they’ve since made peace), she fought 
to show him she was the best of the 
bunch. A God-fearing man who was an 
engineer for Chrysler, he rewarded A’s 
with quarters, and Madonna got the 
most, “not to be good because it was 
good to be good,” she says, “but be- 
cause I wanted to be better than all my 
brothers and sisters.” 

She was aggressive about every- 
thing, including boys. If she liked one, 
she went right after him. “Other girls 
hated me because I was not like they 
were,” Madonna recalls. “I was really 
blunt with guys. I didn’t play the cat- 
and-mouse game.” 

She was never a child prodigy. She 
had no drama experience, and she didn’t 
take formal dance training until high 
school, but her brains and drive made 
her special. At her first talent show, in 
fifth grade, she put on a skimpy bikini 
and painted herself in fluorescent green, 
then go-goed wildly around the stage. 
She stunned everyone, but she won, and 
she learned a lot about what turns on a 
crowd. It’s still working. 

“Talent shows were...my _ one 
chance a year to be who I wanted and 
show people who I was,” she says. “It 
gave me a chance to do something with 
my energy, because I would conceptual- 
ize it, plan the costumes, plan every- 
thing. I would try to get other girls in- 
volved, so I could tell everybody what to 
do and push them around...I’ve al- 
ways been a control freak. ’m uncom- 
fortable when I’m not in charge.” 

These days, on top of the world, she’s 
still trying to get comfortable. She’s 
looking for that leading part as an ac- 
tress, and then there’s that Oscar wait- 
ing down the road. Her marriage 
to actor Sean Penn fell apart after 
only three and a half years, and her 
liaison with Dick Tracy director/star 
Warren Beatty is on-again-off-again, 
but she believes she can have a success- 
ful marriage and plans on having kids 
eventually. She wants it all, and she’ll 
have fun chasing it, but she thinks 
maybe she can relax a little. 

“My life is really changing a lot for 
the better,” she says. “I feel much 
more sure about who I am and what 
Ive done as an artist, instead of feel- 
ing really frantic like I have to do 
everything, and do a lot of stupid 
things in the process... I just hope I 
can keep everybody interested.” 

You can bank on that. a 


Richard Price is a deputy managing 
editor for USA Today. 
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Value Line Investment Survey. If y¢ 
have a broker, ask her for any resea 
the firm has done on the company befo 0 
making your final decision. 


The most exciting economic ¢ 
velopments seem to be taki 
place overseas. Is it a good ide 
to have some kind of foreign i il 
vestment? 

Most investment professionals belid Q) 
international stocks must be includ 
to have a truly diversified portfolio ¢ 
day. I would be cautious about puttil 
more than 10 percent of your inves 
ment money in foreign stocks, beca 
the average investor has a ha 
enough time understanding the 
stock market, let alone the Hong Ko 
market. Layer upon that confusion # 
fact that the value of other currene 
fluctuates in relation to the dollar, a 
you have the potential for a lot of m 
understanding. The best way to inv 
overseas is through mutual fun 
since transaction costs for an indivi 
ual investor are prohibitively hi 
Look into T. Rowe Price’s Internati 
al Stock Fund (800-638-5660) or V; 
guard Trustees International Portfe 
(800-662-7447) for your initial en 
into this field. 


| 


| want to keep my tax bill as | 
as possible, so I’ve been inte 
ested in investments that pro 
tax-free income. How do t 
work? Are they right for me? | 
Tax-free income is generally asso 
ed with bonds issued by states or mi) 
nicipalities to finance all kinds of 
construction, from schools to tu 
pikes. These bonds are exempt frd) 
federal taxes, and usually are free} 
state and local tax for those who live 
the state where they are issued. ] 
nicipal bonds work in the same way? 
any other bond: They pay monthly 
terest, the principal is paid at ma 
ty and their market value can flue 
ate substantially in the meantime. 
Your tax bracket determines 1 
municipal bond or bond fund is | 
for you. To figure out the taxab) 
equivalent of your tax-free invé 
ment, divide the tax-free investmer 
yield by 0.72 if you are in the 28 p 
cent federal tax bracket or 0.67 if 
are in the 33 percent bracket (m 
generally offer no advantage to tho 
in the 15 percent bracket). Compa 
the answer with the yield of a comp 
rable taxable bond to see if it pays 
you to invest in tax-free bonds. 
5 
Andrea Rock writes frequently amy 
personal finance. 


LADIES' HOME JOURNAL + NOVEMBER 







LIPTON’ 
WITH HONEY WILL HAVE 


_— 


EVERYONE| BUZZING. 


Now Lipton lets you sit back and savor five § aroma of Honey & Cinnamon. There’s even a 


delicious teas with a touch of golden honey. Decaffeinated Honey & Lemon to curl up with, 


Now you can delight in the fresh, pleasing ‘i 99 and a fragrant herbal: Wildflowers & Honey. 
__ taste of Honey & Orange and Honey & Lemon. * Now you ve got a brand new way to make any 
Or indulge in the engaging aes nie moment a little sweeter. Sip one soon. 


Kona 


. cE o 
. vis 
penne ——— Lipton 6% ee 


Lipton 9 ne a oe PEE camgs 


Hho tif 


~~ _ x = —y, 
Hanes =y 7am L CHE 


Oe & ORANGE me ae Crrane <i & CINNAMON ~~ Ss. 
TEA i ws eS TEA <a - . 


iteeseeneaaenett 


When Youre Sipping Lipton Youve Sipping Something Special. 











® 


m@ POWERFUL WOMEN 


continued from pege 200 


Chrysler Corporation, she serves as 
vice-president of consumer affairs—a 
position she earned in 1988 after ad- 
vising the company to acquire the Jeep 
line, now one of its biggest sellers. 
These days, Cutler is advising women 
to speak out. “Women are raised to 
please, not make waves,” she says. 
“The object in business is not to make 
others comfortable, but to make them 
successful.” 





ELIZABETH DOLE 


Many corporations have a structural 
flaw that troubles U.S. Labor Secre- 
tary Elizabeth Dole: the “glass ceil- 
ing,” designed to block the rise of wom- 
en and minorities to the top. In fact, 
her stated goal in her Cabinet post is 
“to serve as a catalyst for change in 
removing every last vestige of dis- 
crimination from the workplace”—just 
one of the savvy moves that lead many 
to think that Dole, who’s married to 





Kansas Senator Robert Dole, will be 
on the national ticket soon. “We have 
come to realize that power is a positive 
force if it is used for positive purposes,” 
says the fifty-four-year-old former U.S. 
Transportation Secretary, who helped 
establish a federal motor-vehicle safe- 
ty standard in 1984 requiring every 
new car to have an air bag or automat- 
ic safety belts. “Women cannot have 
an impact unless they obtain a place at 
the policy table.” 


MARIAN WRIGHT 
EDELMAN 


As a wife and mother of three, Manad 
Wright Edelman says she strikes a 
delicate balance between looking after 
other people’s children and taking care 
of her own. “Service is what life is all 
about,” says Edelman, fifty-one, 
founder and president of the Washing- 
ton-based Children’s Defense Fund. 
The leading spokesperson for our na- 
tion’s young people, she’s usually the 
first person called upon for informa- 
tion on day-care legislation, funding 
for prenatal care and preventing teen 











































pregnancy—her primary concerns. 
has also proven a particularly shre 
strategist on Capitol Hill, negotiati 
comprehensive child-care _ legislatig 
through Congress. Edelman, who beg 
honing her lobbying skills as a crusad( 
for civil rights in the early sixties (sh 
was the first black woman admitted 
the Mississippi bar), draws inspiratic 
from the words of Martin Luther Kin 
Jr.: “ ‘If you can’t run, walk,’ he said. } 
you can’t walk, crawl, but by all mea 
keep moving ...’” 


JANE FONDA 


She went from sex symbol to soci 
activist to aerobics queen, trading h 
cartoonish Barbarella image for a § 
of fashionable chrome barbells. New 
single, Jane Fonda, fifty-two, has ¢ 
ated a popular approach to fitness f 
women, releasing videos and bool 
that have earned her millions. 4 
though her support for North Vietna 
when she was young nearly destroy 
her career, the two-time Oscar winn 
remains active in liberal causes a 
continues on the steering committee) 
Campaign California, a political at 
environmental action group chaired] 
her ex-husband, Tom Hayden. “I’m li 
ing proof that it’s never too late,” sai 
Fonda, who doesn’t shy away from co 
troversy: The slate for her producti 
company, Fonda Films, includes ¢ 
screen version of Neil Sheehan’s be 
selling Vietnam War analysis, i 
Bright Shining Lie. 


EILEEN FORD 


“Any pretty girl can be a model,” sa 
Eileen Ford. “But not any pretty g 
can be a star.” Discovering that sped 
quality in such “pretty girls” as Ja 
Fonda, Candice Bergen and Laur 
Hutton has kept Ford at the top of 
field since 1946, when she and f 
husband founded the Ford Modeli 
Agency. Known for her efficiency, t 
sixty-eight-year-old Ford, a Barna 
graduate, goes to great lengths to p 
tect her clients from the dangers / 





herent in such a lucrative, glamor 
business—even housing models und} 
eighteen in her own home. “Unless} 
girl comes into this business with ve} 
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ong moral convictions,” Ford says, 
1e’s very likely to get into trouble.” 


THARINE 
AHAM 


>’s often described as the most pow- 
ul woman in America. As president 
1 CEO of the Washington Post Com- 
ay, Katharine Graham, seventy- 
ee, rules a media empire that con- 
s not only of the award-winning 
spaper, but also of Newsweek, tele- 
on stations in three states, and ca- 
systems in fifteen more. Graham 
to take charge of the Post when 
husband Philip committed suicide 
1963, but she wasn’t totally unpre- 
ved: The University of Chicago grad- 
e had worked in the paper’s editori- 
eronent years earlier, when it 
5 run by her father. “Watch my lit- 
Kate,” he would tell friends. “She’ll 
prise you.” And she did—turning a 
nily business into a company valued 
more than $1 billion. 




















LLIS GRANN 


llis Grann was a young, inexperi- 
ed publishing-house secretary at 
liam Morrow & Company in 1962, 
_ that didn’t keep her from spotting 
t-seller potential in the novel Na- 
' Came I, by David Weiss. It was 
the first of many Grann slams for 
llis, fifty-three, now CEO of the 
am Berkley Group—publishers of 
big-leaguers as Tom Clancy, Ste- 
King, and Bill Cosby. The mar- 
mother of three, who had intended 
ccept a fellowship in history before 
llege-placement-office error led to 
,enrollment in a Doubleday train- 
| program, has some simple advice 
swould-be number ones: “Don’t be 
).id to start at the bottom.” 


/ LA HILLS ay 

}launted by the names that have 
(1 lobbed her way—“trade warrior” 
1 “bully” among them—U.S. Trade 
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Representative Carla Hills is deter- 
mined to carry out her mission. In 
1989, barely a month into her job, she 
fingered Japan, Brazil and India as 
unfair trading partners; this past Jan- 
uary, President Bush tapped her to 
hammer out a new trade treaty with 
the Soviet Union. Meanwhile, the fif- 
ty-six-year-old Southern California na- 
tive doesn’t fret over being female in a 
male-dominated field: “If people think 
you are immersed, are serious and 
have done your homework, then they 
take you seriously.” 


CAROLINE 
ROSE HUNT 


Caroline Rose Hunt watched her flam- 
boyant brothers Bunker, Herbert and 
Lamar lose their fortunes when they 
tried to corner the world silver market 
in 1980. But the millionaire daughter 
of Texas oilman H.L. Hunt (she’s 
worth about $800 million, according to 
Forbes magazine) decided to invest in 
less chancy endeavors. Her company, 
Rosewood Corporation, sold the Hotel 
Bel-Air, in Los Angeles, last year— 





making an $80 million profit on a sev- 
en-year investment. Yet sixty-seven- 
year-old Hunt—who has donated gen- 
erously to various causes, including 
the American Foundation for AIDS 
Research and the Arthritis Founda- 
tion—feels her financial success comes 
second to what she says is her greatest 
accomplishment: “raising five children 
to be caring, contributing members of 
the world.” 


ROSABETH 
MOSS KANTER 


At twenty, she lived on a commune. At 
forty-seven, she is the nation’s fore- 
most female business guru: a Harvard 
Business School professor, the first 
woman editor of the Harvard Business 
Review and co-director of a consulting 
firm. “Power is the ability to get 
things done,” says Kanter, who, while 
raising a son, has also published ten 
books—including the 1977 best-seller 
Men and Women of the Corporation, 
which outlined the subtle ways corpo- 
rations hold back women and minor- 
ities. “Too (continued on page 288) 
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THAVEL PLANNER 


lf you're planning a vacation, we'd like to help. Listed below are Ladies’ Home Journal 
advertisers offering free booklets and brochures. Simply check the travel information you'd 
like, and circle the corresponding numbers on the accompanying Travel Planner coupon. 


1. BREVARD COUNTY: LAUNCH YOUR- 
SELF TO FLORIDA'S SPACE COAST lis 
over 8,300 heavenly hotel rooms and close to 2,500 
scenic campsites and RV parks along 72 miles of the 
closest beaches to the Walt Disney World Vacation King- 
dom. Send now for a FREE vacation planner. 

2. DISCOVER THE CALIFORNIAS Free four- 
color, 196-page guidebook to “The Californias.” Divides 
the State into twelve regions, each with its own special 
surprises. Send for your FREE book today. 

3. COLORADO TOURISM BOARD Ski Colo- 
rado. See for yourself why Colorado is considered the best 
there is. Send for your FREE Colorado Vacation Kit. 

4. COPPERFIELD INN, NORTH CREEK, 
NY An elegant country inn offering four-star services and 
amenities in the tradition of a fine European hotel. Classic 
cuisine. Year-round hot tub. Nearby cross-country touring 
facilities. Two miles from Gore Mountain. Free shuttle 
service. 

5. DAYTONA BEACH RESORT AREA lo- 
cated on Florida’s Central East Coast, the Daytona Beach 
Resort Area has over 16,000 value-priced accommodo- 
tions and 23 miles of white, sandy beaches. Close to all of 
Florida’s major attractions. Send for your FREE travel kit. 
6. STEAMBOATIN’: THE ORIGINAL 
AMERICAN VACATION Free color deluxe bro- 
chure describing spectacular two- to twelve-night vaca- 
tions aboard the legendary DELTA QUEEN and the magnifi- 
cent MISSISSIPPI QUEEN highlights breathtaking views, 
gourmet cuisine and great entertainment in 65 pages. 

7. GREATER FT. LAUDERDALE—YES! 
Send me your simply sensational Vacation Guide. 

8. GEORGIA’S COLONIAL COAST Ii's a 
world of history, sports, island beaches and incredible 
natural beauty. This year stroll historic Savannah and find 
adventure in every comer of our colorful coast. Get your 
own vacation planner now. 

9. Majestic mountains, unspoiled island beaches, exciting 
Atlanta, festivals and fascinating history. The heart of the 
South. GEORGIA. Ask for your free 140-page Travel 
Guide now—while its still on your mind. 

10. GEORGIA ON MY MIND Early Indian set- 
tlements, antebellum mansions, botanical gardens and an 
aviation museum. Enjoy year-round attractions and festi- 
vals, plus a variety of great food. Al! this and two driving 
tours. FREE 140-page Travel Guide. 

11. GORE MOUNTAIN, gem of the Southem 
Adirondacks, in North Creek, NY, in the Lake George 
Region, is a great family mountain. Gore features a 
2,100-foot vertical, 41 trails and a high-speed triple 
chair, as well as the only gondola in New York State. FREE 
brochure. 

12. Have the time of your life in KOWA. There are 
more things to see and do than you ever imagined! Send 
for your FREE Visitors Guide, lowa state map and calendar 
of events, and discover the warm and welcoming land 
between two rivers. 

13. KISSIMMEE-—ST. CLOUD/DISNEY 
AREA 

The 19,000 hotel rooms and 6,000 campsites in Kissim- 
mee—St. Cloud are the closest accommodations to Walt 
Disney World Resort and all other major Central Florida 
attractions. Send for FREE BROCHURE. Location is our 
biggest attraction! 

14. LAFAYETTE, Louisiana's “A Cajun Christmas” 
brings all of Cajun Country together in a holiday festival 
of lights, parades, tours of homes and neighborhood 
decor. Let the LAFAYETTE Convention and Visitors Com- 
mission send you all of the details. 

15. Tour LOUISIANA’S beautifully restored plan- 
tation homes. Throughout the state there are quiet 
lakes, pine forests, botanical gardens and mysterious 
swamps. For more free travel information on Louisiana's 
paddle-wheelers, festivals and the best Creole dining 
anywhere, write for FREE brochures. 


16. THE MYRTLE BEACH AREA Sixty miles 
of sun and fun. Over 1,000 restaurants, 63 golf 
courses, America’s Favorite Sun. FREE full-color vaca- 
tion package. 

17. If a picture is worth a thousand words . . . Tall 
pines. Aspen forest. Billy the Kid. Kit Carson. Pancho 
Villa, Blue Water. White Sand. The Navajos. Apaches. 
And Pueblos. Carlsbad Caverns. Shiprock at sunset. 
NEW MEXICO stopped counting a-long time ago. 
18. Write today for ORLANDO. Go for the Mag- 
ic!—vacation information and an official visitors guide 
filled with money-saving coupons! 

19. PANAMA CITY BEACH Florida fun at 
affordable prices! Panama City Beach is six-hundred 
miles closer and half the price! Beautiful beaches, great 
golf, fabulous fishing, exciting entertainment and great 
Florida vacation values! Panama City Beach is Florida’s 
closest and most affordable beach. 

20. FLORIDA’S PINELLAS SUNCOAST 
truly is Florida’s Family Funcoast. St. Petersburg/Clear- 
water has 28 miles of white, sandy beaches. WALT 
DISNEY WORLD Resort, EPCOT Center and Busch Gar- 
dens—The Dark Continent are within minutes of your 
Pinellas Suncoast Vacation. 

21. CENTRAL FLORIDA’S POLK COUN- 
TY There’s more than magic here. Excellent fishing. 
Over 600 lakes. Cypress Gardens. Bok Tower Gardens. 
Over 100 antiques shops and dealers. Water skiing and 
water sports. Professional baseball. Great accommoda- 
tions, camping. So close to Disney World and other 
attractions. Send for FREE brochure. ; 
22. RAMADA RESORT aot the Parkway—592 
rooms and suites located 3 miles from Vacation Kingdom 
and Epcot Center. Minutes from Sea World and other 
attractions. Shuttle and ticket purchases available. Res- 
taurants, deli, lounge and giant free-form swimming 
pool. Send for brochure. 

23. THE SAGAMORE, an OMNI CLASSIC 
RESORT A luxurious, historic Adirondack resort of- 
fering free transportation to nearby Gore Mountain. 
Cross-country touring center. Easy drive to Whiteface. 
Spa facilities. Indoor tennis, pool. Gourmet dining. Ski 
packages. Mobil 4-Star, AAA 4-Diamond. Free bro- 
chure. 

24. SAVANNAH With the nation’s largest historic 
district. Twenty-two beautifully landscaped squares 
cooled by moss-laden oaks and animated by the sounds 
of horsedrawn carriages. Great hotels. Unique historic 
inns. FREE brochure. 

25. FREE SOUTH CAROLINA VACATION 
GUIDE AND TRAVEL MAP 80 full-color pages 
of golden beaches and championship golf. Colonial cit- 
ies, graceful plantations and classic gardens. Plus din- 
ing, shopping and an events calendar. 

26. SUNDIAL BEACH AND TENNIS RE- 
SORT Sanibel Island’s newly renovated and most lux- 
urious beachfront resort offers spacious 1- and 2-bed- 
room suites. Featuring miles of white shelling beaches, 
13 tennis courts, five pools, sailing, golf, fishing, bik- 
ing, fine dining and live entertainment. 

27. UTAH Groomed slopes weaving endlessly 
through ancient peaks. Powder so deep you get lost in 
the sky. Lost in the feeling. Enjoy a world-class winter 
experience. Discover the wonder of Utah. Pristine, 
uncrowded and on top of the world. Complimentary Utah 
Winter Vacation Planner. 

28. WEST VIRGINIA, "A WELCOME 
CHANGE” Send for your free tourism guide and a 
West Virginia Welcome Card that entitles you to dis- 
counts on food, lodging and attractions. 

29. This is the year to FIND YOURSELF IN 
WYOMING. Our spectacular National Parks and 
natural wonders are complemented by the special festi- 
vals, rodeos and warm, western welcome that are part 
of our year-long Centennial celebration. 
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USE YOUR POWER 
REPRINTS 


Reprints of “50 ways to use your power,” as 
seen on page 298, are available in lots 0 
fifty, at $7.50 per lot for postage ane 
handling. To order, send a check payable tof 
Ladies’ Home Journal, 100 Park Avenue, News 
York, NY 10017; attention Jane Hirsch. Bey 
sure to include your name, mailing addre 
and phone number. If you have questions 
call 212-351-3535 Monday through Frid 
9 AM. to 5 P.M. EST. Supply is limited. 
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1. BREVARD COUNTY: LAUNCH YOUR: 


SELF TO FLORIDA'S SPACE COAST It's 
over 8,300 heavenly hotel rooms and close to 2,500 
scenic campsites and RV parks along 72 miles of the 
closest beaches to the Walt Disney World Vacation King- 
dom. Send now for a FREE vacation planner. 

2. DISCOVER THE CALIFORNIAS Free four- 
color, 196-page guidebook to “The Californias.” Divides 
the State into twelve regions, each with its own special 
surprises. Send for your FREE book today. 

3. COLORADO TOURISM BOARD Ski Colo- 
rado. See for yourself why Colorado is considered the best 
there is. Send for your FREE Colorado Vacation Kit. 

4. COPPERFIELD INN, NORTH CREEK, 
NY An elegant country inn offering four-star services and 
amenities in the tradition of a fine European hotel. Classic 
cuisine. Year-round hot tub. Nearby cross-country touring 
facilities. Two miles from Gore Mountain. Free shuttle 
service. 

5. DAYTONA BEACH RESORT AREA lLo- 
cated on Florida’s Central East Coast, the Daytona Beach 
Resort Area has over 16,000 value-priced accommoda- 
tions and 23 miles of white, sandy beaches. Close to all of 
Florida’s major attractions. Send for your FREE travel kit. 
6. STEAMBOATIN’: THE ORIGINAL 
AMERICAN VACATION Free color deluxe bro- 
chure describing spectacular two- to twelve-night vaca- 
tions aboard the legendary DELTA QUEEN and the magnifi- 
cent MISSISSIPPI QUEEN highlights breathtaking views, 
gourmet cuisine and great entertainment in 65 pages. 

7. GREATER FT. LAUDERDALE—YES! 
Send me your simply sensational Vacation Guide. 

8. GEORGIA’S COLONIAL COAST It's a 
world of history, sports, island beaches and incredible 
natural beauty. This year stroll historic Savannah and find 
adventure in every comer of our colorful coast. Get your 
own vacation planner now. 

9. Majestic mountains, unspoiled island beaches, exciting 
Atlanta, festivals and fascinating history. The heart of the 
South. GEORGIA. Ask for your free 140-page Travel 
Guide now—while its still on your mind. 

10. GEORGIA ON MY MIND Early Indian set- 
tlements, antebellum mansions, botanical gardens and an 
aviation museum. Enjoy year-round attractions and festi- 
vals, plus a variety of great food. All this and two driving 
tours. FREE 140-page Travel Guide. 

11. GORE MOUNTAIN, gem of the Southern 
Adirondacks, in North Creek, NY, in the Lake George 
Region, is a great family mountain. Gore features a 
2,100-foot vertical, 41 trails and a high-speed triple 
chair, as well as the only gondola in New York State. FREE 
brochure. 

12. Have the time of your life in KIOWA. There are 
more things to see and do than you ever imagined! Send 
for your FREE Visitors Guide, lowa state map and calendar 
of events, and discover the warm and welcoming land 
between two rivers. 

13. KISSIMMEE-ST. 
AREA 

The 19,000 hotel rooms and 6,000 campsites in Kissim- 
mee—St. Cloud are the closest accommodations to Walt 
Disney World Resort and all other major Central Florida 
attractions. Send for FREE BROCHURE. Location is our 
biggest attraction! 

14, LAFAYETTE, Lovisiana’s "A Cajun Christmas” 
brings all of Cajun Country together in a holiday festival 
of lights, parades, tours of homes and neighborhood 
decor. Let the LAFAYETTE Convention and Visitors Com- 
mission send you all of the details. 

15. Tour LOUISIANA’S beautifully restored plan- 
tation homes. Throughout the state there are quiet 
lakes, pine forests, botanical gardens and mysterious 
swamps. For more free travel information on Louisiana’s 
paddle-wheelers, festivals and the best Creole dining 
anywhere, write for FREE brochures. 


CLOUD/DISNEY 
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lf you're planning a vacation, we'd like to help. Listed below are Ladies’ Home Journai 
advertisers offering free booklets and brochures. Simply check the travel information you'd 
like, and circle the corresponding numbers on the accompanying Travel Planner coupon 


16. THE MYRTLE BEACH AREA Sixty miles 
of sun and fun. Over 1,000 restaurants, 63 golf 
courses, America’s Favorite Sun. FREE full-color vaca- 
tion package. ; 

17. If a picture is worth a thousand words . . . Tall 
pines. Aspen forest. Billy the Kid. Kit Carson. Pancho 
Villa. Blue Water. White Sand. The Navajos. Apaches. 
And Pueblos. Carlsbad Caverns. Shiprock at sunset. 
NEW MEXICO stopped counting a-long time ago. 
18. Write today for ORLANDO. Go for the Mag- 
ic'—vacation information and an official visitors guide 
filled with money-saving coupons! 

19. PANAMA CITY BEACH Florida fun at 
affordable prices! Panama City Beach is six-hundred 
miles closer and half the price! Beautiful beaches, great 
golf, fabulous fishing, exciting entertainment and great 
Florida vacation values! Panama City Beach is Florida’s 
closest and most affordable beach. 

20. FLORIDA’S PINELLAS SUNCOAST 
truly is Florida’s Family Funcoast. St. Petersburg/Clear- 
water has 28 miles of white, sandy beaches. WALT 
DISNEY WORLD Resort, EPCOT Center and Busch Gar- 
dens—The Dark Continent are within minutes of your 
Pinellas Suncoast Vacation. 

21. CENTRAL FLORIDA'S POLK COUN- 
TY There’s more than magic here. Excellent fishing. 
Over 600 lakes. Cypress Gardens. Bok Tower Gardens. 
Over 100 antiques shops and dealers. Water skiing and 
water sports. Professional baseball. Great accommoda- 
tions, camping. So close to Disney World and other 
attractions. Send for FREE brochure. q 
22. RAMADA RESORT at the Parkway—592 
rooms and suites located 3 miles from Vacation Kingdom 
and Epcot Center. Minutes from Sea World and other 
attractions. Shuttle and ticket purchases available. Res- 
taurants, deli, lounge and giant free-form swimming 
pool. Send for brochure. 

23. THE SAGAMORE, an OMNi CLASSIC 
RESORT A luxurious, historic Adirondack resort of- 
fering free transportation to nearby Gore Mountain. 
Cross-country touring center. Easy drive to Whiteface. 
Spa facilities. Indoor tennis, pool. Gourmet dining. Ski 
packages. Mobil 4-Star, AAA 4-Diamond. Free bro- 
chure. 

24. SAVANNAH With the nation’s largest historic 
district. Twenty-two beautifully landscaped squares 
cooled by moss-laden oaks and animated by the sounds 
of horsedrawn carriages. Great hotels. Unique historic 
inns. FREE brochure. 

25. FREE SOUTH CAROLINA VACATION 
GUIDE AND TRAVEL MAP 80 full-color pages 
of golden beaches and championship golf. Colonial cit- 
ies, graceful plantations and classic gardens. Plus din- 
ing, shopping and an events calendar. 

26. SUNDIAL BEACH AND TENNIS RE- 
SORT Sanibel Island’s newly renovated and most lux- 
urious beachfront resort offers spacious 1- and 2-bed- 
room suites. Featuring miles of white shelling beaches, 
13 tennis courts, five pools, sailing, golf, fishing, bik- 
ing, fine dining and live entertainment. 

27. UTAH Groomed slopes weaving endlessly 
through ancient peaks. Powder so deep you get lost in 
the sky. Lost in the feeling. Enjoy a world-class winter 
experience. Discover the wonder of Utah. Pristine, 
uncrowded and on top of the world. Complimentary Utah 
Winter Vacation Planner. 

28. WEST VIRGINIA, "A WELCOME 
CHANGE” Send for your free tourism guide and a 
West Virginia Welcome Card that entitles you to dis- 
counts on food, lodging and attractions. 

29. This is the year to FIND YOURSELF IN 
WYOMING. Our spectacular National Parks and 
natural wonders are complemented by the special festi- 
vals, rodeos and warm, western welcome that are part 
of our year-long Centennial celebration. 
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Before you go on 
vacation, curl up 


with a Sood book. 


Discover The Californias. 196 pages 
of What?Io-Dos, What-To-See’s and 
Where-Io-Gos in America’s favorite 
vacation destination. 

The book takes a fresh look at the 
state. Divides it into a dozen different re- 
gions, each with its own special surprises. 


The Californias’ 





Call toll-free 1-800-TO- 
CALIF ext. B4039. Or 
send for yours today. 
California Office of 
Tourism, PO. Box 9278, 
Dept. B4039,Van Nuys, 


CA 91409. 
Name 
Address 
City 
State Zip 
© 1990 California Departme nt of Commerce 
ll rights reserved. 








Only one of these tomatoes is good enough for S@' 


To the untrained eye, each tomato looks like it was 
just picked from the vine in a sun-drenched field. 

Not so. 

Seven of these tomatoes were grown in a hothouse, 
which means they're good enough for your grocer’s produce 
department, but they don’t measure up to SQW's rigid 
quality standards. 


S&W selects only plump, sweet, vine-ripened tomatoes 


from California's San Joaquin and Sacramento valleys. Like 








USDA “Fancy” grade. That's the highest government standé 
possible, and only tomatoes with near-perfect shape, size 
color, texture and flavor qualify. (Like the second one fre 
the right above.) f 

But even that's not good enough for our fussy buye 
They make sure SQW gets the pick of the fancy grade cro 
every year. In other words, the very best of the best. So it's 
surprising that SQW is the leading brand of canned toma 
in the West. | 
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all the other fruits and vegetables we offer, our tomatoes are 
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ROCKY MOUNTAIN HIGH 
Colorado’s best ski resorts 


ther states may put their ski ar- 
eas wherever they’re lucky 
enough to find a suitable moun- 
tain, but in Colorado you can pick 
and choose from a variety of moun- 
tains and resorts. From an original 
Wild West town to an Alpine village, 
Colorado resorts offer numerous ski 
schools and limitless activities for the 
whole family. Here are some popular 
Rocky Mountain getaways to consider. 
Vail Its terrain, snowmaking, groom- 
ing, lifts and resort facilities have 





made it number one with North Amer- 
ican skiers. Vail boasts the largest ski 
mountain in the country, the largest 


ski school and most extensive high- 
speed lift network in the world. This 


picturesque village has 2,614 acres of 


lift-access bowls to give you a heavy 
dose of Alips-style skiing without a 
long wait. It’s the next best thing to 
Switzerland. Call 800-525-2257. 

Aspen Synonymous with skiing and the 


R-2 


Ads: ge 


good life, Aspen sports an array of 
quality shops and restaurants. Private 
jets and Hollywood celebrities—sights 
familiar in Beverly Hills—give this 
town an unmistakable cachet. The ski- 
ing, however, is what boosts Aspen’s 
popularity and attracts people of all 
abilities. The Aspens, as the area is 
known, consist of four ski areas, one 
town and a village, all located within a 
twelve-mile radius. Call 800-262-7736. 
Snowmass This Aspen ski area is a fa- 
vorite with families and features in- 
struction for all ages and abilities. Ex- 
plore over two thousand acres of ski- 
ing terrain with sixteen lifts, includ- 
ing three high-speed super quads to 
get you back up the 11,835-foot moun- 
tain. Call 800-332-3245. 

Buttermilk The best mountain for learn- 
ing in the Aspens, Buttermilk is home 
to the Vic Braden Ski College, where 
“learning through laughter and allow- 
ing yourself to make mistakes” is the 
premise of the five-day program. Call 
800-525-6200 for details. 

Breckenridge Colorado’s oldest mining 
town and ski resort offers a wide range 
of lodging. Enjoy three peaks with one 
hundred and twelve trails, sixteen 
lifts, a popular ski school, and a Vic- 
torian-era town: call 303-453-2368. 
Steamboat Known as “Ski Town USA,” 
it’s home to more Olympians than any 


S&W tomatoes are available whole, diced, sliced, a 
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other town in the United States andi 
best known for its Champagne Powde 
skiing (ungroomed trails blankete 
with fluffy, light-as-air snow). Twen y 
one lifts allow skiers to enjoy the oni— 
hundred and three trails. There a 
Billy Kidd Racing Camps for buddinj 
competitors as well as the West’s old 
est Winter Carnival. For information 
call 800-922-2722. 
Copper Mountain Seventy-five minute 
from Denver, Copper Mountain | 
known as a “skier’s mountain.” Com 
plete with twenty lifts, four bowls a’ 
many trails, the unique terrain of t 
mountain allows for separation of beh 
ginner, intermediate and advance: 
levels. Accommodations, dining, shop: 
ping and the Copper Mountain Rati 
quet and Athletic Club, beckon skier. 
of all abilities. Call 800-458-8386. pi 
Winter Park Over the past fifty yearth 
Winter Park, ninety minutes froth 
Denver, has grown from a single toyfi 
rope and a handful of trails to a resonfr 
with one hundred and six trails Of; 
three mountains. Most notable are thh 
ski programs for kids, a ski progralfa 
for the disabled, and day care. Calf 
800-453-2325. ih: 

For more information, contact Col(fa 
rado Ski Country USA, 1560 Broatpe 
way, Suite 1440, Denver, CO 80202; thy 
call 303-837-0793. —EVERETT POTTER) 
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an you tell which one? 


original Ready-Cut* And we've brought excitement 
cewed tomatoes by originating new styles like Italian, 
xicén and Cajun, rich with the zesty flavor of oregano, 


], peppers and spices. 


Try them all, and give your family the special touch 
W quality adds to any meal. Like all S&@W products, 
‘ll find our tomatoes are just what we've promised 


vd be since 1896: The best. All the time. 





SKIING WITH YOUR KIDS? 
CO WEST TO PARK CITY! 


# hat’s so special about skiing out 
west? Well, for starters, you’ve 
got the near-perfect conditions: a 
long ski season (at most resorts, 
ucan ski from mid-November until 
2 end of April), wide-open trails of 
‘sh powder snow with nary a hint of 
and temperatures that hover 
ound 55°F. in February and March. 

A trip to Park City, Utah, is sure to 
xase the whole family. It’s home to 
2 U.S. Ski Team and the U.S. Ski 
sociation, host of this year’s opening 
ces for the men’s and women’s U.S. 
to Tours Race (to be held Thanksgiv- 
1s weekend). Park City istwenty-sev- 
/ miles east of Salt Lake City—an 
‘sy forty-five-minute ride from the 
port. Park City is an old silver-min- 
‘z town dating from the 1860s, and it 
Is all the amenities you would ex- 
ict: evening sleigh rides, snowmobil- 
'z, cross-country skiing, myriad ski 
bres, hot-air ballooning and art gal- 





i 


leries, not to mention the landmarks 
and cultural attractions of Salt Lake— 
the Mormon Tabernacle, the ballet, 
symphony and theater. Accommoda- 
tions vary: Choose from  bed-and- 
breakfast inns, luxurious condos offer- 
ing ski-in, ski-out accessibility (like 
those at the Resort Center Lodge and 
Inn at the base of the Park City ski 
area) or the old-fashioned country-inn 
charm of The Homestead Resort (twen- 
ty minutes from the slopes). Daily lift 
tickets: adult, $37; child (twelve and 
under), $18. Half day: $25, adult; $15, 
children. Multi-day and multi-area 
tickets are available at Deer Valley, 
Alta, Snowbird and Sundance. For 
lodging reservations, call Park City 
Ski Holidays, 800-222-7275. For reser- 
vations at the kinderschule and ski 
school, call 801-649-8111. 

What should you know about skiing 
with kids? We spoke with Candice 
Forslund, director of the kinderschule, 
to find out how you can help make 
your kids’ first ski trip every bit as 
exciting as you planned it to be. 

1. Make sure kids are really ready to 
learn to ski. The consensus among ex- 
perts today seems to be that by age 
four or five, a child has the physical 
and psychological development neces- 
sary to master the sport. While every 
parent knows that three-year-olds can 

















be fiercely independent, most don’t 
have the socialization skills necessary 
to learn well in a group setting. 

2. Talk about your upcoming trip well 
in advance so kids get excited before 
they even get to the mountain. Show 
them pictures of where you'll be going 
and, if possible, rent your equipment 
ahead of time so they become familiar 
with the gear. 

3. Look for ski resorts that offer an 
indoor instruction area, too, so kids 
can meet the instructor, practice fall- 
ing down, marching up a hill and other 
necessary skills before they ski. 

4. Don’t rush your kids onto the slopes 
bright and early the first day you ar- 
rive, especially if you’ve traveled a 
good distance to get to the resort. Kids 
might be tired and frustrated, and 
therefore more likely to get hurt. 

5. Dress them properly. Nothing damp- 
ens enthusidsm more than being wet 
and cold. Be sure to pack an extra 
snowsuit, long underwear, ski socks, 
neck warmers, two pairs of waterproof 
mittens that fit, sunscreen, goggles 
and sunglasses with UVA protection. 
6. Don’t push a recalcitrant youngster. 
You may adore skiing, but if your kid 
is miserable, accept it. Visit a resort 
that offers activities for those who 
don’t like, or aren’t quite ready for, 
downhill. —MArGERY D. ROSEN 
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Badger Pass, California’s oldest ski tip and tax included for both) takej 
area, is reached via a scenic twenty- place in the grand Ahwahnee dinin 

_ one-mile bus ride southwest of the val- room, softly lit by great wrought-irg 
| ley. Transportation is included in the chandeliers. Served at tables of up 1§ 
| package, along with downhill lessons, ten, the menu might consist of su¢ 
cross-country lessons and ice-skating. delicacies as carpaccio of tuna with c; 


J ~ | 
J § | N 3 Be. 
If beauty, serenity and winter sports pers and papaya chutney, grilled Jap; 


YOSEMITE NATIONAL PARK aren't enough, Yosemite has even nese eggplant with sweet pepper 


g more to offer: You can sample Califor- nuts and winter pears poached 
A winter wonderiand nia’s finest wines and meet the best white wine with ginger creme ‘i 








California winemakers on an informal _laise. It’s the ultimate treat after a 
osemite in winter is one of Califor- basis from November 11 through De-_ day in the snow (and with baby-sitte 
nia’s best-kept secrets. The crowds cember 13 at Yosemite’s Vintners’ available, a great escape for you!). 
are gone and prices are down, but Holidays. And in January, Yosemite After such a dinner, there’s nothir 
the scenic splendor is perhaps at features a series of Chefs’ Holidays. like a walk in the chill night air 

its peak. Thousand-foot waterfalls still Both programs consist of eight or nine awaken the senses. For those n 
thunder this time of year, with an add- sessions. Each opens with a reception, lodged at the Ahwahnee (from $170 
ed treat—great white snow cones followed by vintners’ presentations or night for a double), a free shuttle bi 
building up from their icy spray. Boul- cooking demonstrations, and culmi- makes the rounds to nearby Yosemi 
ders in the Merced River soften into nates in an extraordinary banquet. Lodge (a deluxe motel-style room > 
fat white mushrooms, while the limbs What makes these events spectacu- priced from $63.50) and to Curry Vi 
of even the strongest conifers strain lar, aside from the quality of talent lage, where standard rooms 
under their snow-heavy blankets. they showcase, is the setting—the ele- $51.50. Accommodations, dining, ac 
This beautiful setting is perfect fora gant Ahwahnee Hotel, a national vities and special events are run by tk 
variety of winter sports. Ice-skating by landmark rich in history and Native Yosemite Park and Curry Co., 54 





moonlight on an outdoor rink, with no American ornamentation. East Home Avenue, Fresno, CA 9372 
less a monolithic granite backdrop The reception and demonstrations, the number to call is 209-454-2020. 
than Half Dome, warms the spirit. all free and open to the public, take When one considers that over hal 


Sledding is a super way to sample the place in the Great Lounge, whose ten- million visitors come to Yosemite 
valley’s contours. And, of course, foot-wide floor-to-ceiling windows are July alone but fewer than one hundr 
there’s skiing, made affordable by a _ topped with stained-glass panels, each thousand visit in January, it becom 
mid-week ski package ($25/adult, $15/ with a different Indian motif. The ban- apparent that the secret of Yosemite 
kids ages seven to twelve, $20/Badger quet (Vintners’ is priced at $80 includ- winter has yet to be revealed. 
Pups—ages four to six). ing wines, Chefs’ at $66 without wine; —CAROL CANT 
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ON YOUR NEXT PURCHASE OF 
ANY MARIANI’ DRIED FRUIT ITEM. 

MR. GROCER: To redeem this coupon, mail to Mariani Packing Company, P.O. Box 880580, 
El Paso, Texas 88588. You will be paid the face value, plus 8¢ handling. Invoices proving 
; purchases of sufficient stock to cover coupons must be shown upon request. Cash re- 
Ege a ; fda ; = §j demption value 1/20 of one cent. Offer void where prohibited, taxed or restricted by law. 
aC ae Offer limited to one coupon per purchase. Customer must pay any sales taxes. Any appli- 

DE Oe ‘ 474% cation of this coupon, other than under the terms as stated herein, constitutes fraud. 

PRE ie tt) =. i 1 . 
; aon, Eat To Your @@j a & 2 
ADT LA eames 4 Tel ? Health’s Content! ial ARAL V 
Be CMe UL ek. 1 80¢ vvee - rrr 
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Vew HUGGIES Baby Wipes. They clean like a washcloth: 
iLEENEX HUGGIES* Baby Wipes have a Teddy Bear Texture to gently grip and clean away 


le mess...like a washcloth. They re thick, soft, moist and absorbent so baby is fresh and clean 
out irritation. And, HUGGIES Baby Wi ipes c come out one at a time.. .untolded...ready to use. 





[ lable | in. cpa areas. © 1990 KIMBERLY-CLARK CORP 





MANUFACTURER'S COUPON EXPIRES 10/31/91 


on the purchase of a 4 Ib. “Easy Pour &§ 
package of Spreckels..Sugar. 100137 


Limit one coupon per purchase of Spreckels’ new y 
Pour & Seal” 4-pound package. Any o i 
tutes fraud. Not to be transferred or sold. RET) 

of this coupon provided 


ver all coupons must be 1 request. Void 
where prohibited, taxed or restric not be repro 
transferred, assigned or d.C umer pays 


es te sh value 1/100¢ B gar Com- | 
0. Box 88 aso, 1X'88588-0078. «5 '25100" 5515 











Cartier Vendéme pearl-tipped cigarettes. 
Available only in the finest establishments. 


J mg ‘'tar’’ 0.7 mg nicotine av. per cigarette by FTC method 





SURGEON GENERAL'S WARNING: Smoking 
By Pregnant Women May Result in Fetal 
Injury, Premature Birth, And Low Birth Weight. 
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Spice up your 


holiday gift giving 
with these colorful 
remembrances of 


Christmas past 


Dress up any gift with 
these sets of charming 
holiday tins. Available in a 
variety of sizes, these 
sturdy tins are perfect for 
holding cookies, cakes, 
popcorn or toys 

To order, call toll-free 
24 hours a day, 7 days 
a week 800-955-0500. 
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Specify product number and set when ordering | 
LJ 1013 A Three tins for $18.98 + $3.95 p&h: ; 

Merry Christmas 7%” x 5%" x 24", Small Tin 4%" dia. x 6” ht., Victorian 4%” x 3” x 5%." 

LJ 1014 B Four tins for $22.98 + $3.95 p&h; 

Christmas Memories 10" x 79%" x 2%", Snow Flake 4¥%2" dia. x 3%" ht., To All a Good Night 

7a" x 5M" x 24". Mini Victorian 2%" x 13” x 3” 

LJ 1015 C Four tins for $20.98 + $3.95 p&h: 

Reindeer 7%" dia. x 3%e” ht., Brownstone 4%" x 3” x 4%", Gingerbread 2%” x 1%" x 1%", 
Antique Tin 5%” dia. x 7%” ht 

LJ 1016 All three sets for $59.98 + $4.75 p&h 
Supplies are limited, and we reserve the right to substitute similar tins. We honor Master- 
card, Visa and American Express. By mail, send check or money order payable to S.E.T., | 
for total amount plus postage and handling (in Canada, add $5 per set in U.S. funds) to: 
LHJ Holiday Offer, Dept. 011-003, P.O. Box 626, Howell, NJ 07731. Include card number, 
expiration date and signature with credit card orders. Vendor: S.E.T. Distributing Corp 
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LB AT LAST... 
Re “com THE PERFECT WAY 
i TO POLISH YOUR NAILS! 











The 


NAIL NEST is specially designed E BOOK OF ROMANTIC 
Mat bees%. to support your hand and a val IDEAS & SUGGESTIONS 
“ separate your fingers for smooth Finally! Over 130 Ideas and Suggestions To Drive Others to 
. Wanting You .. . Easy Step by Step Instructions How To: 
os SS Polish your nails Spans home, at KEEP THE SPARK IN YOUR RELATIONSHIP, UNLEASH 
the office, in the car or on a plane—even in your lap! Eliminates THOSE HIDDEN PASSIONS, TEST YOUR ABILITY TO REALLY 
smudging and smearing of polish. Protects your furniture and 


LOVE, ATTRACT AND KEEP THE ONE YOU WANT, MAKE LIFE 
clothing. Fits any size hand. Try NAIL NEST and you'll wonder why LONG MEMORIES. 
it wasn't invented sooner! Order today, it’s not Send $6.95 + $1.00 Shipping, 30 day refund guarantee 
available in stores. Guaranteed. Send check or CE ROMANCE 
money order for $4.99 plus $1.50 for shipping zB ONES NOG TAA EAI ES3E 
and handling to JAN-KAR Enterprises, Dept. K-33, 
P.O. Box 690850, San Antonio, TX 78269 Patent Pending 


5S BY ESTA A one-of-a-kind collection of mix-and- eel) eae RS ALL QUESTIONS 
knit separates, based on a one-size-fits-all con- CALL: 1-900-370-9090 

hese unique knit fashions, made of 50/50 polyes- | (esmista ei aac Colusa ele Tel) 

on interlock are offered wholesale from $11 to | Ffejcteeeasmer\uem fos] 9) tix y4ties)0le)0) 

all 214-350-1374, or write: A & E Apparel, Inc., | [MsumeyNssy\Ne)ey Wel Svio\me (elu emer as) = 


alnut Hill Lane, Suite 205, Dallas, TX 75229. HOROSCOPE, CALL: 1-900-370-9191 


$2 FIRST MIN.. $1 EACH ADD 


OEE 


YOU WILL WALK WITH 
GREATER FREEDOM 
& INDEPENDENCE 


OR YOUR MONEY BACK. 
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# The Ultimate Beauty Aid: 
MINI SHOWER FILTER 

Eliminate dry skin and dull, brittle hair by 

reducing chlorine & harsh chemicals in your shower 

water. Great for tinted hair too. MC or Visa, 

call 1-800-332-2049, ext. 3000 or send << 

check or money order for $29.95 

plus $4.95 P&H to Nu Water Products 

Dept. J-11, P.0. Box 2776 


DNALIZED CALENDARS Delray Beach, Florida 33447 


your favorite person, 
or pet on this professionally 
ed calendar. They're cus- * .* * 
esigned to display either "=~ 
orizontal or vertical origi- ns 

oto. The finished calendar 

Sroximately 10” x 18”. Send 

oto or 35mm negative (re- 

le) and $9.95 plus $1.95 per calendar for postage 
andling to: Reliance Color Labs, Inc., Studio 
P.O. Box 1000, Swansea, MS 02777. Guaranteed. 
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Playtex® 


Big Discounts 
Every Day! 
Full line of 
Playtex bras and 
girdles, plus other 
selected items. 
First quality only 


Free Catalog 
THE SMART 
SAVER 


P.O. Box 209 
Wasco, IL 60183 


C0) TT 


CONVERTS 
TOA 
CHAIR 


Call 1-800-663-1305 


DER i > Rlaj 7 
For FREE Brochure & Prices 1122 Fir Avenue, C2, Blaine, WA 98230 


CALL 1-800-835-2246 ext. 74 





FUTURE 
Naa) 


High School at Home 





DIPLOMA AWARDED 


Without obligation, get free info on low cost 
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many people let others stand in their 
way and don’t go back for one more 
try,” Kanter says. Not this woman. 


NANCY LANDON 
KASSEBAUM 


Senator Nancy Landon Kassebaum (R- 
Kan.) steered clear of politics—save 
for a stint on her local school board— 
until her four kids were almost grown. 
But government was in her genes: 
Her father, Alf Landon, was governor 
of Kansas in the thirties and ran 
against FDR in 1936. Avidly pro- 
choice and pro—Equal Rights Amend- 
ment, Kassebaum, fifty-eight, is cred- 
ited with orchestrating passage of the 
bill imposing economic sanctions 
against South Africa. “While women 
have always had important things to 
say, we never had sufficient access to a 
forum,” says Kassebaum, who none- 
theless treasures the title “Mother” 
over “Senator.” “Fortunately, that is 
changing.” 
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PAT KINGSLEY 


Soft-spoken, Southern and quietly as- 
sured, Pat Kingsley is the antithesis of 
the image of the flashy, fast-talking 
Hollywood publicist. But as America’s 
fascination with celebrities has grown, 
so has this woman’s behind-the-scenes 
influence. In fact, so powerful is Kings- 
ley—her bicoastal firm, PMK, handles 
Sally Field, Goldie Hawn and Robert 
Redford, among other box-office 
megastars—that Hollywood myth has 
it that studio executives consider it 
a real event when she returns their 
calls. Still, the Gastonia, North Caroli- 
na, native, who’s divorced with one 
daughter, is just doing her job—being 
fiercely protective of her clients’ per- 
sonal lives while releasing only the 
kind of stories that will advance their 
careers. “To be a press agent takes the 
ability to instantly know what is good 
or what is bad for someone,” says 
Kingsley, who began her film-industry 
career as a secretary at rival agency 
Rogers and Cowan. “You have it or 
you don’t.” 





Ss 








MATHILDE KRIM 


When the horror that is AIDS” 
became known in 1981, Dr. Mat 
Krim was doing cancer research. 
she understood the threat of the hu 
immunodeficiency virus to society 
started what is now called the At 
can Foundation for AIDS Rese 
(AmF AR), the only private nationé 
ganization devoted solely to AIDS 
search and education. Krim het 
meanwhile, has been a noted spt 
woman for AIDS sufferers. How 
the tireless sixty-four-year-old pi 
vere in her mission? Conviction. “I] 
more information than most pe 
and I feel I have an obligation to ust 






JOAN B. KROC : 
Joan B. Kroc, widow of McDon 
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er Ray Kroc, has used some of 
rtune he made from selling bil- 
f burgers to serve her communi- 
an Diego. She’s helped undo leg- 
e snags delaying the building of 
ice, established the Internation- 
titute for Peace Studies at Notre 
and donated her two-hundred- 
anch to the Ronald McDonald 
sles for seriously ill children. “I 
women have always had power,” 
‘Kroc, sixty-one, who .has one 
ter and four granddaughters. 
power for power’s sake is not 
y. Confidence and perseverance 
at real power is all about.” 


2A KURTZIG 


she left General Electric in 1972 

a computer-programming busi- 
Some couldn’t grasp what Sandra 
g did for a living. “When I said I 
software, people thought I was 
lingerie,” she says, laughing. 
S\g, forty-three, now employs al- 
8 thousand people worldwide at 
»07-million-dollar-a-year compa- 





ny, ASK Computer Systems Inc., 
based in Mountain View, California. 
The only female CEO of a major com- 
puter firm, Kurtzig attributes her suc- 
cess to a knack for developing new 
products and inspiring her staff. “Pow- 
er,” she says, “is your ability to be a 
leader and get people to follow.” 


ANN LANDERS 


ABIGAIL 
VAN BUREN 


Dear gals: 

For thirty-four years, we’ve turned 
to you for sage advice on everything 
from child abuse to the proper way to 
hang toilet paper. That’s what makes 
you the world’s most popular newspa- 
per columnists, of course—the two of 
you are syndicated in more than 











twelve hundred newspapers, not to 
mention that you’re the country’s most 
celebrated identical twins. 

Thank you for making us laugh, 
think and “smell the coffee.” We ap- 
plaud you for speaking your minds, 
even when it cost you friends—Abby 
was an early endorser of the right to 
die, and Ann is a staunch advocate of 
abortion rights and gun control. 
You're not afraid to confess your own 
troubles, either; our hearts went out to 
you, Ann, when you wrote that “most 
difficult column” announcing your di- 
vorce, and we worried when you and 
Abby weren’t speaking to each other 
for several years. Now we’re glad that, 
at age seventy-two, you’re as close— 
and as strong—as ever. 

We do have one question, though: 
Where do you write for advice? 






ANNIE LEIBOVITZ An = 
The most celebrated female photogra- 
pher since Life’s Margaret Bourke- 
White, Annie Leibovitz was only twen- 
ty-one when she made her (continued) 
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first sale—a picture of legendary B 
poet Allen Ginsberg snapped at a { 
Francisco peace march. Since tk 
Annie, who attended the San Fran 
co Art Institute, has specialized in 
tographing celebrities, earning a re 
tation for presenting her subjects 
new and revealing ways—Me 
Streep stretching her face like putt; 
Clint Eastwood hogtied in a West 
street. Though her work is in g1 
demand by magazines and galleries 
the forty-one-year-old satisfied? 
don’t want to be stuck with the im 
of that woman who gets people to 
all sorts of weird things,” she says. 


Le 





MAYA LIN 


Architect Maya Lin doesn’t want 

works to be viewed from a clinical : 
tance but rather to be felt—with 
gers and heart. Her most famous | 
ation, the black granite “V” of 

Vietnam Veterans Memorial in Wa 
ington, is one such example; her lai 
work, Alabama’s Civil Rights Mem 
al—highlighted by a twelve-foot-dii 
eter granite disk inscribed with 

names of forty freedom fighters of 
civil rights movement—also invi 
hands-on admiration. Though O! 
born Lin, thirty-one, observed 
events of the sixties from a child’s] 
spective, she says she feels their sig 
icance: “I wanted to put the tr 
down, just once. After all, if you di 
remember history accurately, how! 
you learn?” 


LYNN MARTIN 


Her colleagues on Capitol Hill call 
“one of the boys.” But Lynn Mar 
fifty, a five-term Republican Congr 
woman from Rockford, Illinois, reat 
admits to operating families in 





ferring to talk about families ins 
of golf. And it seems to work: Mai 
who served as vice-chairman of 
House Republican Conference w 
she embarked on her race this y 
against Senator Paul Simon (D-Ill) 
widely considered the most influen) 


woman on the minority side of | 
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sle, winning plaudits for her efforts 
curb Federal spending and extend 
portunities to women (she supports 
yortion rights, for example). While 
ie has yet to put her own name on a 
ajor piece of legislation, Martin’s 
al talent is for politicking behind the 
enes—or, as she puts it, “to influence 
gislation so that twenty years from 
yw, someone will have a better life.” 





| 

















)UISE McNAMEE = 

uise McNamee helped promote a 
r—and got a bundle for it. As presi- 
t and chief operating officer of one 
the country’s top-twenty ad agen- 
s, Della Femina, McNamee, WCRS, 
., she helped launch the popular 
be Isuzu” ad campaign—boosting the 
company’s sales 25 percent. Such 
iccesses earned McNamee, forty-one, 
1989 Ad Woman of the Year award 
Adweek magazine and the Adver- 


ill, the Tennessee native’s wry influ- 
ne is good news for female consum- 
», who for years were bombarded 
sh unimaginative ads trying to con- 
ice them that waxy yellow buildup 
s asin. “American women are over- 
rdened,” says McNamee, “and other 
: king women are very much in 
ich with that.” 














bara Mikulski can claim a lot of 
s: the first woman elected to state- 
e office in Maryland, the first wom- 
Democrat to win a Senate seat in 
| own right, and the first woman 
mocrat to have served in both houses 
HVongress. Defining politician as “a 
fal worker with power,” Mikulski, 
t-four, helped write the 1984 Child 
#ise Act and helped found the Con- 
Bssional Women’s Caucus. “Power is 
ing the wherewithal to make some- 
Hig happen,” says the pugnacious 
}cimore native, who’s fully aware 
= many women continue to find it an 
ive commodity. “There’s more than 
jass ceiling—there’s a steel ceiling. 
Sivery hard to break through, and 
my often it’s not because we don’t 
m2 the ability. It’s because we’re 
" looked and undervalued.” 


TONI MORRISON 


Toni Morrison didn’t expect her fifth 
novel, Beloved, to be well read, much 
less win the 1988 Pulitzer Prize. Like 
her other works, Beloved is a powerful, 
uncompromising view of the black ex- 
perience; unlike them, it deals with 
the anguish of slavery—a topic still 
difficult to discuss in this country. But 
Morrison, sixty-one, has a way of con- 
fronting the reader with hard truth. 
Her refusal to write watered-down 
“universal” stories allows her to create 
richly textured characters—black 
women defining themselves and their 
relation to the community and the 
white world. “I want my books to al- 
ways be about something that is im- 
portant to me,” she once vowed. Impor- 
tant they are—but to all of us. 


MARTINA 
NAVRATILOVA 


It’s always a pleasure to see Martina 
Navratilova hold court: She’s game, 
she’s set, she’s matchless. The record 
nine-time Wimbledon winner has 
twice topped Chris Evert’s record of 
fifty-five consecutive wins and has 
earned more than $16 million since 
turning pro in 1975, not counting prof- 
its from her clothing line. “I think the 
key is for women not to set any limits,” 
says the thirty-four-year-old native of 
Czechoslovakia, who will compete with 
the world’s top sixteen players in the 
Virginia Slims Championships in New 
York City this month. “Just go out 
there and do what you’ve got to do.” 





LYNN NESBIT 


Piloting authors like Tom Wolfe, John 
Gregory Dunne, Ann Beattie and Nora 
Ephron, Lynn Nesbit is one of the lit- 
erary world’s premier power brokers. 
Having catapulted herself into the 
elite ranks of her business by leaving 
ICM—where she became one of the 
first female senior (continued) 
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vice-presidents of a talent agency— 
and joining in a partnership with the 
influential Morton Janklow last year, 
Nesbit, fifty-one, can singlehandedly 
mold a writer’s career. “I think power 
is an overused word,” says the North- 
western University graduate, who en- 
tered publishing as an editorial ap- 
prentice at LHJ. “In my opinion, too 
many people are concerned about gain- 
ing power rather than striving for gen- 
uine achievement, and thus making a 
real contribution.” 


SANDRA DAY 


O’CONNOR 
When Sandra Day O’Connor graduat- 
ed from Stanford Law School in 1952, 
she applied to every large law firm in 
California. Only one offered her a 
job—as a secretary. But the El] Paso, 
Texas, native eventually found justice. 
In 1981, having served in Arizona as 
an assistant state attorney general, 
county judge, and Appeals Court 
judge, O’Connor was tapped for the 
U.S. Supreme Court—the first female 
to serve there. In a number of far- 
reaching decisions on abortion rights, 
O’Connor has served as a moderate 
balance between the Court’s liberal 
and conservative judges. “Where and 
how we lead is up to us, our views and 
our talents,” says the sixty-year-old 
mother of three. “But the hour will 
come for each of us.” 


JACQUELINE 
KENNEDY ONASSIS 


“Frankly, I’m not into power, ”y acque- 
line Kennedy Onassis once said. Many 
would disagree: For more than thirty 
years, Onassis, sixty-one, has remained 
an American icon. As First Lady, she 
brought sophistication—and fashion— 
to the White House; as a mother, she 
raised two admirably well-adjusted 
children; and as an editor at Double- 
day, she has a keen eye for hot acqui- 
sitions (notably Michael Jackson’s 
Moonwalk). She has been unbowed by 
tragedy and intrepid in the face of con- 
troversy. And, despite the volumes writ- 
ten about her, she remains an enigma— 
which only adds to her appeal. 
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GENEVA 
OVERHOLSER 


“Power is the ability to make change,” 
says Geneva Overholser. As editor of 
the Pulitzer Prize-winning Des Moines 
Register, the forty-two-year-old mother 
of two has been doing just that: In July 
1989, she wrote a column questioning 
the long-standing newspaper tradition 
of concealing the names of rape vic- 
tims. Although she concluded that a 
paper should not reveal a woman’s 
name against her will, she urged vic- 
tims to speak out to end the stigma. 
Three weeks later, Nancy Ziegen- 
meyer, a twenty-nine-year-old mother 
who had been abducted and raped, of- 
fered to share her story. The resulting 
five-part series of articles drew nation- 
al attention. “When we as a society 
refuse to talk openly about rape,” says 
Overholser, “I think we weaken our 
ability to deal with it.” 


JANE PAULEY 


Jane Pauley didn’t complain ren her 
thirteen-year role as co-host on the To- 
day show suddenly diminished. In- 
stead, she politely moved on to her 
own TV newsmagazine, Real Life with 
Jane Pauley—and took the audience 
with her. Proving the power of nice- 
ness, Jane’s specials took off while To- 
day’s ratings plummeted. Now the bet- 
ting in TV land is that the broadcast 
moguls learned their lesson, and she'll 
soon become the first woman anchor 
on an evening news show. Meanwhile, 
the forty-year-old newswoman rejects 
the notion that she’s a goody-goody. “I 
get harried and pressured just like 
everyone else,” she says. The differ- 
ence? Jane rarely shows it. 





FRANCES PRESTON 
She isn’t nearly as ait aon as, say, 
Dolly Parton or Willie Nelson, but to 
those famous folks, Frances Preston is 
one of the music industry’s biggest 











stars. As president and CEO of t 
nonprofit New York City—bas 
Broadcast Music Inc. (BMI)—t 
world’s largest music-licensing or; 
nization—Preston helps see to it tl 
music artists are paid every time th 
work is played on TV, on the radio 
at your local nightclub. “Think 

yourself as a business person, not a: 
woman,” advises Preston, who join 
BMI in 1958 after working in the n 
sic and broadcasting industries 

Nashville as a receptionist and m 
keting representative. “Think of yo 
self as an equal.” 


ILEANA 
ROS-LEHTINEN 


Ileana Ros-Lehtinen still has the s 
ond half of the round-trip airline tic 
with which she left Havana thirty ye 
ago. But although she may someday 
back to her homeland, she won’t 
staying: Last year, the thirty-eig 
year-old former schoolteacher beca 
the first Cuban-American to be elec 
to Congress. A conservative with 
strong anti-abortion stance, Ros- 
tinen (R-Fla.) is the only Republicar 
the Hispanic Caucus and got help d 
ing her campaign from Jeb Bush, 

President’s son—giving her more cel 
than the typical freshman. Yet shes 
reads all her own mail and signs 
own letters. “I’m a very down-homes 
of person,” says the married mothe 
two. “I tend to look at national iss 
from the perspective of how they af 
the average person in my district.” 


JANET DAVISON 
ROWLEY 


For a late starter, she’s come far. 
spoken of by colleagues as a conten 
for a Nobel Prize, Janet Davison Rt 
ley, a sixty-five-year-old University 
Chicago physician, uncovered chrot 
somal changes in leukemia patier 
thus breaking new ground in the fi 
of cancer genetics. Doctors can now}! 
chromosome studies to diagnose § 
cer; Rowley and her colleagues are 

hoping to find out how gene aa 
cause disease, and to help deve 
treatments. “Choose to have a car 
early and a family late,” says i? 
who made her first major discovery 
1972. “Or choose, like I (continu 
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did, to have a family early and a ca- 
reer late. Plan a long life.” 


: 





MARGE SCHOTT “SK, 
Marge Schott’s husband, Charles, died 
suddenly in 1968, leaving her with a 
number of companies, including brick 
plants, pig-iron plants, and an auto 
dealership—businesses about which 
she knew less than nothing. But when 
she discovered that her husband’s 
managers had charged his funeral to 
their expense accounts, she fired them, 
learning to oversee her husband’s 
businesses so well that years later, she 
decided to buy one of her own: the Cin- 
cinnati Reds, purchased in 1984 as a 
gift to the team’s home city. Though a 
dugout is even more sexist than a pig- 
iron plant (only one other woman owns 
a team), Marge has made the diamond 
her best friend while making her col- 
leagues understand who’s boss. 
“Marge,” they say, “calls the Schotts.” 








PATRICIA 
SCHROEDER we 


The woman with the most seniority in 
Congress, nine-term representative 
Patricia Schroeder (D—Colo.) uses most 
of her muscle to push family issues— 
such as the Family and Medical Leave 
Act (vetoed by President Bush), abor- 
tion rights, child care and education— 
into the political mainstream. “I find 
that one of the tensions in our society 
is that men often fear losing their pow- 
er, and women often fear losing men’s 
love,” says the fifty-year-old mother of 
two. “Many women have more power 
than they recognize, and they’re very 
hesitant to use it, for they fear they 
won't be loved.” 


DONNA SHALALA 











































As the first woman to lead a Big Te’ 
university, the University of Wiscor 
sin at Madison, Chancellor Do 
Shalala is arguably the most impo 
tant woman in academia today. Fo 
merly HUD’s assistant secretary ft 
policy development and research ur 
der President Carter, the forty-nin 
year-old Shalala—who is single—jus 
gles a billion-dollar budget, bones 
on Badger football and deals with t 
most serious issues on campus toda 
racial tension, alcoholism and dai 
rape. Of the last, she has said, “Th 
most effective weapon is education 
men about this issue. You need to ope 
the lines of communication.” 


LIZ SMITH LX 
It’s been decades since those syndicé 
ed tattletales Hedda Hopper, Loue 
Parsons and Walter Winchell co 
make or break careers with a tap 
the typewriter keys. But the breed 
far from dead, and today few col 
nists are more powerful—or more 1 
spected—than sixty- (continuég 
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seven-year-old Liz Smith: Her tant 
ing tidbits are syndicated in about 
ty newspapers nationwide. Whet. 
snitching for the New York D 
News or the city’s popular Live at 
television news program, the 
Worth, Texas, native doesn’t just 
sip—she builds little castles ith] 
dirt, offering astute, sometimes 
ting opinions on the media, pal 
and other matters of general inter 
“My personal definition of power ig 
affect outcomes, to enlighten and 
fluence,” confides Smith. “I try to 
my work represent a positive ang 
plus. To deny we need and want p 
er is to deny that we hope tal 
effective.” 






























DANIELLE STEEL 
To author Danielle Steel, the kell 
power is persistence. After her fi 
book, Going Home, was published 
1973, she wrote five more—and 
were rejected. “I was seriously thir 
ing of going into the ministry whe 
decided to write just one more,” sé 
the author, “not for any yearning 
success, but because there were alwé 
stories burning holes in me that I hj 
to write no matter what.” That ( 
enth novel started a prolific card 
that encompasses fourteen childreé 
books, one book of nonfiction, one bo 
of poetry and thirty-five novels 
cluding her most recent best-sel 
Message from Nam. Her advice to % 
piring writers? “You have to be willi 
to keep at it until you drop,” sa 
Steel, who often puts in twenty-t 
hour days when at work on a nov 
“In the end, it pays off.” 





ELIZABETH TAYLOR 


She’s a survivor whose passions 4 
pain are larger than life, whether she 
loving and mourning in public, bé 
tling near-fatal illness or substan 
abuse, or fighting an ever-presé 
weight problem. Now, at fifty-eigh 
Elizabeth Taylor is most influent 
not as an actress but as a busines 
woman—her Passion perfume line 
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| most successful celebrity fragrance 
inch in history—and as a humani- 
‘ian. Indeed, at an age when some 
irs slow down and take a break, Tay- 
)is tackling her greatest challenge: 
sing millions of dollars for the 
jerican Foundation for AIDS Re- 
‘rch and using her nonpareil con- 
‘tions worldwide to “do what it 
es to find a cure.” 





| head of the apparel conglomerate 
jrnaco, Linda Wachner gets a lot of 
jies from the rag trade: $2.9 million 
ar, to be precise. Not bad for some- 

whose first job, twenty-four years 
, was a $90-a-week post in a mer- 
Endising firm. But even though 
Wchner, forty-four, broke through 
§ glass ceiling to acquire Warnaco 
d was the first woman ever to buy a 
mtune 500 company), she acknowl- 
jes that other women in the busi- 
is world are still hindered by an in- 
)ble barrier of discrimination. The 
p-et of her own success? “Find some- 





thing that the company needs and that 
you can give better than anybody else. 
Then make sure people know what 
you can do.” 





FAYE WATTLETON (ae ors 
Known for her cool poise in the fire of 
the abortion debate, Faye Wattleton 
has presided over the Planned Parent- 
hood Federation of America for twelve 
years and is considered the nation’s 
most effective pro-choice spokesperson. 
Wattleton, forty-seven, took the reins 
of the organization at a time when it 
was seen largely as a provider of birth 
control devices and information. Grad- 
ually, though, she shifted the group 
more and more into defending a wom- 
an’s right to legalized abortion. Watt- 
leton’s beliefs were cemented years 
ago as a nurse in Harlem, where she 
watched a teenager die of kidney fail- 
ure after her mother injected her with 
household chemicals in an attempt to 
induce an abortion. Recalls Wattleton: 
“That was the closest I had come to the 
desperation women feel.” 


IG, 


OPRAH WINFREY 


Being the only talk-show host to topple 
Phil Donahue might seem triumph 
enough for anyone. But Oprah Win- 
frey has since gone on to become an 
Oscar nominee, Emmy winner, prime- 
time series star and restaurateur, and 
she’s the first black person to own her 
own studio. Winfrey, thirty-six, sees 
her power as a means to “make a dif- 
ference in people’s lives” and shares 
her multimillion-dollar earnings gen- 
erously—whether financing one of her 
producers’ weddings or funding schol- 
arships for her alma mater, Tennessee 
State University. “Follow your in- 
stincts,” she says. “That’s where true 
wisdom manifests itself.” x 





This article was reported by Barbara 
Burgower and Eileen Moon. Written by 
Shana Aborn, Barbara Burgower, 
Mary Huzinec, Nina Keilin, Dean La- 
manna, Eileen Moon, Amy Myers, Su- 
san Price, Jeff Rovin,Sandra Salmans, 
Karen Springen and Elaine Whiteley. 
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wm REGISTER AND VOTE it's the best 
way to make a real difference in the life of 
your community or country. & BE ACTIVE 
IN YOUR CHILD’S SCHOOL Attend meet- © 
ings, take on a project. You'll get to know the 
people your kids spend their days with—and 
your children will know you care. & STAND UP 
TO YOUR DOCTOR Remember you're paying for 


his or her services, so don't leave the office until you've “= 


gotten satisfactory answers to all your questions. 
m START RECYCLING |t doesn't matter whether it's 
the law in your town or not, you can teach your family 
the importance of recycling. If there’s no facility near- 
by, work on getting one established. & DON’T GO 
ALONG TO GET ALONG The next time someone 
tells a lewd, sexist or racist story that offends you, say 
so. @ GIVE YOUR CHILDREN THE POWER OF 
KNOWLEDGE Read to them, take them to the library, 
get them cards and encourage them to check out 
books regularly. @ INDULGE YOURSELF Give in to 
a big slice of cake when you really crave it, or take a 
vacation day off work just to sleep all morning. If you 


always deny yourself simple pleasures, you may fall 
into a rut. @ REMEMBER THAT BEING OLDER 


MEANS BEING WISER You can choose to grow in 
wisdom. (It's never too late to learn!) Take a class ina 
subject that was once a favorite or one you've always 
wanted to learn about. ® BE A VOLUNTEER 
Choose your area of expertise (or simply an area of 
interest) and lend ahand whenever you can. You'll not 
only be helping others who truly need you, you'll feel 
good about yourself. i SPEAK UP The next time you 
attend a meeting, voice your opinion about a subject 
that bothers you—even if you are the sole dissenter. 
® HOLD YOUR OWN WITH SALESPEOPLE Don't 
let someone behind a cosmetics counter insist that 
you'd look so much better with a new cache of beauty 
298 


YOUR POWER 


WE HOPE THIS SPECIAL ISSUE OF LADIES’ HOME JOURNAL HAS 
BEEN INSPIRING. THE STRENGTH THAT WE AS WOMEN HAVE TO 
MAKE OUR LIVES THE BEST THEY CAN BE IS TRULY BOUNDLESS. 
BUT JUST IN CASE YOU'RE LOOKING FOR SOME MORE 
WAYS TO MAKE AN IMPACT, HERE'S A NIFTY FIFTY . 
















- = he oe 


ee ~ ' 
m EXPAND YOUR IDEA OF 4 = 
FUN On your nextvacation, 


try something you’ve always dreamed 


about doing, like scuba diving or 


dancing cheek-to-cheek all night long 


products. Most salespeople are out for the sell, not 
your best interests. i MAKE A WILL Don't think of it 
as something only older people must do—there’s 
really no right age to draw one up. You don’t want 
someone else to decide what to do with your property. 
gw BONE UP ON YOUR FAMILY’S FINANCES jf 
your husband has always been the one involved in 
choosing investments or buying CDs (or even simply 
paying the bills), now’s the time to make it a team 
effort. ® EXPRESS YOURSELF WITH CONFI- 
DENCE Don't end all your comments with ques- 


tions—this will only make you look weak and indeci- 
sive. i SHOW OFF YOUR (continued) 
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am ON ee CCM CULM Sm Cam an AT 7 Wr Mae (15 stretch fabric, our new collection of bras 
jortable bras ever. In fact, they're preferred | SO i} ON 5 Bq PE aus UeeU Usa earn Nya Oya 
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) _ = witha money-back comfort guarantee —' 
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than pushing yourself to be really good at something 
and flaunting your newfound skills. & LET YOUR 
CHILDREN BE THEMSELVES |s your daughter an 
incurable tomboy? Encourage her to play ball with the 
boys (even if you secretly wish she'd take ballet 
classes). When you allow your children to participate 
in the activities they like, their self-confidence will just 
grow and grow. Hi BE AMBITIOUS AT WORK Are 
you ready to move full speed ahead? Letting your 
boss know your career goals is the first step toward 
achieving them. i TRUST YOUR ENTHUSIASM 
Just heard a new record album or read a new book 
that you think is fabulous? Spread the word! Your 
friends and colleagues will appreciate the tip and treat 
you like an authority on the subject. i TAME YOUR 
TEMPER Blowing up at someone doesn’t make you a 
stronger person—controlling yourself does. The next 
time you're tempted to lose your cool, take a deep 
breath and remain calm while voicing your feelings— 
you'll be much more effective. HACCEPT YOUR 
PARENTS FOR WHO THEY ARE When we were 
children, most of us regarded our parents as all- 
knowing adults that could do nothing wrong. As 
teenagers we thought they could do nothing right. But 


wi LEARN TO SURVIVE EATING IN 

A RESTAURANT ALONE Have lunch or 
dinner solo on your next business trip 
or shopping excursion (you may just 
surprise yourself and enjoy it!) 


now that we’re adults, it's time to face the fact that our 
parents are people, too, who deserve to be accepted 
for who they are, not who you always thought they 
should be. NEVER SAY “1 CAN’T DO IT” If some- 
one asks you (or dares you) to try something, give it a 


(continued) HUMOROUS SIDE Tell a good joke 
(everyone can learn how) so people don't think you're 
all-business, all the time. & GIVE A SPEECH If you 
have an opportunity to speak in front of a large 
audience, go for it. Public speaking will force you to be 
clear, concise and inspiring—qualities everyone 
needs to get ahead. Hi GET IN SHAPE Join a gym, 
do exercise videotapes—whatever motivates you. 
Promise yourself you'll work out three times a week, 
and stick to it. & FIND OUT WHAT YOU’RE 
WORTH Investigate the salaries of people who 
have the same job as you do. If you think you're 

underpaid, negotiate a raise. HI’ COOK A FA- 


VORITE DISH FROM SCRATCH Got acrav. 


ing for hot, home-baked bread or your grand- 
mother’s famous stew? Get cooking, even if 
you're the only one in the house who's going to 
eat it. ® PLAN SOME ENCHANTED EVE- 
NING THAT YOU’LL LOVE |s your idea of 
heaven a night of dinner, theater, a moonlight 
walk? Make the arrangements and don't tell 
your man any details—just have him save the 
date. Hi TAKE PRIDE iN YOUR NEIGHBOR- 


HOOD If you've noticed the need for a better ~~ 


traffic light at your corner or more swings in the 
park, write a letter to the editor of your local paper 
and start a petition drive. ™ TAKE UP A SPORT 
Challenge yourself with an activity that requires coor- 
dination and practice. There’s nothing more satisfying 
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whirl. If other people believe in your ability, the least 
you can do is challenge yourself. & RESPECT 
YOUR SEXUALITY We are al// sexual beings who 
have the right to enjoy sex. If you're not satisfied with 
your lovelife lately, find ways to make it better. &@ BE 
OPTIMISTIC The best way to have a shot at suc- 
ceeding at everything you do and to get the most out 
of people who work with you is to keep your spirits up. 
Mi GUARD YOUR PRIVACY We all need time alone 
more often than we think. Set aside an hour or two 
every week just for you to write letters, take a nap, do 
whatever is most relaxing. & BE A GOOD FRIEND 
Don't get angry because one friend is (continued) 


@ BOOST 
YOUR 
BEAUTY 
Put on your 
best red 
lipstick and 
smile! Red 
lips warm 
up your 
whole 
face—and 
everyone 
looks great 
with a smile 
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(continued) always anxious and another is often 
unhappy. Be a caring, cheerful listener and hope 
some of your qualities rub off. i TAKE A CHANCE 
WITH YOUR CAREER Always wanted to start your 
own business? Go for it! Millions of women have had 
great success—but you'll never know until you try. 
mM CONFRONT YOUR FEARS There's nothing 
wrong with being afraid to do certain things you've 
never done before (like driving in a big city) or 
avoiding onetime bad experiences (such as going to 
a party by yourself), but if you don’t get over these 
fears, they will paralyze you forever. If you can’t face 
your fears alone, find an expert to help you. i! DON’T 
TAKE RESPONSIBILITY FOR EVERYTHING 
THAT GOES WRONG AT HOME If your husband 
isn't helping out enough with the kids, don’t bear the 
brunt alone (even if you think you can handle it all). 
Talk it out with him and decide on solutions together. 
lm PRACTICE WHAT YOU PREACH Sure, it’s an 
old saying, but it still stands as the best way to make 


i GET YOUR MOTOR RUNNING Skipped auto- 
repair class in high school? It’s never too late to 
learn to fix minor car problems yourself. Also, 
find out the going rate to replace parts. Garages 
can take advantage of someone who doesn’t 


know when she’s getting ripped off 


sure your kids Know who you are and what you believe 
in. & DON’T DENY THE REWARDS RELIGION 
CAN OFFER Most people need a spiritual dimension 
in their lives. If you know you do, be sure to make time 
for religion at home and at your house of worship. 
Prayers and inspiring sermons may be just the lift you 
and your family need. MBE CONFIDENT THAT 
YOU'RE INTERESTING Not everyone can or wants 
to be the life of the party, but you can be someone 















m@ TREAT YOURSELF Who cares 
if he didn’t send you flowers? 
Buy a bunch yourself, put them 
on your desk (or next to your 
bed) for days of sweet cheer 


children realize how to manipulate you, there 


y} may come a day when they won't listen to you at all. 
- 2 ahd 


® DECLARE A DAY OF FAMILY FUN Take a 
holiday from all the rules (except safety) and have a 
day of fun with the kids: it will help you a// unwind and 
may make you even closer. i! TEACH YOUR SONS 

TO COOK AND CLEAN Even today, most men 
assume these tasks will be done for them (and 
even though they might grudgingly agree to 
help out, they do a halfhearted job at best). 
So start them on the right track early— 
they'll make better husbands and owe it all to you! 
Mm BECOME TECHNO-SAVVY Learn to program 
the VCR and hook up the stereo—just read the 
instructions and be patient. After all, if the kids can do 
t... BH DON’T GET STUCK IN A DEAD-END JOB 
Sure, it's easier to stay in a position that you've had 
forever, but if you're going nowhere, it’s time to dust off 
your resumé and move on. You'd be amazed how 
many opportunities will be available to you. i DON’T 
LET OTHERS MAKE TOO MANY DEMANDS ON 
YOU It's one thing to be accommodating whenever 
you can, quite another to be the one everybody counts 
on all the time. You'll get to the point where you'll feel 
guilty when you can't help out, and you may end up 
neglecting your own needs. MBE WELL IN- 
FORMED Read at least one newspaper a day, watch 
the TV news—and keep up with LHU! 

Bulk reprints of “50 ways to use your power” are available 
for community-group meetings, women’s clubs, classes. For 
more information, turn to page 286. 



















everyone loves to talk to. Have nothing to talk about? 23 


Find a way to make yourself more interesting, lik 
taking up a hobby. & DON’T OVERINDULGE 
YOUR KIDS When your child asks for his twenti- _ 3 
eth Nintendo cartridge, just say no. Once your 
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INTRODUCING SUPER MARIO BROS, 
BUBBLE BATHS AND SHAMPOOS FROM REVLO 


GOOD CLEAN FUN FOR YOUR KIDS. 





There's even an extra gentle tear free shampa 
Your kids can get really clean with =~ 
Nintendo's” new Super Mario we ML 
%& ~, \ They’re made by Revlon. Theyre a Bros. Bubble Baths and Sham- 4 J 
— __) purity, dermatologist and sensitivity poos. And they’ll have fun. It’s wy ; 
- tested. So they're gentle 2 __ like taking a bath with Lea 


Now there are Mario and Princess Bubble { 
a Baths and Shampoos. Your kids will ¥@ 
, | love them. You'll love them too. 












“ enough to use every day. = 3 Mario and the Princess. 


®Super Mario Bros. and Nintendo are registered trademarks of Nintendo of America Inc. 
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IN THE NEWS 


93 Women under fire For years, military women have fought 
for full rights. Now, in the Middle East, they are performing danger- 
ous duties, inching ever closer to the front lines. | By Andrea Gross 






























10] ° Up front Trapped in Kuwait; Christmas with Chris Burke; 
Santa Claus 101; season’s greenings; and more. 


Boundless love: How two families opened their hearts 

132° “We don’t need any other presents” One American 
couple’s desire to adopt a child led them to Romania, where 
thousands of babies have been institutionalized by their desperate 
parents. By Eileen McHenry 


136° “We are so lucky to have him” In the United States, 
the tiny sons and daughters of drug addicts are abandoned every 
day—but little Zachary became one of the fortunate ones who 
found a loving home. By Catherine Breslin 


HOLIDAY BONUS 


67 ° Exclusive Christmas story starring the Teenage 
Mutant Ninja Turtles Your little dudes will love this Yule- 
tide tale featuring their favorite heroes on a halfshell. 


GREETINGS FROM 
THE WHITE HOUSE 
PAGE 129 


129 * Peace on earth In this time of crisis around the 
globe, President Bush offers a message of hope. 


PERSONALITIES 


ee Mite 446° Three men and a little lady’s home 
MERRY MAKING Nil \@ journal Make room for daddies: Tom Selleck, 


WITH THE Ted Danson and Steve Guttenberg hit the big 
NINJA TURTLES screen again, still busy bringing up baby. By Jeff Rovin 
PAGE 67 54 © What's hot: stars in Aspen When the famous 


folk flock to this slick ski resort every winter, it’s not 
just for the snow. Here’s the inside scoop on the stars’ 
holiday party circuit. By Susan Price 


BODY AND MIND 


72 * Medinews Better treatments for breast and 
ovarian cancers; swimming and weight loss; and more. By Sally Squires 


DRESSED TO THRILL 
PAGE 152 


76 * Personal journal Holiday health handbook; and more. 


108 ¢ Give your best Millions of people are helping themselves by 
helping others. A report on the new commitment to caring, plus how to 
choose the charity that’s right for you. By Jane Margolies 


FAMILIES TODAY 


60 ° Parents’ journal Great gifts under $10; and more. 
64 * Understanding kids By Lawrence Balter, Ph.D. 


]22 * High marks This year, give your kids a good education. LHJ and 
the National Education Association awarded an A+ to six programs across 
the country where parents and teachers are working to improve their 
schools. By Beth Brophy 
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TAKE 
THE LIFE 
Ne OUT OF 
YOUR 
SKIN. 














MoistureWear Make-up brings a radiant 
new look to even dull, dry skin. 

With the nourishing moisture skin 

needs fo thrive. To look and feel soft, 
silkened, beautiful. MoistureWear Make-up 


means a new way of life for your skin. 
& 





BY THE CHIMNEY WITH 
CARE... PAGE 138 


UPHOLDING TRADITIONS 
PAGE 184 


FOOD 





FICTION 


84° Remember the oranges Jeb was 
afraid his grief would ruin the holidays for 
everyone, until a message from the past 
reminded him of the true meaning of Christ- 
mas. By Gerald R. Toner 


BEAUTY AND 
FASHION 


29 * Beauty and fashion journal Super 
stocking stuffers; surefire ways to look holi- 
day-party-perfect; and a hands-on guide to 
gorgeous nails. 


148 * Masterpiece makeovers 

With the creative ways of top hair 
and makeup pros, two Journal 
readers got an eye-catching 
change of face to help them step 
out in great style. 


152 * Hot shots Want to make 
a head-turning entrance? One sin- 
gular, sensational piece is all it 
takes—check out this season's 
most glamorous partywear. 

By Lois Joy Johnson 


HOME 


138 ¢ A New England Christmas 
Join LHJ down east in Mystic, Con- 
necticut, and meet three families 
as they deck their homes in festive 
style. By Lauren Payne 


159 © Food journal What's cooking in December. 


160 * Treasure chests Charming cookie boxes for you to make—to package a 
precious gift or simply to decorate a mantel. By Colette Peters 


162 © Christmas means cookies . . 


184° Home for the holidays . . 


. and we've got a cache of easy and ele- 
gant sweet treats. By Jan Turner Hazard 


. Everyone knows there’s no place like it. 


Three women share their memories and their recipes for the home cooking of 


Christmas and Chanukah past. 


198 © Nutrinews Whether you’re the hostess or a guest, our no-guilt party 
guide can help you beat the holiday battle of the bulge. 


200 °¢ Inside the Journal kitchen/Recipe index 


REGULAR FEATURES 


]2 © Editor’s journal 


14° Can this marriage be saved? 
“| can never make him happy” By Mar- 
gery D. Rosen 


22°A woman today “Our most 
precious gift’ By Bertha Burns 


Cover: photo of three men and a little lady, Greg Gorman. Insets: cookies, Carin and David Riley; Ninja Turtle, Mirage 


99 © Readers’ journal Your letters. 
208 ¢ Last laughs 


Studios USA; fashion, Nesti Mendoza. Photos, this page, from top: Jeff McNamara, Mark Thomas. 
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amount of bonds, mortgages or other securities: None. H 
Average number of copies of each issue during preceding: 
12 months: 
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(A) Total number of copies printed 
(net press run) 5,962,910 
(B) Paid circulation 
1. Sales through dealers & carriers, 
street vendors and counter sales 917,362 
2. Mail subscriptions 4,084,264 | 
(C) Total paid circulation 5,001 626) 
(D) Free distribution by mail, carrier or 
other means: samples, complimentary 
and other free copies 168,525, 
(E) Total distribution 
(sum of C & D) 5,190, be 
(F) Copies not distributed 
1. Office use, leftover, unaccounted, 


spoiled after printing 18, ut 
2. Returns from news agents 753,8 
(G) Total (sum of E, F1 and 2—should equal "| 
net press run shown in A) 5,962,910 
Actual number of copies of single issue 8 
published nearest to filing date: a 


i 
(A) Total number of copies printed : 
(net press run) 6,061,875 | 
(B) Paid circulation 
. 1. Sales through dealers & carriers, 
street vendors and counter sales 925,000 
2. Mail subscriptions 4,114,652 | 
(C) Total paid circulation 5,039,65 
(D) Free distribution by mail, carrier or 
other means: samples, complimentary 
and free copies 329,348 
(E) Total distribution ; 
(sum of C & D) 5,369,000 
(F) Copies not distributed 
1. Office use, leftover, unaccounted, 
spoiled after printing 17,875 
2. Returns from news agents 675,000 
(G) Total (sum of E, F1, and 2—should 
equal net press run shown in A) 6,061,875 
| certify that the statements made by me above are 
correct and complete. 
Michael Cook, Business Manager 
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When you drive into your 

GM dealership for a Mr. 
Goodwrench Quick Lube Plus, 
you know you'll get three 
things: Good parts. Good ’n 
fast. And a good price. 

Mr. Goodwrench uses GM 
Goodwrench Motor Oil and AC 
Oil Filters. The right weight of 
oil for your kind of weather. 
And the right oil filter for your 
kind of engine. Plus, you get a 
complete 10-point mainte- 
nance check. 

You also get Mr. Goodwrench’s 
Fast or Free Guarantee: 
lf you're not in and out in 29 
minutes or less, your next oil 
and lube is free.* 

Mr. Goodwrench Quick Lube 
Plus. Now at participating 
General Motors dealerships, 
wherever you see these signs. 
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Festivities are a 
- natural during 
B_) the holidays, and 

pa this season Merle 

Norman is celebrating in a natu- 
tal way too. 

We have a free holiday make- 
over for you in 
subtle tones and 
elegant low-key 
colors that will 
let your own 
natural beauty 
shine through. 
You'll learn how to blend these 
beautiful shades in just a few 
minutes and create the new 










understated look of the ’90’s. 





Your Beauty Advisor can also 
fill you in on the secrets of how 
to look younger and how your 
makeup can last longer through 
out the day. And since healthy 
skin is the whole basis of beauty 
you ll want to choose one of ou 








into Merle Norman for your free 
Holiday makeover. (Free make- 
over available at participating 
Merle Norman Cosmetic Studi 












Merle Norman’s New Basics Luxiva Foundation in Soft =) 
oliday offer includes six eye- Beige and Luxiva Energizing - 
adows in cameo Concentrate. ; 
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ew natural shades like Cash- 
sere, Rosewood and Taupe 
nede. There's a Platinum eye 
encil, Black mascara, blusher 
| Cafe Rose, lipsticks in Satin 
‘innamon and Smoked Mauve, 


MERLE NORMAN 
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Want to own a Merle 
Norman Cosmetic Studio? 
Write or call: Merle Norman 
Cosmetics, Inc, 9130 Bellanca 
Ave, Los Angeles, CA 90045 
(800) 421-6648. 











‘ 


wi 


By Myrna Blyth 


APT 
HULIDAYS 


THE LADIES’ HOME JOURNAL STAFF DECIDED TO CELEBRATE OUR CHRIST- 
MAS ISSUE WITH THE FAMILY PHOTO BELOW. A FEW EDITORS WERE OUT 
ON PHOTO SHOOTS OR ON VACATION, BUT MOST OF US WERE AROUND 
TO WEAR RED OR GREEN AND MAKE MERRY FOR THE CAMERA. 





e know you'll enjoy our December issue, and we enjoyed working on it as well. What 
| especially like in this month’s issue, besides the super cookies, the terrific low-cost, 
high-style fashions, the exclusive Christmas tale starring the Teenage Mutant Ninja 
Turtles and the inspiring message from President Bush, are the sweet stories about 
real people. | loved three cooks’ remembrances and recipes of very different holiday 
feasts in our ‘Home for the holidays’ cookbook (page 184). | enjoyed sharing a charming New 
England Christmas with three Mystic, Connecticut, families. And | can’t forget the gripping tales 
of two couples determined to adopt and love very special babies (page 132). | hope you'll enjoy 
these stories, too. And if you want to share your enjoyment of Ladies’ Home Journal with a 
friend or relative, it isn’t too late to give the gift of an LHJ subscription. To order, just call our 
toll-free number (800-247-8080). It's $12.97 for the first gift subscription and just $9.98 for 
each additional gift order. Each gift subscription is accompanied by a card from you with a note 
from me welcoming another new subscriber to LA. Your recipient will know before Christmas 
about your thoughtful gift. Ail the staff joins me in wishing you and your family a happy, 
healthful holiday and a happy new year! 
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© 1990 Meredith Corporation. All rights reserved. “Never Underestimate the Power of a Woman,” “Can this marriage be saved?” and “LHJ” are 
trademarks of Meredith Corporation, registered at U.S. Patent Office. Title “Ladies’ Home Journal” registered at U.S. Patent Office and foreign 
countries. 


CUSTOMER SERVICE INFORMATION 

For service on your subscription, including change of address, write to Ladies’ Home Journal Customer 

series, EO. Box Boee2 joes Moines, 1A 50336-0895. Please enclose your address label from a recent issue. 
you wish to phone, call toll-free 800-678-2666. Send all other correspondence WE CARE! 


to Ladies’ Home Journal, 100 Park Avenue, New York, NY 10017. 
John Condit, VP/Operations/Manufacturing Carole Mandel, SVP/Circulation Director 


MYRNA BLYTH, SVP/Publishing Director 

Joseph A. Lagani, Advertising Director Lynda Bauer, Sales Development Manager Esther Laufer, VP/Promotion-Marketing Director 
Mary Morgan, New York Manager Paul Bode, West Coast Manager Mitch Lurin, VP/Marketing Services 
Robert Leibowitz, Assoc. New York Manager Sharon Rogers, San Francisco Manager Michael C. Senior, Newsstand Sales Director 
Robin Billie, Midwestern Manager Vicki Dreyer-Fischer, Associate Manager David J. Hoffman, Production Director 
Cynthia Wood, Associate Midwestern Mindy Picon, Associate Manager Michael |. Cook, Business Manager 

Manager Terry Giella, Sales Administration Manager 
The Journal cannot process unsolicited manuscripts or art material, and the Publisher assumes no responsibility whatsoever 
for their return. 
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_LIIIS MARRIAGE BE SAVED? 


[CAN NEVER 
MAKE HIM HAPPY” 


Kristin and Eddie had a whirlwind European romance and, against her parents’ 
orotests, decided to get married. But when the stardust finally settled, the reality 
of their daily life fell far short of their dreams. By Margery D. Rosen 








KRISTIN’S TURN “I’m at my wit’s 


end,” said Kristin, twenty-six, a 
fragile-looking blond whose eyes 
flooded with tears as she spoke. 
“I love Eddie, and ’'m trying so 
hard to help him, but all he does 
is criticize. We’ve barely been 
married two years and look at us. 

“I know Eddie’s upset about a 
lot of things, but instead of talk- 
ing, all he does is pace up and 
down the living room smoking 
cigarettes. Then, out of the blue, 
he'll blow up; he has such a terri- 
ble temper, it scares me. Eddie 
has plenty of chauvinistic atti- 
tudes—he’s from Argentina, and 


I suppose there’s a lot of the 
macho man in him. But I didn’t 
realize how difficult it would be 
to make this marriage work. 

“I met Eddie when I was in 
Madrid the summer after I grad- 
uated from college. I didn’t have 
the slightest idea what I wanted 
to do with my life—I’d won a 
scholarship to a prestigious uni- 
versity, where I had majored in 
psychology and minored in art. 
But what was I going to do with 
that? Mother wanted me to en- 
roll in Katharine Gibbs to learn 
typing and shorthand so I’d be 
prepared for a real job. She was 
furious when I didn’t go. 

“But that was typical of Moth- 
er. She’s been telling me what to 
do and where to go my whole life. 
I always felt I could never talk 
back to her or rebel the way my 
younger sister Cathy did. Even 
my father, who was a doctor, 
never stood up to Mother. 

“Of course I could never talk to 
her about problems either. If I 
ever did tell her that something 
was upsetting me, she wouldn’t 
just listen and sympathize. She’d 
either say, ‘I told you so,’ or else 
have some suggestion of how I 
could change to make the situa- 
tion different. 


“Anyway, since my parents 
had offered to give me a trip to 
Europe as a graduation present, 
I decided to enroll in a two- 
month program at the Universi- 
ty of Madrid to study art. Eddie 
was working as a tour guide for a 
sight-seeing group, and I fell in 
love with him the moment I saw 
him. I didn’t think he’d noticed 
me, but when we ran into each 
other in my hotel lobby that 
night, well, we clicked. 

“I knew I didn’t want to get too 
involved. After all, I was only 
there for the summer. Also, at 
the time, Eddie could barely 
speak English. He’d left Argenti- 
na when he was eighteen, leav- 
ing his family behind, and had 
been bumming around Europe 
for three years when I met him. 

“Too soon, the summer was 
over, my plane ticket was about 
to expire and I didn’t know what 
to do. Miserable, I went home. 
That was the worst period of my 
life. I was back in my parents’ 
house, I had no job and I was 
desperately in love with this 
man I knew my parents would 
find totally imappropriate— 
everyone in my family is a doctor 
or a lawyer. How could I marry a 
tour guide? (continued) 


Introduced thirty-seven years ago, CAN THIS MARRIAGE BE SAVED? is the most popular, most enduring women’s magazine feature in the 
world. This month's case is based on interviews and information from the files of Arden Greenspan-Goldberg, M.S.W., a psychologist in 
private practice in Pomona, New York, and in New York City. The story told here is true, though names and other details have been 
changed to conceal identities. CAN THIS MARRIAGE BE SAVED? is a registered trademark of Meredith Corporation. 
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American West® Gun and. 
Holster Set by Tootsietoys 


Needs one ,)— battery. 


The real power behind play- 
time fun is a kid's imagination! 
That’s why Tootsietoy Ameri- 
can West cowboy gun and hol- 
ster sets are always a favorite. 
Whether it’s a cowboy gun or 
a bubble blower, a die-cast car 
or building blocks, a Tbotsietoy 


is Fun...Pure and Simple. 


©Strombecker 1990 





i CAN THIS MARRIAGE 


continued 


“Eddie missed me, too, and after 
many letters and phone calls, we de- 
cided he’d come to the States to see if it 
would work. The problem was, how 
could he come to this country legally? 
There were only three options: One 
was for him to apply for a tourist visa, 
but that would mean he couldn’t 
work—and he needed money. The sec- 
ond option was a student visa, but Ed- 
die hated school and the whole idea 
was anathema to him. Third, we could 
get married. 

“I know it sounds impulsive, but we 
both just knew we were meant to be 
together. Of course, Mother was en- 
raged. Eddie made this impassioned 
plea over the phone to my parents—he 
told them he loved me very much and 
didn’t want a penny from them. Be- 
sides, his parents were fairly well-off. 
His determination softened them, and 
my parents were actually terrific 
about helping us find an immigration 
lawyer to work out the details. 

“So Eddie came over with two suit- 
cases to his name, and we had a small 
wedding in the judge’s chambers. But 
since then, nothing has worked out. 

“Eddie did find a part-time job pret- 
ty quickly as a translator for an import 
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company, but he’s miserable. There’s 
no opportunity for growth unless he 
gets a college degree. I found an entry- 
level secretarial job in a personnel 
agency, but I absolutely hate it. We 
make enough to live on, but my boss is 
an ogre. He thinks nothing of giving 
me a twenty-page report to type at five 
minutes to five. And I sit and do it. 

“So I’m stressed at work, and then 
the minute I get home, Eddie and I 
start fighting—about stupid things 
mostly. He hasn’t made one effort to 
either find a new job or start classes 
somewhere. I call all the colleges 
around for brochures and applications, 
but there’s always a reason that he 
won't fill them out. I clip want ads 
from the newspaper for jobs. He never 
follows through. I never hear a word of 
thanks either. What I hear is criticism. 
When [iron his shirts, if every wrinkle 
is not out, he complains. If the house 
isn’t spotless, he complains. But does 
he lift a finger to help, even though 
he’s home more than I am? I do every- 
thing, and I’m exhausted! 

“I don’t want to sound unsympathet- 
ic; I know it’s been difficult for him. 
But it’s been two years now, and I feel 
like [m giving, giving, giving. I did 
everything I could to make the transi- 
tion as easy as possible. I took him 
shopping for clothes. I showed him 


where everything in the neighborl 
was. I even went to the dry cle 
with him; I was afraid he w 
have trouble explaining how he wa 
ed his suit altered. 

“[ve also introduced him to 
friends, but he never tries to get 
know them. My college roommate 
vited us to a party last Christmas, ; 
Eddie was rude to everyone. 

“Even the presents I buy for I 
aren’t good enough. Eddie can be y 
particular about his clothes, _ 


































splurged on this expensive desi 
shirt for Christmas—he was livid 
it was the wrong color. I burst i 
tears. I haven’t the foggiest idea 

to please him. 

“Then, as if Eddie didn’t h 
enough pain, his father committed { 
cide six months ago. He was six 
eight and very sick, and he 
stepped out of a window of their ap 
ment building. Eddie was in d 
shock for a long time. I don’t knoy 
he’s gotten over that. We both fle 
Argentina for the funeral; he’s ¢ 
vinced his mother to come live hg 
but he’s still in shock about his fath 

“And yet, despite all our proble 
Eddie wants to have kids! I s 
‘We’re fighting all the time—and 
want to have children?’ 

“I don’t get it. I love this man, 
maybe getting married was just a 
ish romantic thing that works in 
movies but doesn’t work in real life 


EDDIE’S TURN “Kristin thinks sh 
there for me, but she’s not. She’s th 
with me, if you see what I mean,” s 
Eddie, twenty-six, a handsome, imp 
cably dressed man. “She goes eve 
where with me. She’s always te 
me what to do, who to call, how to 
She treats me like a baby. I resent} 
She’s just like her mother. 

“['m sorry. I don’t mean to so 
ungrateful. Kristin’s parents hé 
been wonderful to me. They make # 
feel like a real son, not a son-in-lé 
But her mother can smother you. 

“J feel very lonely and lost song 
times. I have no friends here, no fa 
ily except them. And my father’s deaf 
has been a terrible blow—I didf 
know that he was ill. I don’t wap 
to talk about it. Some days I feel 
I’m going to explode. 

“It doesn’t help that my wife is’ 
ways bugging me to go to school 8 
can get a good job. I suppose sh 
right, but as a child, I always hal 
school and did terribly. Back home=f 
Kristin told you, I grew up in Argef 
na—my parents insisted I go to pa 
chial school. It was so rigid. I was 
real cutup and got kicked out of é 
number of schools. 

“My mother and father (continu 
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ha library that’s always open, The New 
clopaedia Britannica is ready to help you 
your family 24 hours a day. 


u'll use it for homework assignments. To 
head on the job. To satisfy your curiosity. 
yyes, for just plain good reading. 
)day’s Britannica is the most helpful, most 
‘plete home reference set ever created. It 
Hs you more timely information on more 
‘ects than any comparable set. And, thanks 
}) four-part organization, it's remarkably 
a) to use: 


i) 2-volume INDEX gives you over 200,000 
bles and nearly 440,000 references to point 
§) n the right direction. 


1)12-volume READY REFERENCE 
Sires short, to-the-point articles that boil 
&/ the facts to just what you need. 
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The 17 volumes of KNOWLEDGE IN DEPTH 
give you the full story, with comprehensive 
coverage of entire subjects. 


The one-volume OUTLINE OF 
KNOWLEDGE is a handy survey of the 
major subjects that guides you as you learn on 
your own. 

And, as a new Britannica owner, you'll receive 
your first copy of the Britannica World Data 
Annual as a FREE GIFT from Britannica Home 
Library Service, Inc. With the latest available 
statistics on over 200 countries of the world, 
its a tremendously useful book to have on hand. 
FREE BOOKLET 
AND DESK REFERENCE SET! 

To find out more about “The Britannica 
Advantage,” send for our free, full-color booklet 
that describes Britannica in detail. You'll also 
learn how you can get Britannica direct from the 
publisher, with a convenient payment plan that’s 
like buying a book a month. 





And you'll also receive a FREE 3-volume 
Desk Reference Set—a Dictionary, Thesaurus 
and Book of Quotations (a $14.40 value)—with 
our compliments when you preview Britannica. 
So don’t pass up this opportunity; send for your 
free booklet and Desk Reference Set today! 
Please read the reply card carefully. There’s 
no obligation. 








BOOKS 
MAY VARY 





© 1990 Encyclopaedia Britannica, Inc. 598 
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SURGEON GENERAL'S WARNING: Smoking 
Causes Lung Cancer, Heart Disease, 


Emphysema, And May Complicate Pregnancy. 


@ CAN THIS MARRIAGE 


continued 


were much older than my friends’ par- 
ents—there had been another child, a 
brother, who died in infancy before I 
was born. I don’t believe my parents 
ever recovered from his death. And I 
think I had a sense that I could never 
make up for their loss. I was never 
close to either of my parents; I certain- 
ly would never talk to them about 
problems, like we’re doing here now. 
My father owned a chain of depart- 
ment stores, so I guess you could say 
we were middle- to upper-middle class. 

“I was a chubby child, not very ath- 
letic, and I never had many 
friends.The other children used to pick 
on me a lot, so I stayed by myself a 
good deal. But at home I was king: My 
mother and grandmother doted on me. 

“By the time I was eighteen, I knew 
I didn’t want to stay in my country any 
longer. Between the economic situa- 
tion and the political situation, living 
there was becoming intolerable. I quit 
| and went to live with my moth- 
er’s sister in Spain. It was very hard to 
leave, but I had to go. 

“When I met Kristin, I was working 
in Madrid as a-tour guide. My first 
thought was, she’s very cute, with a 
special twinkle in her eye, but she’s 
20 


scn 





probably just another rich American. I 
flirted with her, like I did with all the 
American girls. 

“But like she told you, we met again 
that night, and that’s when I learned 
she would be in Madrid for the sum- 
mer. So we started seeing each other, 
and soon I knew I was really falling in 
love—for the first time in my life. 
Kristin is so smart, so interested in 
music and art, which are my loves as 
well. She gives people the benefit of 
the doubt. I wish I could be more like 
that. And she makes me laugh. Even 
now, when we’re not going at each oth- 
er, we do have fun. 

“When it was time for her to leave, I 
was torn. I didn’t want to come to the 
States. I liked my life. But her family 
was here, and I loved her. We both felt 
strongly that we’d be together for the 
rest of our lives. But it’s been harder 
to adjust than I ever imagined. I'd nev- 
er been to the States before, and com- 
ing here was a total culture shock. One 
day I’m happy, one day I’m depressed. 
I’m working part-time as a translator, 
but they don’t use me very much. And 
all of the good jobs are going to the 
college graduates. 

“I know Kristin is worried about fi- 
nances and about me, too, but every 
day she comes home from work and as 
soon as she walks in the door, if she 
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sees me lying on the couch listening 
music, she goes nuts. “Why aren’t 
calling so-and-so?’ It’s getting on 1 
nerves. I don’t like being told what /# 
do all the time. Maybe if she’d back 
a bit, ’'d do it. Who knows. | 
“But she’s right about one thing 
don’t want to have anything to do " 
some of her friends. A few are v 
nice, but Kristin is friendly with sor 
women who are snobs. Fancy peo} 
with fancy cars. They’re all very s 
cessful in their jobs, and they make? 
feel inadequate. I’m not interested. 
“Perhaps I should help with % 
housework. Fine, I'll do my shirts—s 
doesn’t do them right anyway. But 
don’t need her help as much as ‘ 
thinks. She makes me feel like a je: 
tagging along everywhere I go. 
“But the funny thing is, I do lop 
her, and I want to have childré 
That’s very important to me, especilff 
ly now that my father is gone. I waP’ 
my family to continue. I didn’t van At 
come here. But maybe if we can m 
our relationship better, she will wa 
children, too.” iF 


THE COUNSELOR’S TURN “Ti 
was a Classic case of young romaly’ 
blinding the eye to the realities|* 
married life,” said the counselor. “Ef 
you don’t have to be as young as Hl 
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and Eddie or from a foreign coun- 
_ to fall victim to the same problems 
yy did. Many people fall in love and 
irry before they know each other 
11 enough to deal with the practical 
» blems of daily life. 

\When this couple first came to see 
,, Kristin talked nonstop and Eddie 
iked, refusing to discuss what was 
)hering him; instead, he’d withdraw 
\ long periods of time and then ex- 
de with a rage that terrified his 
ie and reminded her of how power- 
5 she’d always felt with her mother. 
pugh on one level he appreciated 
i) fact that Kristin tried to help him, 
jalso rebelled against it. His image 
faimself as a man who could solve 
1 own problems was at stake. 

Still, I could tell that this couple 
t/2d each other. They were physically 
ily affectionate and were truly moti- 
fied to improve their marriage. But 
Jore they could do that, they each 
jided to understand themselves. 

) Kristin was very bright but also 
fy anxious and confused. As a child, 
»'d been closest to her father, a soft- 
) ken man who tended to keep his 
*/ings and thoughts to himself and 
#) passively obeyed his domineering 
48>. Her mother was emotionally dis- 
«t, opinionated and pushy. Kristin 
4\w up to be a good soldier, ready to 
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please and accommodate her mother. 
“It is very common for people to re- 
play childhood conflicts in their mar- 
riage in an effort to resolve them, and 
this is precisely what was happening 
to Kristin and Eddie. For example, as 
far as Kristin’s mother was concerned, 
there were no boundaries she did not 
feel entitled to cross, and she tried con- 
stantly to control the details of her 
daughter’s life. When I pointed this 
out, Kristin agreed. We were able to 
talk about how she was treating Eddie 
much the same way. ‘By trying to 
make so many of his decisions for him, 
you're infantilizing him,’ I explained. 
“This infuriated the macho Eddie— 
even though that was exactly how his 
mother and grandmother had treated 
him. Eddie’s greatest stumbling block 
was his deep-seated insecurity and 
lack of self-esteem. As a child, he’d 
been humiliated by friends, and his 
mother pampered him so much that he 
never developed a sense of confidence 
that he could do anything for himself. 
Also, the fact that he had never com- 
pleted his education weighed heavily 
on him, and this inadequacy was com- 
pounded when he married into a fam- 
ily of lawyers and doctors. Since he 
found it hard to meet people in a new 
country, he felt disconnected and 
immediately blamed his wife for any - 
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thing that went wrong, large or small. 

“Eddie’s father’s suicide wou!d have 
been devastating no matter when it 
had happened, but the fact that it oc- 
curred at a time in Eddie’s life when 
he was feeling particularly vulnerable 
left him reeling. He was overcome 
with grief but was unable to cry and 
mourn for his father. I met with him 
for several individual sessions to help 
him work through his anger at his fa- 
ther for dying and leaving him, and 
his sadness at not saying good-bye. 

“Initially, I wanted to help Kristin 
feel better about herself so she would 
have the inner strength to deal with 
her-problems. First, she had to learn to 
tune out her mother. I explained that 
her mother was probably never going 
to change, but Kristin was a grown 
woman who could think for herself. 

“Kristin also learned to be more as- 
sertive at work. She learned to tell her 
boss that she couldn’t finish a lengthy 
report by five-thirty if he gave it to her 
too late in the day, but she’d complete 
it the following morning. 

“I also wanted Kristin to learn to 
handle Eddie’s periods of anger. Un- 
derstanding where the anger came 
from was part of it. Also, I advised her 
to listen to him talk without jumping 
in with a solution. ‘Remember how you 
felt when (continued on page 206) 
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UVAN TODAY 
“QUR MOST PRECIOUS GIFT” 


When my little girl was accidentally shot by a neighbor's child in November, 
doctors told me she might not live to see another Christmas. But we kept 
hoping and praying for a holiday miracle. By Bertha Burns 














s a divorced mother, I 

always try hard to 

make the holidays spe- 

cial for my daughters, 

and Thanksgiving Day 
1988 was no exception. I had 
invited a few of my cousins and 
girlfriends to share a turkey 
feast at our home in Chula Vista, 
California, and we were all in 
a jubilant mood. 

My girls, Cheryl, then five, and 
Mary Ann, nearly three, had 
danced in and out of the kitchen 
all afternoon, and I had my hands 
full trying to keep Mary Ann 
away from the pies cooling on the 
table. But even as I scolded, I 
didn’t really mind her antics. 
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When Cheryl and Mary Ann 
asked if they could play with the 
children of our neighbors, the Mo- 
linas, in their yard, I thought it 
would be a good way for them to 
run off their energy before dinner. 
I didn’t know the parents all 
that well—I only spoke to Mrs. 
Molina when we waited for the 
school bus together—but the 
three youngest of their five chil- 
dren were my daughters’ friends. 

I watched from the kitchen 
window as Cheryl and Mary Ann 
skipped across the alley that sep- 
arated the neighbors’ yard from 
my ground-floor apartment, 
then I began peeling potatoes at 
the sink. The running water 
muffied the sounds outside, but I 
figured nothing would happen in 
such a short time. 

Tragically, I was wrong. Not 
ten minutes later, Cheryl burst 
through the kitchen door, 
shrieking, her face white. “What 
is it? What’s happened?” I cried. 
Her hysterical words tumbled 
over each other, but I heard the 
word “gun,” and my _ heart 
slammed into my chest. 

Terrified, I rushed outside. 
The Mbolinas’ five-year-old 
daughter, America, was in the 
yard, her eyes wide with horror 
as she stared at Mary Ann, who 
lay motionless on the ground. I 
saw a gun nearby. This child has 
killed my baby, I thought. 

I collapsed to my knees and 
instinctively cradled Mary Ann. 
Blood was spilling from a wound 
in the back of her head. Amaz- 


ingly, she was still conscious, 
and she moaned, “It hurts, 
Mommy. It hurts.” I felt dizzy 
and weak with panic, but I knew 
I had to be calm for her sake. 

Neighbors hurried out of their 
houses to see what had hap- 
pened, but not one of them of- 
fered to help me. 

Itold my cousin Rubén to drive 
us to the hospital; I couldn’t wait 
for an ambulance when my 
daughter was dying, and we 
lived near Scripps Memorial 
Hospital. I was so frantic, I didn’t 
stop to consider whether this 
might injure her further. 

When we reached the emer- 
gency room, attendants whisked 
Mary Ann away. After a few 
minutes that seemed like an 
eternity, a doctor came out and 
told me that Mary Ann was be- 
ing airlifted fifteen miles to the 
trauma center at Children’s Hos- 
pital in San Diego. 

Rubén drove me home so I 
could change my blood-stained 
clothes and make overnight 
baby-sitting arrangements for 
Chery] before I left for the hospi- 
tal. By this time, the news had 
spread: Media vans and police 
cars crowded the street around 
my building, and reporters 
barked questions at me as I 
opened the car door. All I could 
say was that I didn’t know much 
about Mary Ann’s condition. 

I noticed that Cheryl was in 
the Molinas’ backyard being 
questioned by detectives. She 
was very (continued) 
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The Purex Wash Cycle 


The Oxford Cloth Shirt The “Feelin’ Groovy” Ensemble 
circa 1952 circa 1968 
Came in a wide variety of colors Frequently accompanied by peace sign necklaces, 
including white, white and white. sandalwood incense and Eastern thought. 
The Poodle Skirt 

















€ circa 1958 
a J Just because it had a poodle on it 
a ‘ Ls LB didn’t make it man’s best friend. 


The Polyester Leisure Suit Neon Jams 
circa 1974 circa 1989 
Often seen with Quiana shirts For skateboards, surfboards, Over the years, 


but definitely not school boards. trends have come 


and gone. But the 
Purex name has always 
been a part of your family. 
All Temperature 
Purex® Detergent. 


Jand an array of alluring gold chains. 






Because cle 
never goes out of style. 


; | _ r ©1990 The Dial Corporation 
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mA WOMAN TODAY 


continued 


frightened, but she stayed calm 
enough to remember the details of the 
accident. She said that six-year-old 
Debora Molina had found a loaded .38- 
caliber handgun inside the house and 
had taken it outside. The curious chil- 
dren gathered around; Debora then 
went inside again, leaving the gun on 
the ground. America picked it up and 
accidentally squeezed the trigger. 
Cheryl tried to run away with Mary 
Ann, but her sister stumbled and col- 
lapsed backward on the grass. 

I asked one of my friends to call my 
ex-husband, Jim; I knew he would 
want to be by Mary Ann’s side. By the 
time we arrived at the hospital, sever- 
al agonizing hours had passed since we 
had left my baby. 

An expert in critical care explained 
Mary Ann’s condition. Since the doc- 
tors had been unable, while I was en 
route to the hospital, to get my permis- 
sion to perform surgery, they had ob- 
tained a court order so they could oper- 
ate as quickly as possible. 

The bullet had shattered into five 
pieces. One fragment had penetrated 
the sagittal sinus, a large vein in the 
brain, and that alone might have been 
fatal. Although the doctors had been 
able to repair the injuries and remove 
the largest fragments, they’d had to 
cut away some brain tissue that had 
been badly mutilated. In addition, one 
piece had lodged so deeply that they 
dared not remove it for fear of causing 
brain damage or killing Mary Ann; 
however, they agreed that leaving the 
tiny piece of metal would probably 
not prove harmful. 

“She’s a strong girl, and that helps,” 
said the doctor, “but she is in critical 
condition. At this point, chances are 
she has suffered serious brain dam- 
age—how bad, we can’t yet predict.” 
Even if she survived, I learned, Mary 
Ann could suffer strokes, seizures, pa- 
ralysis, blindness, motor and speech 
problems, or retardation. “One thing is 
certain,” he said. “She will never be 
the same child again.” 

Dazed, I sat in the intensive-care 
waiting room. All evening I had tried 
to be brave, but now everything hit me 
at once. I started crying and couldn’t 
stop. My teeth were chattering and I 
shivered with cold, even after one of 
my friends wrapped a few blankets 
around me. I felt alone and scared, and 
kept praying that God would help me 
face whatever lay ahead. 

When I was finally taken to Mary 
Ann’s room, I wasn’t prepared to see 
her hooked up to so many tubes and 
wires. Her brain was swollen, and the 
doctors had put her into a drug-in- 
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duced coma, using barbiturates, 
keep it from swelling still further z 
thereby risking brain damage |# 
death. I ached to hold her, but I co 
only touch her hand and cry. 

Jim arrived around midnight, ]# 
face etched with concern. It was tif 
ture for him to see his baby inj 
He was furious with the Molinas; I wi 
angry, too, but I believed that if 
could forgive our neighbors, God wo 
be willing to save our child. 

And God answered with a mirac# 
After seventy-two hours, Mary A 
doctors told us they thought she wou 
live. Her brain had not become infe\f# 
ed, and the swelling had begun to | 
minish. We were so thankful! Still, 1# 
doctors cautioned us that her chano# 
for a full recovery remained uncertai# 

After that first night, I took shi 
with Jim; he stayed with Mary Ann\# 
night and I visited every day. Che if 
begged to come with me, but I wo if 
about her reaction to seeing her sis} 
so badly hurt, so at first I refused. — 

When I asked the nurses about | 
they explained to me that seeing a si 
sibling can be reassuring to a chiff 
who may fear the worst. And Che} 
did seem to feel better after she sf | 
Mary Ann and stroked her arm. : 
then on, I took her with me regulan# 
reading to her and playing games| 
keep-her from being envious of the 
tention Mary Ann was getting. 

After the initial crisis had pass 
doctors began decreasing the dose| 
barbiturates in order to lighten . 
coma. The Sunday after the accidelfl! 
Jim had gone out for a soda and I h@ 
just left her room when a nurse cai 
running after me. “Mary Anim 
awake!” she called. : 

“Mommy,” she had cried weakiy 
Mary Ann was unconscious agéf! 
when I rushed back into the room, hf! 
I felt a rush of happiness as I told 
how much I loved her. 

A few days later, the doctors wil 
drew the coma-inducing drugs all 
gether. Mary Ann was now fully e¢ 
scious. However, they warned me 
to get my hopes too high. The bull 
had penetrated the left half of 1f 
brain—the side that controls the rig} 
side of the body—so her right side wy 
partially paralyzed; she also had 
sion, speech and memory problems. 

But my plucky little daughter . 
gled to get well. Just eight days 
the shooting, she was sitting up in 1 
eating, playing with her toys and i i 
ing to pull her IV tubes out. Her phy | 
cians said she was now ready for ph 
ical and occupational therapy to rec\/F 
er the skills she had lost. 

Mary Ann had to relearn how 
stand, walk and climb. Her exercises} 
such as popping bubbles and propi® 
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ig a duck-shaped toy with her feet— 
»re often fun. The therapists’ biggest 
vallenge was encouraging her to use 
r right hand and arm, which still 
'd no sensation; she stubbornly pre- 
red to depend on her left instead. 
The therapy paid off. Just two and a 
if weeks after Mary Ann was shot, 
2 could walk and run, stand on one 
»t for ten seconds, and climb stairs 
th minimal assistance. Even her 
ixtors were astounded at the speed of 
recovery. Her neurologist, Joseph 
1eller, M.D., predicted that with fur- 
sr therapy, within a year she would 
‘k and act just like any other child. 
Jn December 12, eighteen days af- 
' the accident, Mary Ann left the 
spital, clutching a lollipop in her left 
nd,“as news cameras flashed all 
yund her. There were lingering 
ns of trauma: Her partially shaved 
ad was scarred, she still couldn’t use 
> right arm and hand well, and she 
1 some speech and peripheral vision 
»blems. But for a girl who almost 
d, that seemed a small price to pay. 
3y this time, police had arrested 
tomas and Irma Molina. Though the 
»oting had been ruled an accident, 
y were charged with and convicted 
felony child endangerment and 
ed $300. Mr. Molina was also 
ged with possession of a handgun 
th an altered serial number; that 
urge was dropped. They both served 
yrief jail sentence, then were sen- 
sced to six years’ probation. Their 
iidren were placed with relatives. 
‘he Molinas visited me for the first 
je a few weeks after Mary Ann 
Bae home from the hospital. They 


‘e’ve lost our children, but we’re sor- 
syour little girl is hurt. We hope 
§’1l accept this doll for her.” I did. 
rod had healed my child, and it was 
a7 time to forgive and go on. It 
wsn’t always easy, however. After 
| returned home, Mary Ann started 
aing nightmares and would wake up 
ing in the middle of the night. All I 
wld do was hold her in my arms and 
m her that everything was all right. 
8 2r several months, the dreams be- 
bie less frequent. 

»\ worried about how the accident 
Wd affect Cheryl, and her pediatri- 
ti. and I watched her closely from 
start for signs of trauma. But she 
fH never shown any indication of be- 
if troubled by the tragedy she wit- 
a sed. She only mentions the incident 
usked specific questions about it, and 
sis told me that she doesn’t blame 
m self for what happened. 

+a January 1989, Mary Ann began 
ial classes for preschoolers with 
l@ zuage disorders. A speech and lan- 


guage specialist helps her with gram- 
mar and vocabulary in addition to reg- 
ular preschool courses, and she has 
improved greatly. 

She also continued occupational 
therapy, and slowly began to use her 
right arm and hand again. About six 
months after the shooting, I was 
thrilled to see her using her right hand 
to twist the knob on the front door. 

At her next examination, Dr. 
Scheller confirmed that Mary Ann 
could now use both hands. The weak- 
ness in her right hand was so minimal 
that only a trained eye could detect it, 
and she no longer needed therapy. Her 
lost peripheral vision corrected it- 
self last summer. 

“Part of the miracle,” Dr. Scheller 
told me, “is that the bullet just missed 
the brain stem, which controls the ba- 
sic functions of the body. Prompt and 
skilled medical attention played an 
important role, too, but only a miracle 
can account for her astounding and 
speedy recovery.” 

Today Mary Ann, her dark hair 
completely covering her scars, skips 
and twirls around, rides her bike and 
runs pell-mell across the lawn. 
Though she may experience minor 
learning disabilities when she enters 
grade school, we’ll handle that when 
the time comes. So far, my lucky lit- 
tle girl is doing fine, and I see only 
happiness ahead for her. 

There is a saying in Spanish: “No 
hay mal que por un bien no venga”— 
there is no bad without some good 
coming of it. I would never want to go 
through such a tragedy again; yet my 
life has been enriched because of it. 

One example of this was the first 
Christmas after the accident. I was 
looking forward to it; we had so much 
to celebrate. But I worried that my 
budget wouldn’t aliow for many gifts— 
certainly not the bicycles both girls 
wanted. My heart ached at the thought 
of disappointing them. 

But heaven sent another miracle to 
us. People who had read Mary Ann’s 
story in the local newspapers were so 
touched that they showered us with 
cards, money and presents for both 
Mary Ann and Cheryl—including 
shiny new bikes. On Christmas Day, 
Mary Ann’s brown eyes sparkled as 
she hugged her bike and squealed, 
“Oh, thank you! Thank you to all the 
peoples!” As I watched her, I couldn’t 
help thinking of that first Christmas 
long ago, when kind strangers offered 
gifts of love to another child. 

I took Mary Ann to church that 
Christmas. I wanted to thank God for 
His miracle—for saving my baby’s life. 
This Christmas, as I did last year, I 
will thank God for His second mir- 
acle—giving me back my little girl. 

25 


When I heard about 
my friend's gum problems, 
| made myself this promise. 





Her experience got me flossing 
every day. Flossing is one of the 
best ways to remove the (ADA 
plaque between teeth and | Hzsexiis | 
help prevent gum disease. Aste 


A reminder to remember to ji 


Golwen afohmen 
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are about to 
change the way 

you wash your 
face. Forever. 

Introducing new Foaming Face Wash from Oil of Olay. 

Now you can get soap clean without soap. \') ‘hou’ 

\00% soap-tree, it cares for your face better than any soap. 
This rich foamy lather even removes eye maxe-uy 

Without being irritating. 100% oil-free, it rinses perfectly 


clean. Leaving your skin re‘reshed, yet silky soft, and 





yes, even a bit younger-looking. 
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Tae Me eee 
| oz r New S-ta Tees 


: | 
| Su per Long Pael : | 
Be oa Lilke No 


Ordinary Super Pao Can. 
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T+'s Thicker. 

14's Longer. 

It's The Only One | 
With ARM & HAMMER 

Ba king Soda. 























It's time to celebrate: A host of delightful stocking 
stuffers lf Our four-step plan for a perfect party look 
@ A guide to gorgeous holiday nails 


TREATS FORTHESTAR 
ONYOURLFE, 





OUR INSPIRATION FOR A CACHE OF CHRISTMAS PRESENTS 


PATRICK SWAYZE AND DEMI 
MOORE PROVE LOVE iS ETERNAL 
IN GHOST, BUT IF YOU TWO 
DON'T TREAT EACH OTHER TO 
THESE GIFTS, LOVE WONT 
HAVE A GHOST OF A CHANCE ye 


EVERAFTER FOR WOMEN | 
A bouquet of jasmine, | 
rose and narcissus § 

she'll love forever. By 
Avon, 1.7 0Z.,$13.95 aa 










wave, CRABTREE & EVELYN 
Ni | / SHAVEKIT 

Shaving soap ($13.50) and 
a timelessly elegant brush 
($24.50) he’s sure to 
cherish always 





ETERNITY FOR MEN 
= A refined, crisp af- 

fc AES | ter-shave to make 
‘ETERNITY | 


him infinitely irre- 








that’s out of this world; 
made from milk protein, oat 
flower and avocado oil. By 


A heavenly woodsy 
aroma to make any room 
more romantic. A pricey 


FOR MEN | sistible. By Calvin 
NAVY COLOGNE | Klein, 3.4 0z., $30 
A spirited floral-oriental a | 
. fragrance. By Cover { | 
s AFTER SHAVE 
: Girl, 1.50z.,$16 \ j Calvin Klein | 
: / FZ Ny 
—— s ey 
: MILK BATH 
} A skin-soothing powder RIGAUD PARIS CANDLE 


The Body Shop, 7 0z., $5 





$65, but it lasts and lasts 
29 











_ SEX APPEAL 
FOR MEN 

A set of after-shave 
_ and cologne for a 
man who intends to 
be rich and famous. 
By Jovan for 
Quintessence, I oz. 
each; set, $9.95 





ENGLISH ROSE FINE SOAP 
The ever-elegant Brits know 





yards 
x 


. 


no one can resist the 
classic scent of rose. By 
Yardley of London,$2.95 





| JACLYN SMITH’S 
| CALIFORNIA 
| The California good life: 


eau de cologne and 





eau de cologne spray. 


By Max Factor, $14.50 = — ‘eS wd 


PARIS DOUCEUR Dz ROSES 
For a grande dame: A satin pouch 


. holds YSL’s eau de toilette 
Natural Spray (1.6 oz.) and 
body lotion (2.5 0z.), $47.50 
























IN PRETTY WOMAN, RICH- 
ARD AND JULIA 
ROBERTS LIVE A CHAM- 
PAGNE-AND-CAVIAR LIFE. 
THESE GIFTS HELP YOU 
SHARE THE FANTASY 


An aristocratic blend 
of citrus, herbs and 
woodsy scents puts 

this after-shave ina 
class all by itself. 
By Cosmair, 

1.7 0z., $18.50 


Cals Bots 


Gay Laroche Paris 





FIRST GEL PARFUMANT 
A bubble bath is an indulgent 


luxury when you use 
this classic floral blend. By 
Van Cleef & Arpels, $35 


The ultimate in good taste, 
Tiffany eau de toilette is a 
floral with spicy and fruity [yy 

accents. 1.70z.,$45 7 





“7 €OCO BY CHANEL 
A blend of spice, amber and 


flowers, this eau de toilette 


CHANEL 





\ ~ lives up to its impeccable 
\ J name. 1.702z., $35 
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TOP FUEL DRAG CAR RACER 


ANYTHING IS POSSIBLE IF YOU DARE. 


LOR! JOHNS 
IARING WOMAN 





©1990 QUINTESSENCE, INC 


KNOW ANYBODY WHO’D 
LIKE TO WALK ON THE 
WILD SIDE LIKE MADON- 
NA AND WARREN BEATTY 
IN DICK TRACY? THEN 
GIVE THEM A SCENT THAT 
SUITS THEIR RACY AND 
DANGEROUS STYLE 
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TTC 
TRU my, 


UNFORGETTABLE 
A captivating floral cologne 






THAT MAN 
A sophisticated set of 


that'll make sirens go off. By 
Revion, .4 0z., $12.50 





cologne and after- 
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" shave foramanwho = 

1 | always gets his way. 3 a 

By Revlon, 1.7 oz. 3 = 

| 1 each; set $22 3 ei 
] {aca 4 = HERO COLOGNE 
REVLON / | REVION \% Give hima sift that 
eo —— 3 perfectly suits the 
=e pe + strong, silent type. 
E By Prince Matchabelli, 
eee 3.4 02., $14.50 


A seductive scent, fit 
for a temptress. By 


BILL 
BLASS 
COLOGNE 


For a woman of many moods, a 
trio of scents—Basic Black, \ 


; ae Perfumed Bath 
Gelee, eau de Parfum Spray 





and Perfumed Lotion that'll 
leave you Breathless. By 


= DARE ARE \ Quintessence, $22 GUESS ~ 


| ee lam A sensual scent for 
| | an unpredictable woman. 
| By Georges Marciano, 
| DARE 4FL.02. 1183 mI FL OZ. 118.3 mi j 1.7 0z., $35 
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If you're trying to make healthier 
choices, you want your multi- 
vitamin to be as natural as it can 
be. Chances are, it isn’t. 

That is why Nature Made; 
makers of more than 120 vitamin 
and mineral supplements, now 
offers a new multivitamin, multi- 
mineral formula. Introducing 
Essential Balance. 

It’s more natural because, 
like all our supplements, it doesn’t 
contain a single artificial color, 


FINALLY. THERE'S 
A COMPLETE, 
MORE NATURAL 
MULTIVITAMIN. 


flavor or preservative. It’s made 
to a higher standard of quality 
than the U.S. government requires. 
It contains the same vitamins and 
minerals found in nature. 
And it’s complete. Each 
high-potency tablet 
contains 30 vita- 
mins and minerals, 
including Beta 
Carotene and 100% 
natural Vitamin E. 
It also has Vitamin 
C with rose hips. 
In fact, it has 
50% more Vitamin 
Rat C than the leading Shai 
COMPLETE : brand. ee 
POTENCY So, when you just by looking? 
_ MULTIVITAMIN j ; B decide to supple- es 
. MULTIMINERAL 4 Mee =o ment your diet with artifical color. 
ORMULA z a multivitamin, 
—_ shouldn't you be taking the most 


natural one you can find? 

And now that you're able to 
choose Essential Balance, why 
would you ever want to consider 
anything else? 


Introducing 
Essential Balance Multivitamin. 
New From Nature Made. 





For people 
wholike | Ai 
to smoke... \ , 






LIGHTS Box 


BENSON & HEDGES 


| because quality matters. 
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SURGEON GENERAL'S WARNING: Quitting Smoking 
Now Greatly Reduces Serious Risks to Your Health. 
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(works with rollers, too, of course) and finish by 


El. . 


Oy {ws to L00K 
aay PARTY-PERFECT 





Fight winter dryness and repair chapped lips, hands 
and elbows instantly by coating each area thickly 
with a rich emollient. Treat lips to a generous 
coating of Max Factor Pure Magic Restorative Lip 
Care or Lancéme Nutrix Lip Balm. Hands, too, are 
on full view at a party, so make yours soft and 
touchable by smoothing on a restorative cream like 
Elizabeth Arden Eight Hour Cream. 


Add luster and warmth to dull winter hair with an at- 
home highlighting kit. Try L’Oréal Brush-On Soft Color 
Highlights—great for enriching brunets, perking up 
drab blonds and adding gleam to fading redheads. 
Another great way to keep skin glowing? Wear pearls! 
Count on double or triple strands of jumbo fakes anda 
pair of gumball-size studs or gold-framed buttons for 
instant radiance. Names to look for: Trifari, Kenneth Jay 
Lane, Les Bernard, Monet, Agatha. 


@ TRY A SLEEKER LOOK 


A perfectly smooth bob is a sixties-nineties 
combination that’s the ultimate way to look special— 
especially if you usually wear your hair tousled. To 
get it straight: Blow-dry with a large round brush 


























brushing from the nape to keep the look a bit loose. 
Try a shine-boosting product like Clairol Condition 
Finishing Shine to play up curves. Have long hair? 
Why not pull it back with a glittery gold scarf for an 


YOU HAVE TO LOOK YOUR BEST, BUT HOLI- 
DAY STRESS CAN WREAK HAVOC WITH 
YOUR SKIN AND HAIR. HERE, NO-FAIL 
IDEAS TO GET YOU SET FOR A SUPER FETE 














extra-festive touch? 


@ CALM PRE-PARTY JITTERS 


Slip into a fragrant tub to soothe body and mind. 

Our faves: Neutrogena Rainbath Shower and Bath 
Gel and 273 Exceptional Body Shower Gel by Fred 
Hayman Beverly Hills. Use a sea sponge, bath mitt 


or body brush to smooth away dry, flaky skin, 

especially on legs and arms (you want to be see- 

worthy in bare tops and short skirts). After bath, 
moisturize with a scented body cream that will give 

your fragrance a long-lasting base to cling to. Two 

to try: Revion Xi’a Xi’ang Tea Silk Body Cream and 

Ralph Lauren Safari Climate Response Body Creme. p> 
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with driver's side air bag. * Standard e¢onveniences like : 
cup holders, map pockets, trunk eargo net. " Scotehgard™ 
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=~ TODAY'S CHEVROLET” f 


In tedays busy world you've got enough hassles. Couldn’ mir 
use a car designed to bring a little peace of mind to your life? Chevy Corsiea. 
A dependable car. With a user-friendly interior designed to provide you witha 
comfortable, carefree trip. Minimum effort, maximum ease. If that sounds like 
your kind of car, it’s because Corsica was designed with you in mind. 
It's a very worry-free reason more people are winning 
with The Heartbeat of America: 
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A HANDS-ON GUIDE TO GREAT NAILS 


IT’S GREAT TO HAVE GORGEOUS NARESVALE YEAR EON Gaye ua 
IT’S ESPECIALLY IMPORTANT. DURING. iE “BiG GES ia Are 
SEASON OF THE YEAR. NEED TO WHIP VOURSsINI-OOS HAP Eor Arse 
WE'VE GOT INSTANT HELP: A SLEW OF EXPERI SOLUTION. oO 
COMMON PROBLEMS AND AN EASY AT-HOME MANICURE SO 
YOU'LL HAVE LOOK-TWICE NAILS IN TIME-EOR, EAE OED AY.s 









MM Get a professional manicure. Your hands will 
look so much better with well-groomed 
ae nails that you'll be inspired to grow them. 
=~. Then getor give yourself a manicure once a 
|. week. A strengthening base 
cs ~ coat is essential for growth. The best 
"4 are Cover Girl's Ten Terrific Nails Nail 
Strengthener and Revlon’s Firma Nail 
Extra Strength Base. Il Spending just 
five to ten minutes a day on nail 
maintenance makes all the differ- 
ence. Reseal nails daily with a layer of 
top coat. Before bed, massage each cuticle 
for fifteen seconds with petroleum jelly. 
This ritual revs up circulation, which helps 
7 speed growth. Mi Shape weak nails very 
gingerly with a gentle emery board or buffing 
disk. Try Revlon’s Gentle Nail Smoothers and Cutex 
Satin Smooth Nail Buffer Discs. J Never use your 
nails as tools. Pencil-dial the phone (push-button 
phones, too!); use.a letter opener for the mail. 
@ It's essential to wear gloves for all house- 
work. Rubber gloves that are lined with cotton are 
best. Tip: Before doing the dishes, slather hands with 
a thick layer of hand cream (try Max Factor Age 
Shield Moisture Treatment for Hands), then put on 
gloves. The heat from the water will help the 
cream to penetrate your skin. 
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All photos, Richard Pierce. Hand model, top, Jackie Rivers, Ford. Manicurist, 
Roseann Singleton for Pipino-Buccheri. Polish, Maybelline Long Wearing Nail 
Color in Red Alert. Hand model, bottom, Lisa Kenny, Ford. Manicurist, Catherine 
Fretta. Polish, Nouvage Pink Lunaire by Quintessence. 
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you know someone who's 
aching to find these un- 
their tree. Foot Chargers* 
_The Back Fixer; from 
rol? With or without heat, 
711 comfort and revitalize 


ssage. Which is why for 
, for backs, for shop-worn 


| mere! Christmassage- 





Make it a Clairol 
Christmas. 





santas, there’s no better gift 
for Christmas. 

Available at Sears, K-Mart, 
Walgreens, Dillard’s, Service 
Merchandise, Best Products 
and other fine stores. For 
locations of dealers nearest 
you, call 1-800-472-9927. 


A BEAUTY TREAT FOR YOUNGER- LOOKING HANDS 


It’s no use having knockout nails if your hands are red and rough. Here’s a 

smoothing move: Wash hands with a granular scrub, or apply a facial masque. 

Rinse thoroughly. Coat hands with a rich cream (we like Almay Intensive 

Moisture Mask for Hands and Neutrogena Norwegian Formula Hand Cream). 

: Heat up a small amount of paraffin wax—available in supermarkets and 
) i A hardware stores—in a double boiler. Stir wax until it liquefies. Remove paraffin 

| aj Le from heat. When wax is cool enough (test on heel of hand), apply a thick coating 
| over cream or oil on backs of hands (including nails and cuticles). When wax 

hardens, flake it off and discard. Splash hands with cool water and rinse. 





THE TOP NAIL PROBLEMS SOLVED! 


@ SPLITTING, BREAKING 

CAUSES Dryness, incorrect filing, aging. 
QUICK FIX To repair a broken nail: Remove 
polish. Put a dab of nail glue on an orange stick 
and apply to broken edges (avoid contact with 
skin). Press glued nail parts together and hold a 
few seconds. Let dry ten seconds; add another dab 
of glue. File off excess glue and smooth with 
buffing disk. Polish. Look for Sally Hansen Quick 
Bonding Nail Glue or Kristy Wells Krazy Nails 
Glue. For a minor split, try a liquid fiber wrap. We 
like Revion‘s Liquid Nail Wrap. 

LASTING FIX Protect patched breaks with artifi- 
cial nail tips applied at a salon or at 
home. Revlon’s Active, Natural or Glam- 
our Length Nails are good do-it- - 


yourself kits. You can also have 
split nails silk-wrapped at a sa- 
lon to further strengthen them 
(about five dollars per nail). With patience and 
practice, you can do a home wrap yourself: First 
do the quick fix above. Then spread nail glue 
evenly with an orange stick from corner to corner, 
about a third of the way down nail. Before glue 
dries completely, apply a small piece of nail 
paper (a tea bag or coffee filter also works) to 
nail. Allow material to extend a bit past nail tip 
but not under tip. Hold wrap securely in place, 
and apply more glue to top of wrap to completely 
saturate it. Let dry so wrap hardens. File excess 
wrap from edges. Smooth nail with buffing disk. 
42 












@ PEELING, FLAKING 
CAUSES Nuiritional deficiency, frequent swim- 
ming in chlorinated or salt water, extreme dryness, 
too frequent use of acetone-based polish remover. 
QUICK FIX Buff nails smooth and apply a nail 
strengthener such as Max Factor’s Nail Thick or 
Revion’s Double Action. 
LASTING FIX Keep enamel on at all times until 
strength is restored; file nails only when polish is 
on. Use a nonacetone polish remover such as 
Avon Nail Advantage gentle nail enamel remover. 
i RIDGES 
CAUSES Nail injury, dryness. Horizontal ridges 
are usually caused by illness; vertical ones are 
hereditary and a resuit of aging. 
QUICK FIX Apply a ridge-filling 
base coat. Try Ultima || Smooth- 
ing Base Coat or Cutex Nail 








Primer Ridge- 
% ss filling | Base- 
} -.. Teoat 


LASTING FIX Buff 
- nails often to smooth the 
surface (every three days, thirty 
buffs per nail). Also, moisturize nails daily 
to prevent dryness with Revlon Neat-Touch 
Nail Conditioner, Clarion Nail Resilience 
Cream or Clinique Nail Treatment Cream. 
Max Factor Pumice Cream Hand and Nail 
Refinishing Treatment helps to smooth ridges. 
@ DISCOLORATION 
CAUSES Chemicals, smoking, aging, constant 
use of dark polish without a base coat. 
QUICK FIX Wrap a piece of cotton puff around 
an orange stick; dip in, hydrogen peroxide and 
apply over entire nail and under tip. 
LASTING FIX Prevent staining with two layers 
of base coat. Best bets: Cover Girl Ten Terrific 
Nails Instant Base Coat and Clarion Resilient 
Base Coat. Take a break from polish every two 
weeks. Note: Thin, fast-drying polishes are more 
apt to stain nails than thicker formulas. 





Hand model, Jackie Rivers, Ford. Manicurist, Roseann Singleton for Pipino- 
Buccheri. Polish, Cover Girl NailSlicks in Misty Mauve. In hand, Maybelline 
Revitalizing Color in Soft Suede; Cutex Strong Nail Nail Strengthener in Barely 
There; Max Factor Diamond Hard Formula Creme Enamel in Blush. 
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THE HAND MODELS’ BEST TRICK 

‘ FASHION i oe ke 
lh : 

JOURYAL ae cotizone creams to heal riche quick! 


j 


a 


DO-IT-YOURSELF PRO MANICURE YOUR NAILS WILL LOOK SALON-PERFECT IF YOU 


FOLLOW THESE FIVE STEPS EXACTLY. OUR PICK FOR THE PRETTIEST HOLIDAY NAILS? A RACY 
SHADE OF RED POLISH! 


@ Remove old polish (Always start with Strokes: one up the center and one on each side. 
pinky finger of dominant hand—as you Asyouapply polish,try holding fingertip skin away 
should do with all steps of the manicure. This from nail with your thumb to keep edges clean. 
allows freshly polished fingers to stay out of | Allow enamel to dry for two minutes before apply- 
the way.) Soak a cotton ball inremoverand pressto ing second coat. Let dry five minutes before apply- 
base of nail. Hold for a few moments, then Wipe ing top coat. To set polish and speed drying, 
firmly to tip of nail. Roll a bit of cotton ontotip plunge nails in ice water, or try Cover Girl Ten 
of orange stick to clean up edge of skin and nail. _ Terrific Nails Dry Fast, Max Factor Quick Set Nail 
@ Shape nails Use a clipper to shorten nails— Dry or Clarion Conditioning Quick Dry Finish. 
clip each side of nail, then clip center. File gently, 
working from corner to center. File in one 
direction—sawing will weaken nails. 
Smooth rough edges with a buffing disk. 
i Condition cuticles by applying 
cuticle softener. Then soak hand in a 
bowl of warm water or warm lotion for | 
five minutes. Gently push back cuticles [ 
with the flat end of an Orange stick 
wrapped in cotton. Trim hangnails with steril- 
ized cuticle nippers. Follow with an anti- 
septic—pros use Sea Breeze Spray by 
Bristol Meyers—to pre- 
vent infection. 
Massage Work a gen- 
erous amount of cream into 
hands, fingers and cuti- 
cles. Rinse hands in warm % 
water, and remove any cream resi- ¥ 





























TOP-SELLING REDS Curtain 
Call Red, Red Hot Red, Scarlet 
by Max Factor; Lacquer Red, 
Vermilion, Polka-Dot Red by 
Lancéme; Raven Red, Love 
That Red, Cherries in the Snow 
by Revlon; Really Red, Red 
Abandon, Red Satin By 
Almay; British Red 
Coat, Mango Mango, 
Infrared by L'Oréal; 
5 Shimmering Red, Red 

Hot Red, Red She Said by Cu- 
tex; Imperial Red by Quintes- 
sence Nouvage; Classic Red 
and Poppy by Cover Girl 


L 


HOLIDAY NAILS NEED RED 


: 7) wuars YOUR BEST SHADE? 


due. Rewrap tip of orange stick with ce SKIN TONE RED ZONE 
t eget be 

cotton o clean up any cream around * % 3 Venue wale Nicied 

cuticles and nails. ae 3 


. visible blue veins 
@ Polish Set your base coat, enam- 


el and top coat in front of you. Loosen the 
cap of the top coat so you don’t have to 


Fair, slightly pink rosy reds 


eae ; Fair with freckles orange-red 

struggle with it later. Apply base coat. (Tip: (strawberry 
For maximum strength, apply one coat blonds, 
from side to side; let dry. Apply second coat redheads) 
from base to tip; let dry.) Shake enamel : : 
vigorously. As you remove the brush, wipe Medium with Gas 
upper side of brush against inside neck of ee aes 
bottle to remove excess. Start with little finger Tawny to dark berry reds, 
of dominant hand and brush on three brown-reds 
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e makers of TYLENOL® want you to know more about... 


Stress 

















And How'To PA Tie te 


| Stress is a stimulus in our 
nvironment that is felt by all 
fus. Some people can 

\Xperience a great 
mount of stress 
ndrespondin 9% 
ie ‘ Pei. 






Maree 





= Se ee _ stomach irrita- 
. eer, 2k ion is caused by 
5 Stress, the aspirin 
or even ibuprofen 
~ you take to relieve your 
headache can irritate your 
stomach more. 


What pain reliever should 






-- way. For others, stress 







A é you take? 
manifests itself in physical Doctors know that 
id emotional ways. TYLENOL won't cause the 
| Some stress is good. stomach irritation that aspirin 
| Stress can help us deal with and even ibuprofen can. Talk 
eryday life and sudden emer- to your doctor, and learn how 


cies. It can stimulate us to 


to deal effectively with your 
anage life’s problems, and 


headaches without the risk of 


lapt to changing influences. stomach irritation—even 
Normal stress can be though you lead a stressful life. 
juated with the normal Other ways 

imuli of life. Without some to handle stress. 


»gree of stress, we might not To reduce tension within 


‘tup every day and go yourself, you might consider 
| work. exercise programs to help 
Excess stress you relax. 

can be a problem. Spend time with the books 
|Almost everyone is faced you ve been promising to read. 
) th an excess of stress at Listen to music. Take a walk. 
ines. But we can learn to The problem with some But, when other ways of 
indle it and make it manage- pain relievers. relieving stress don’t work and 
‘le. To people less ableto deal | The headaches thatresult you have to deal with a head- 
th a lot of stress, changes from stress can usually be ache, remember TYLENOL. 
in occur in body chemistry _ relieved with over-the-counter _It’ll help you handle the pain 
hich can result in head- pain relievers. Trouble is, if without the risk of stomach 
aes or stomach irritation. you're one of those people irritation. 
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NVLENGL THE PAIN RELIEVER HOSPITALS USE MOST 
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wh MIEN AND ALITTLE 


"S HOME JOURNAL 


Tom Selleck, Ted Danson and Steve Guttenberg are back, trying again to prove 
that fathers know best. LHJ caught up with these three not-always-so-wise men 
to talk about bringing up baby—on-screen and off. By Jeff Rovin 





trio of actors—Tom Selleck, three years to get the sequel 
Ted Danson and Steve Gut- going,” says Danson, laughing; 
tenberg—who worked so _he,ofcourse, alsostars in Cheers. 
well as the original bachelor “We're all so busy. If there’s an- 
dads. This was noteasy: The other film in the series, then 
past three years have landed we'll have to call it Three Men 
them all new projects,acru- anda Bride.” 

sade or two, and 
even new families. 
“That's one of the 
reasons it took us 









Next came the 
story problem. As 
Guttenberg puts it, 
“No one really 
wanted to make a film about 
more diaper jokes.” So the writ- 
ers came up with the perfect so- 
lution: Set the film ahead a few 
years and call it Three Men anda 
Little Lady. Mary, the baby girl 
who arrived in Part One, is now 
an adorable five-year-old, still 
living with her mother and the 
three guys—until Mom decides 





he combination of 
three Hollywood 
heavy hitters plus 
one winsome in- Mey 
fant produced @ 
box-office gold back in Bie 
1987, when Three Men Vile 

andaBaby became the § ie 
year’s movie hit. But 
when the producers be- 





gan talking of a sequel, - to marry and take Mary to En- 

they weren’t sure how to im- <a ¢here’s another sequel, we'll gland with her. 

prove on that, well, formula havetocallit Three Men and Emile Ardolino—whose cred- 

for success. a Bride,” says Ted Danson, its include Dirty Dancing and 
The first order of business was joking about how long it took Chances Are—was _ brought 

rounding up the same splendid toregroup the busy actors aboard to direct. “I (continued) 
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lj THREE MEN AND A LADY 


continued 


hesitated at first,” he says. “It didn’t 
sound like it would be very original. But 
then I read the script and I realized that 
the characters have evolved. It’s more of 
a serial than a sequel—with a much 
greater emphasis on romance.” 

Start breaking out the hankies, 
warns Selleck. 

“This movie’s going to make people 
laugh,” he says, “but it’s also going to 
touch them. It is about an unusual fam- 
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IS YOUR 


AS DARK 
AS OURS? 


Start with one teaspoon of both. 
But just because the amounts are equal 
doesn't mean the results will be. 


Crystals are the difference. 


SO DARK AND RIC 
SHOULDN'T YOU 


©1990 The Procter & Gamble Company 


ily, but it’s a strong and very loving 
family, too. And that’s what matters.” 


Tom Selleck: The family man 


Selleck is late for the interview as he 
strides into the offices of his TWS Pro- 
ductions on the Universal Studios lot. 
Antique prints of horses adorn the 
walls, and a Detroit Tigers baseball 
cap—the one he wore in Magnum, P.I.— 
is perched on a shelf. The six-foot-four- 
inch actor apologizes for some last-min- 
ute changes in his schedule, then 
undoes his tie and flops onto a sofa. He 


“If | try to evaluate my appeal, I’m afraid | may become 
self-conscious and lose it,” says Tom Selleck of his long 
running popularity. “Better to just let it be.” 


seems vaguely uncomfortable when his 
publicist shows him a new survey that 
names him one of the most popular male 
stars in Italy. “That’s real flattering,” 
he says, “but I try not to pay attention to 
polls and things. It’s more important to 
focus on doing good work than being a 
product.” 

These days, Selleck is also focusing 
happily on being a good husband and 
father. In the three years between the 
Three Men movies, he married actress/ 
dancer Jillie Mack and had a baby 
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daughter, Hannah, now two. 

Given these changes, Selleck s 
that the gap between the films } 
actually welcome. “For one thing, w 
all older now, which obviously gives 
a different perspective. And our pe 
al lives have changed. When we 
the first film, Ted was married, I 
almost married, and Steve was sin; 
Now we're all married, and I fel 
would be fun to see what we did di 
ently with the characters. In my 
because I have a wife and daughte 


my own, the prospect of the family beg 


broken up in the film had a differ 
kind of resonance and urgency. 
“But the biggest thing for me,” 


continues, “was having raised Hani 


a little bit. I saw different ways I co 
relate to a little girl, and I was rei 






looking forward to using those.” sR 


Of the three stars, forty-five-yean 


Selleck is the most like his screen pel 


na—rugged and effortlessly ae ' 


Even without his trademark mus 
(he’s undecided as to whether or 
he’ll grow it back), he’s still as g¢f 
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king as the model he once was. He’s embarrassed by 
imments about charisma, though—just like the self-effac- 
x Thomas Magnum would have been. “I really don’t like to 
ink about it,” Selleck says. “If I try to evaluate my appeal, 
ln afraid I may become self-conscious and lose it. Better to 
st let it be.” 
atever the magic is, it’s kept Selleck a star for ten years, 
Zinning with his success in the long-running Magnum, P.I. 
d continuing through his most recent role as a cowboy in 
2 action-adventure Quigley Down Under. Despite the fact 
it most of his 
ns — including 
»romantic come- 
Her Alibi, the 


in video, and 
leck’s now in 
ater demand 
n ever, commit- 


film divi- 


professional 
its too far? “My *9 
yetite is to do 
ferent things,” 


Ye pound freshly cooked, % teaspoon 
hak . 


}stopped doing 3tablespoonsolive oll 1% cups low-salt 


um, and it’s 1% pounds boneless, chicken stock 


skinless chicken breast 1% cup white wine 


finding that I’m late for more and more things because I get 
caught up with whatever’s going on at home.” 

His family interests actually stretch much farther than his 
own front door. Yes, he’s mushy as strained peaches when he 
talks about Hannah or about the film’s Little Lady (played by 
Robin Weisman), but he’s also concerned with the welfare of 
children nationwide. Prodded by his publicist, he admits that 
he quietly sends financial support to several underprivileged 
children in New York City. 

“I believe real strongly in putting something back into 
society,” he says, 
“and I don’t think 
there’s anything 
more important 
than kids. Back in 
the fifties, the ma- 
jor problems we 
had in school were 
things like talking 
and chewing gum 
in class. Now it’s 
pregnancy, drug 
abuse and assaults 
on teachers. Some- 
thing’s happened 
to our society. In 
our attempt to be 
fair and more lib- 
eral, we’ve done a 
lot of harm: We 
need to strengthen 
our entire educa- 
tion process, not 
just math and 
reading, but we 
also have to instill 
moral values. 


says. “I kind of Fix it quick—dinner made delicious with California Raisins: “I try to do that 
— to push the ® Get the spaghetti going first. | Then, in a large sauté pan, when I talk to kids 
Hes, though I heat oil over high heat. Add chicken, sauté three minutes. Add in schools and 
¥’t want to go garlic, sauté two minutes more. Add salt and pepper. Smell through various 
P and do a movie and enjoy, but don't stop yet. @ Remove chicken-garlic mix- social programs. I 
fF; to prove I can ture to a bowl, return pan to high heat. Add stock, wine and do the same thing 
Wsomething dif- tomatoes, boil five minutes until reduced by half. Add raisins, my parents did, 
pot. It's just too pistachios, olives and parsley, cook three minutes. @ Return which is very little 
chicken, heat through. Serve over hot pasta. Say something 
Italian, like “Dinner!” Serves four. 


of ‘do as I say, not 
as I do.’ You have 
to live what you 
vs cup California = tell kids. Other- 

Raisins wise, youre a hyp- 
er rena — ocrite and you end 


sher getting off cutinto1-inch cubes 4 medium plum up doing more 
f roller coaster 3 cloves garlic, minced tomatoes, harm than good.” 

n I thought it a pee , When he’s not on 

ud be,” Selleck Ce Ree the set, working 







2 was always 
| stling with the 
8) that it wasn’t really a proper set of values to be spending 
BLty percent of my time and energy working or thinking 
at work. And though I’m not quite as busy now as I was on 
i 7mum, I’ve gotten very heavily involved in developing and 
0 ducing projects I’m not in [such as the recent Burt Reyn- 
| series BL. Stryker]. That’s creative in a different way 
a acting, and I enjoy it.” 

5 opularity retains its high price, he allows. “My big strug- 
Hl's still to have enough family time. My family visits when 
on location, and we vacation together in Hawaii—but I’m 





with kids or relax- 
ing at his ranch 
outside of Los An- 
geles, Selleck can 
be seen pursuing 
his two passions: beach volleyball and baseball. Though he 
refuses to play against Jillie (“I’m a lot bigger than she is, but 
Jillie’s tougher mentally. I really think she’d psych me out”), 
he does take batting practice with any pro ball club that will 
have him, and he'll be living out a fantasy in his next film, 
Tokyo Diamond, in which he stars as an aging major-league 
player who ends up on a Japanese team. 

“Tm going to have a lot of fun with that,” he says with a 
boyish grin. Will Selleck baseball cards join the calendars, 
posters and other Magnum, PJ.merchandise (continued) 
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at now lines store shelves? “I haven’t been too anxious 
ell dolls and things of myself. There’s definitely money in 
at stuff, but there isn’t much dignity in it. 

‘But I’m having a lot of fun with everything I’m doing,” 
lleck says. “I have a good life, and professionally, I’m being 
owed to push the edges in all directions. I’m learning a lot, I 
nk I’m getting better, and best of all, I don’t know where 
, all going to take 


enthusi- 
xn, Ted Danson 
liates exhaus- 
in. Sitting down 


ming at his 
entwood home, 
s whipped after 
ong day on the 
of Cheers. He Tate 
logizes for hav- 
Ss interviews, 
greets his 


films like Three Men and a Little Lady,” he says. “They give 
me a chance to be irreverent and a little wacko.” 

Vicarious living is one reason Danson says it wasn’t boring 
to come back to the same character in this movie. “He has 
adjusted somewhat. He’s still funny and marching to his own 
drumbeat, unable to commit to anything, but he’s much more 
laid-back. Like all of us, he’s got neuroses, but he’s very much 
at ease with them.” 

What kind of neuroses does Danson himself have? “I don’t 
want to get out that laundry list, but like many actors, I’m 
insecure and basi- 
cally shy,” says 
Danson, who, like 
Selleck, spent over 
a decade working 
in relative obscuri- 
ty before his break- 
through __perfor- 
mance as William 
Hurt’s flaky attor- 
ney pal in the 1981 
thriller Body Heat. 
“My work has 
helped that. If you 
pick the right pro- 
ject, you can grow 
by leaps and 
bounds. You also 
benefit from the 
people you work 


“~ 


a 


missed two pre- Honey-Raisin Baked Zapples with. I love the cast 


and crew of Cheers, 
and I had a ball 


ily before sit- ’ A SQ with Steve and 
x down to chat. 9 ° Tom on the Three 


forty- Men films. They’re 
has been really smart, sav- 
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) (it may or 8 teaspooons Cinnamon red-hot the damage our so- 
ly notreturn for California Raisins candies Ke ciety is doing to the 
enth), Danson 4teaspoons honey Whipped cream ¢ environment, and 


ks on Cheers 
fn months a 
ye -, shoots a mov- 
@ luring the off- 
ison and spends 
a much time as 
ac ible promoting 
2ironmental 
%@3es. With all of that, does he ever feel overextended? 
' feah,” he says, “at least a couple times an hour. I wasn’t 
ayh sure I’d be able to do Three Men and a Little Lady. I only 
ae) twenty-six days free on my calendar, so I had to get in 
ibe, do my scenes and get out. Which is okay: My charac- 
a this flip kind of goof-off. I didn’t have the same kind of 
dt len the other guys had—especially Tom, who’s the ro- 
@ \tic lead. But I’d be lying if I said all this isn’t tiring.” 
" \racious and soft-spoken, Danson is a far cry from Cheers’s 
ta'sh Sam Malone. “That’s why I really enjoy Cheers and 
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he becomes so in- 
dignant that you’d 
think he grew up 
in Love Canal. The 
truth is, he says he 
only became an ac- 
tivist three years 
ago, when the fam- 
ily went to a local beach and found it closed due to pollution. 
Like most converts to a cause, he became positively pas- 
sionate on the subject. 

“You hear about these things, but when it hits home, you 
realize you should be doing something about them. I knew 
that as an actor, I could use my celebrity to get access to a 
microphone or a TV camera. So Casey and I formed the 
American Oceans Campaign [AOC], which really covers a 
wide spectrum of issues stemming from among other things, 
oil. It isn’t working anymore. It’s not only (continued) 
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sharp edges to snag your clothing. You get all this Stanley- 
built quality without paying a custom-built price. 
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Closet Organizer. For free literature and name of your nearest 
retailer, contact Stanley Hardware, 195 Lake St., New Britain, 
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bad for the environment, but it’s a disaster politically—tog} 
at what’s happened in Iraq. We’ve got to use the oil alternz 
tives that are available to us, or risk fracturing our socief 
and poisoning our world.” ‘ 
Practicing what she preaches, Casey, an architect, no 
specializes in designing “environmentally sound” home 
But Danson says that individual effort and even AOC ca 
only take us so far: “America is great at being unreasonabl 
at doing the impossible. We need a leader to set energy a 
environmental goals for us.” ; 
Would he ever consider following in the footsteps of actor 
turned-politicos Ronald Reagan and Clint Eastwood? | 
He laughs. “No, I won’t be running for office. To do th 
well is like becoming a priest. You have to give up your li 
and make compromises. I wouldn’t be good at that. 
“Besides,” he continues, “I really love acting. Acting w 
keep me in the public eye, and my activism will give 
something useful to say while I’m there. I’ve really gott 
best of both worlds.” 


Steve Guttenberg: The serious funnyman 


The youngest of the Three Men, thirty-two-year-old Ste 
Guttenberg is the only one who’s made his name mai 
through screen roles rather than smash TV shows—be 
ning with his breakthrough movie, Diner, then in films] 
Short Circuit and this fall’s Don’t Tell Her It’s Me. ¥ 
fiercely defends his series of slapstick Police Academy filnf 
(“If we ate food the way the critics like their movies, there} 
be no candy or McDonald’s”). . 


Steve Guttenberg: “There were a lot of 
heated moments on the set—not us 
against each other, but us against the 
concept. We argued to make it better.” 
He’s best known for his comedic characters—even 
Cocoon, he provided comic relief—but while Guttenberg df} 
possess a wonderfully dry sense of humor, the former Ju 
liard student and Lee Strasberg alumnus says he’s noth 
like the wacky Mahoney of Police Academy. 

“I give this impression that I’m happy-go-lucky, sma 
and carefree,” he says, digging into his pasta at a qui 
Pacific Palisades restaurant, “but the industry plays gam 
with your mind: Your ego and self-esteem can take wild rid 
up and down in a single day.” ! 

Guttenberg says his downs have been easier to take sit 
he married Denise Bixler two years ago. A former mod 
Denise is studying to become a gem specialist. 

“I'm completely in love with my wife, and it’s great to hap 
a stable home life, especially as an actor. There are a lot, 
competitive, aggressive people in this business, all scar 
all wanting to be very successful. You have to be able tog 
away from that stuff, and my wife and I do. We don’t go ti} ; 
lot of premieres or do the club scene or go to parties.” 

What, then, does this quiet guy do for relaxation? His fi . 
answer is unprintable. After that, he says, he enjoys eati, t 
(though he’s remarkably trim), going to sporting events 
flying home to Long Island, where he was raised. 

“Going back there reaffirms the values I grew up with,” |” 
says. “It’s nice to be able to go out and order a soda and| Sin 
cream instead of mineral water and frozen yogurt, and? 
have people look at me like I just stepped out of a trash cal re 

Guttenberg’s fondness for unpretentious people helps 
plain why he was looking forward to working on Little 

“Let me tell you about Tom and Ted,” he says. “The 
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| hit TV series, which are seen by more people in one night 
‘n all those who saw Diner during its entire run. These 
famous guys with a lot of clout, but it hasn’t gone to their 
ds. They’re great gentlemen who really work hard, which 
important. I’ve done enough sequels to know that when 
( tell an audience you’re coming back, you have a responsi- 
icy to give them the same kind of satisfaction they got from 
original movie, without simply rehashing it. 

| frankly, there were a lot of heated moments on the set— 
*# us against each other, but us against the concept. If a 
ation or line of 
logue didn’t 
one hundred 
icent true, we 
ed about it, ar- 
id about it, 
j ed for a way to 
xe it better. As 
sult, [think the 


” 


| espite his 


ja child, but not 
1 Denise has 
whed all her 


3 one,” he says. 
ike that ecstat- 













&;, people don’t 
ct that kind of 
b from me. It’s 
b)rtant to keep surprising audiences, or you risk becoming 
% lavor of the month. I’ve been acting professionally for 
heen years now, and I want to be able to do it for at least 
= een more.” 


*# in Weisman: No bad words 


Hvear-old Robin Weisman admits that there were two 
zs she didn’t like about playing young Mary in Three Men 
mz Little Lady. 

? e first was that she missed her home and “all my Barbie 


a 





dolls” while she was in Southern California. The second, she 
whispers, is that “I had to say a bad word in the movie.” (It 
begins with “s.”) 

Other than that, the charming youngster had a great time 
making her first motion picture. Prior to Three Men and a 
Little Lady, Robin—who lives with her parents and three- 
year-old brother Alex in Florida—had been a model in print 
advertisements and commercials. According to director 
Emile Ardolino, Robin won the part because “she’s a wonder- 
ful, natural actress. She also knows how to take direction and 
didn’t mind the 
long hours. She’s 
really the heart of 
the film, and audi- 
ences are going to 
love her.” 

“Robin is stu- 
pendous,” chimes 
Ted Danson. “She’s 
really down-to- 
earth and effort- 
lessly carries a lot 
of the movie.” Tom 
Selleck agrees. “It 
wasn’t difficult at 
all to hurt at the 
thought of losing 
this girl,” he says. 
“I adored her. We 
all did.” 

Robin liked her 
co-stars, too, de- 
scribing them as 
“funny and nice.” 
However, Robin 
can be a bit of a 
card herself. The 
stars were always 
joking with one an- 
other, and once 
Robin decided to 
get into the act. 


put I'm greedy. “Ted Danson was 
t lways want being interviewed 
> out of myself, ; : : : by aTV crew,” says 
bf the anos That's all it takes to tear into a box of California Robin’s mother, 
in, out of the Raisins. @ They're simple. They're sweet. They're Betsy, “and she 
id I'm in. What fun. They'll save you time and make everythin ran toward him as 
ee Ou oe S oc California Raisins. ee though she were 
b is a big action ¥ pecial. cae going to give hima 
Mire, something Just keep that box handy. And enjoy. big hug. He got 
& The Great Es- ©1990 California Raisin Advisory Board Cos down with his 
y, a film that > arms open wide— 
i 2 a big impres- and Robin ran right 
© on measakid. past him. That 
t from the fact cracked him up.” 
| I'd have a To fend off bore- 


dom during the 
shoot, Robin even 
took it upon herself 
to teach Selleck’s daughter how to play checkers. How did 
two-year-old Hannah do? “Not very well,” she says. 

Though she is at ease with superstars, Robin appears 
totally unaffected by her own stardom. Need proof? Ask her 
what project she’d like to do next. A movie for Spielberg? A co- 
starring role with the New Kids on the Block? Not if Robin 
has her way. More than anything, she says, she wants to 
appear in a commercial for Barbie dolls. 

This is one little lady that fame will never change. B 


Jeff Rovin is a contributing editor of Ladies’ Home Journal. 
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Sally Field hits the trails 
while Don and Melanie hit 
the party circuit. Private 
jets alight every two 
minutes until half an hour 
past sunset—when the 
anti-noise law restores 
some peace to the valley 





There’s no business like snow business when celebs frol- 
ic in the world’s hottest ski resort. Here's the inside glitz 
from Aspen’s Yuletide party scene. By Susan Price 


IT WAS JUST LIKE ANY OTHER NEIGHBORLY GET-TOGETHER—IF 
your neighbors happen to include the likes of Goldie Hawn and Kurt Russell, 
Christie Brinkley and Billy Joel, Don Johnson and Melanie Griffith, Michael and 
Diandra Douglas, and Gregory and Veronique Peck. 

To honor Hollywood’s version of the simple life, the stars left their limos 
home when they went to last year’s big bash, an aprés-ski open house at the 
lavish ranch house of Peter (Batman) Guber. Not that they walked, mind you— 
they just switched to the latest status vehicle, the stretch Jeep Wagoneer. 

As the megaproducer himself admits, his home is ‘‘a Hollywood fantasy of 
what a ranch should be.’’ The front door-handles are made of imposing deer 
antlers (tipped with glued-on bits of fur 
to prevent anyone from poking an eye 
out). Just up the road from the main 
manse is the so-called barn, which now 
houses not just horses but video games, 
pinball machines, a pool table and an 
elaborate home-entertainment system. A 
fleet of snowmobiles stands at the ready. 

And what does major-mogul Guber 
serve his glamorous party guests? Why, 
food fit for a ranch-hand (and prepared by 
one of Aspen’s star caterers, Peter 
O’Grady), of course: The table groans with 
homey soups, casseroles and grilled ham- 
and-cheese sandwiches. And for dessert? 
What else but those fifties faves, Rice 
Krispies squares, made with marshmal- 
lows, from the recipe on the box? 

Michael Douglas chomps thoughtfully 
on his ham and cheese, gazes at the pur- 
ple mountain majesty around him, and 
tries to explain the Aspen allure. ‘*I want 
to live here and raise my family here,”’ 
Douglas says, surveying the magnificent 
view from the Guber hilltop home 
as son Cameron, twelve, joins Dad. “‘It’s 
a good place for a kid to grow up.”’ 


FROM DEADWOOD TO 
HOLLYWOOD 


Welcome to one of the world’s best 
Christmas shows, which takes place in this Rocky Mountain 
mecca every December and January and boosts the population 
from six thousand to nearly twenty thousand. Aspen wasn’t 
always so chichi. It began as a wild and woolly mining town in 
the 1800s; in 1950, the Aspen Institute think tank added a gloss 
of intelligentsia, policymakers and corporate titans. 

The sixties and seventies brought the free spirits and ski 
bums, drawn by the low prices and high altitude. In those days, 
a pair of jeans and a reindeer sweater were about as fancy as 
anyone got. But then, by the late seventies, skiing took a 
fashionable turn, and Aspen—with its (continued) 
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Christie Brinkley, ivana 
Trump and Kurt Russell 
pose for the paparazzi as 
Arnold Schwarzenegger, 
with a ski instructor, 
prepares to conquer the 
moguls. It’s de rigueur for 
celebs to bring along a 
pro—even if they already 
know how to ski 
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(continued) ‘‘champagne’’ powder and intimate Western charm—became the 
cool-weather retreat of choice for the Hollywood elite. Now, everybody wants a 
$400 sable headband from the Moghul Shop or some ostrich-skin boots for 
$1,185 from Bloomingbird’s. As Aspen magazine drolly predicts, the jobs of 
the future here may be ‘‘Lear jet pilot, security guard, personal trainer and 
valet.’’ (Of course, such peons won’t be able to afford to live here, since the 
average home price soared from an already lofty $323,437 in 1979 to 
$1,123,000 in 1989, but that’s another story.) 

Seldom do so many stars glitter together. You can catch them every lunch- 
time at Bonnie’s, a log-cabin restaurant midway down Aspen Mountain. Own- 
er-chef Bonnie Brucker-Rayburn dishes up Jack Nicholson’s favorite green chili 
and everyone’s favorite apple strudel. Meals are served cafeteria-style, but what 
a cafeteria: Bottles of vintage champagne nestle in shaved ice (along with 
bottles of sparkling apple juice, for the Betty Ford Center alumni). Ethel 
Kennedy has one of the few charge accounts there, and the sun deck at Bonnie’s 
was the site of last year’s Trump tus- 
sle, that now-infamous occasion when 
Marla Maples first confronted Ivana in 
public while a nonplussed Donald 
looked on. 

Some celebs come just for the holi- 
days. Last year, wheeler-dealer Adnan 
Khashoggi, who was later tried on 
charges he helped Imelda Marcos 
launder money (he was acquitted), 
won permission from his New York 
parole board to come here ‘‘to spend 
Christmas with my family.’’ The 
costs can be steeper than a black- 
diamond slope: Last Christmas, a 
four-bedroom house rented for as 
much as $14,000 a week. The 
flossy hostelries, at $200 and up a 
night, include the historic Hotel 
Jerome, which housed Billy Joel, 
Christie Brinkley and their daugh- 
ter, Alexa Ray, as well as Calvin 
and Kelly Klein last Yule. Maria 
Shriver and Amold Schwarzeneg- 
ger were put up at the posh new Little Nell, where a suite can run as high as 
$1,600 per night. 

The lobby of the Little Nell could have passed for the Tonight show’s green 
room. Picture it: Sidney Poitier says hello to Gregory and Veronique Peck, 
whose pet Pomeranian is wearing a hand-knit snowflake sweater. The Schwar- 
zeneggers stop to chat with oil baron and Aspen Skiing Company co-owner 
Marvin Davis; they’re elated over the birth of their daughter. Arnold is going 
skiing, but Maria, sans makeup and dressed down in warm-ups, settles by the 
fire. But though Donald and Ivana are also in residence, he isn’t doing too well 
locally; by New Year’s, only one copy of Trump The Game had been sold in 
the hotel’s bookstore—to The Donald himself. 

Many Aspenites claim a more permanent piece of the action. Don Johnson 
and Melanie Griffith and their three children have a year-round home here. So 
does Sally Field. Jack Nicholson has an in-town Victorian home and a ‘‘country 
place,’’ twenty minutes up in the mountains, with a Jacuzzi view of the valley 
and Castle Creek below. In nearby Starwood, Prince Bandar bin Sultan, the 
Saudi Ambassador to the U.S. and a chief negotiator in the Middle East crises, 
is building a fifty-five-thousand-square-foot house—the largest in Aspen. (As 
LHJ went to press, the Aspen Board of Commissioners—with an eye toward the 
environmental impact of such rampant excess—was voting on (continued) 
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an ordinance that would limit most 
dwellings to twenty thousand square 
feet.) With sixty-three realtors per 
thousand citizens in town, real estate 
speculation seems to be a favorite 
hobby; even Michael Douglas, who just 





purchased the Wildcat Ranch—all sev- 
en thousand acres—from Secretary of 
Commerce Robert Mosbacher, plans to 
develop homesites to sell for $2 million 
to $2.5 million. 

Not everybody goes for the glitz. 
Goldie Hawn and Kurt Russell do 
their shopping at the mall “down val- 
ley” in Glenwood Springs. “Goldie is a 
dear, and very practical 
in buying her kids 
clothes,” says a shop- 
keeper there. “She 
| sticks to the basics.” But 

there are buyers galore 
for the six-ply cashmere 
mm sweaters that run well 
m over $1,000 at Nuages; 
Smith’s offers fantasy 
Western wear—hand- 
beaded wool coats with 
Indian motifs at $4,000, 
custom alligator boots 
for $3,500; Kid’s Bazaar 












A-list 


Gregory Peck and Sidney 


*oitier chum it up while 
invitee Jane 
Fonda takes a breather. 
The celebs’ status 
vehicie of choice in this 
winter wonderland? The 
rustic-yet-luxurious 
stre jeep Wagoneer 


sells $300 high chairs, 
hand-painted in Santa 
Fe motifs (Martina Nav- 
ratilova snapped up 
three as gifts), and $150 
sets of flannel “cowboy” 
sheets that Melanie and 
Don picked up. 

Before they hit the 
slopes, the stars stop in 


Amity’s Vintage col- 
lection is for women who 
appreciate fine leather. But 
the real beauty of it is just 
how practical it is. } 

Rich, hand-tooled de- 
tailing is elegantly dressed 
with all the features you 
need to stay organized: 
Outside framed coin pocket. 
Removable checkbook holder. 
Credit card slots and cur- 
rency compartments. 

Amity Vintage. Soft 
leather that’s hard to resist. 
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4 





on craftsmanship 
at its finest” 


at Stefan Kaelin on the mall to “ 
up.” This is where Cher finds ski t 
exotic enough for her taste. Kaelin hj} 
clusive suits, available only in Aspy 
and Vail, can run up to $750, and 
imported Jet Set ski suit sports a bulj} 
in thermometer to tell the wearer hij} 
cold it is on the slopes. 
And oh, yes, what about the skiinj, 
Well, some people actually do seem§ 
be there for that, too. Dressed to kif} 
the stellar skiers meet at the Silhj, 
Queen Gondola at exactly eley 
o’clock each morning as if on cue, 
de rigueur to have an instructor in U§, 
even if you know how to ski. That wif, 
instead of standing in line with 
huddled masses, you are whisked rig} 
past the lift lines and onto the ep 
gondola. (Those VIPs who are willij 
to settle for the “baby mountain,” BR 
termilk, can skip all the lines entin} 
and just snowmobile over to the tra} 
from Peter Guber’s adjacent ranch.) } 
Once they reach the top of Asp) 
Mountain, the stars pause to pose |) 
the world’s waiting paparazzi. Thi} 
“handlers”—agents, managers 4 
publicists—dash into the Sundeck f 
taurant for quick phone or fax fixes|}} 
the world’s only mountaintop busin\}, 
center. (Those who are truly co} 
though, carry the year’s hottest ski) 


cessory, a cellular phone, and simj} 
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‘ant their ski poles and dial out.) 
After lunch, it’s a couple of runs, 
jax, and then into the gondola (a.k.a. 
ne party bucket”) with a glass of hot 
jalled wine to trundle back down to 
ivn in cozy comfort. The burning 
sestion is always: “Are you going 
| The Party tonight?” 
)Not everyone goes, however. Take 
hrry Hamlin, who’s with his ten- 
yar-old son, Dimitri (by Ursula An- 
j2ss), and his girlfriend, actress Nico- 
'te Sheridan. “No, I’m not going to 
‘y parties,” he says seriously. “I’m 
re to ski, and you can’t party all 
‘tht and ski all day.” 
‘The party scene in Aspen used to be 
tty spontaneous (“Hey, come on 
2r for some mountain red and the 
iw Joni Mitchell album”), but now 
+; aS organized as the court of Ver- 
les. “Some of these hostesses are 
it having fun,” says one party plan- 
r. “I’ve seen them in states of hyste- 
., fearing that their husbands would 
d fault with something!” 
Now there are celebrity caterers, 
borate invitations issued (often by 
‘llywood publicists) as early as 
janksgiving, burly security guards 
ispen has six agencies, but some 
Ps bring their own), door lists, big- 
me entertainment (jazzman Harry 
nnick, Jr., at one benefit, blueswo- 
‘n Bonnie Raitt at another). 
At the lavish $16.3 million home of 
rshall Field heir Ted Field and his 
e, Susie—with acres of wood pan- 
ing and chandeliers, it looks a lot 
le their old department store in 
‘icago—a cellist and pianist play 
m the mezzanine as guests file into 
large entry hall. Champagne and 
its d’oeuvres are served as nearly a 
S:en photographers snap away. 
mon on potato pancakes topped 
wh caviar, soft-shell crabs and tiny 
iny lamb chops are a big hit; the 
fiters even get rid of the bones by 
ting them back and sticking them 
‘their pockets. Then John Denver 
Wnders in wearing a leather vest 
#1 jeans, looking just like his old 
sum cover. 
5o hectic is the Aspen social whirl- 
p 1 this time of year that Kirk Doug- 
&) showed up a night early, knocking 
b Field’s door, saying, “Here I am, 
pere’s the party?” “We told him he 
& a day early,” said a security 
Bird. “We invited him in, but he said 
bd come back tomorrow.” 

arties that attract the A-list ce- 

rities are now neatly sequenced so 
@inot to compete. The night after 
(ristmas seems to have become Don 
dinson’s traditional “night” since his 
@il Melanie Griffith's engagement 
Bty on that day in 1988 at the 
Btel Jerome. On that occasion, the 
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hotel’s magnificent Victorian ballroom 
glowed with candlelight—and Barbara 
Walters, Goldie Hawn, Jane Fonda 
and Sally Field, all wearing jeans, gos- 
siped and giggled together at the edge 
of the dance floor as a sea of very thin, 
very tall, but considerably less-famous 
blonds-in-black-leather vied for the 
crowd’s attention. 

Last year, “Don’s party” was at the 
High Altitude Paradise, a cellar rock 
club, and booked under the name of 
Tony Yerkovich, the producer of Mi- 
ami Vice. It was kept so secret that 
most of the celebs who attended 
didn’t know about it until the last 
minute; but still, a clutch of paparaz- 


zi and a handful of gawkers stood out- 
side in the cold, watching micro-mini- 
skirted blonds in spike heels teeter 
across the icy sidewalk. Doormen 
were turning away anyone not on 
the list as ruthlessly as those at the 
old Studio 54. 

And this holiday season? The fash- 
ionable, by definition, are a fickle 
bunch. Maybe they’ll all head for the 
hills—or choose to schuss in some still- 
to-be-discovered haute spot. Or even— 
gasp—stay home! 


Los Angeles writer Susan Price is a 
former resident of Aspen and has been 
skiing there for the past twenty years. 





he hand cream 
that works when 
all else fails. 


When nothing else will solve your serious hand problems, turn 
to Neutrogena® Hand Cream. Our glycerin-rich formula actually pours 
moisture back into even the most 


parched, cracked, chapped skin. 
And you only need a single 


concentrated drop to do what 
all the others couldn't. 

Look for it at your 
drugstore. Neutrogena® 
guarantees you'll be 
satisfied or we'll refund 
your money. 


Neutrogena’ ~Ony 
8 ee 


For the difference 
it makes. ™ 
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A guide to child rearing in the nineties Mi Our 
famous annual gift list Hl Surefire ways to wipe 
out whining HA gingerbread house fit for a king 

By Mary Mohler and Margery D. Rosen 


IO GREAT GIFTS-FOR UNDER $0! wns sor scces ne 


EVERYTHING COSTS MORE THIS YEAR. SURELY, WE THOUGHT, TOP-NOTCH INEXPENSIVE GIFTS FOR KIDS WOULD BE 
HARD TO FIND. WELL, IT’S STILL TOUGH TO FERRET OUT QUALITY TOYS FROM AMONG THE HEAPS OF FALL-APART-IN- AN 
HOUR JUNK, BUT WE WERE OVERWHELMED WITH THIS YEAR’S SELECTION. HERE’S WHAT WE DISCOVERED: 





INFANTS 

CHIRPING BIRDS A bright, colorful 
musical toy that’s really something 
to sing about. Each of the 
removable birds makes a different 


chirping sound. From Little Tikes, $8. 


JACK-IN-BLOCK Snap open this soft- 
sided block and voila, a huggable 
sixteen-inch clown with peek-a-boo 


mirror and rattie.From Jolly USA, $8. 


FINGER MAGIC BOOKS Books and 
matching finger puppets in primary 
brights to delight the littlest ones. 
From Schneider Educational 
Products, $5.95 each. 

SORT ’N STACK MAILBOX An old- 
fashioned mailbox to indulge every 
toddler's fascination with putting 
things in and taking them out. From 
Fisher-Price, $10. 


PRESCHOOLERS 

RAP-A-TAP DRUM They can march t 
the beat of their own drummer with 
this durable, easy-to-hold 
instrument with drumstick atta / 
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so no one (translation: Mom) has to 
go hunting for it under the sofa. 
From Little Tikes, $10. 

SOUND STORY, JR. Finally, electronic 
storybooks that don’t sound like a 
cow giving birth. Smaller versions 
of this popular line allow you to read 
while your child presses the 
corresponding picture for real-life 
sound. Honest. Sight & Sound, 
$9.95. 

SNAPPY SHOTS You dampen the 
sponge inside, then when your 
camera buff presses the shutter, 
out pops her “instant” picture. From 
Tomy, $9.99. 


SCHOOL-AGE 

SUNLIGHT MAGIC ACTIVITY KIT Science 
and art become one when you 
place any object—try flowers, 
leaves or the pre-cut shapes 
included—on specially treated 
paper and expose to the sun or any 
light source. To frame or make note 
cards or bookmarks. From 


ay ae 


Educational Insights, $9.95. 

WOOD BIRD FEEDER KIT Easy-to-build 
(pre-cut pieces require no nails, 
just pegs and household glue), 
these feeders hang from trees or 
outside a window. From 
Woodkrafter Kits, $9.95. 

SPY TECH High-tech essentials for 
every spy's needs: This 
fingerprinting kit is part of a line that 
includes binoculars and walkie- 
talkies, plus a training manual with 
sly spy games. From Tyco, $9. 


EASY AS M-I-C 


ow there’s a new line of software for 
preschoolers that even a parent will 
love. On three new programs (and more 
to come), Mickey and company help kids 
learn their numbers, letters, colors and 
shapes. Separate Sound Source attachment 
adds realistic sounds and speech to the 
wonderful graphics. Best of all, even tod- 
dlers can work most of these by themselves, 
freeing Mom to do other things. Software 
programs, $49.95; Sound Source, $34.95. 
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No decorations 
~~ necessary 


| We don't need to decorate Kix with fancy colors, flavors or shapes. 
| Kids like Kix simply for its crisp, corn crunch. And you'll like 
} Kix because it’s low in sugar. Save the decorations for your tree. 


| Kix’Kid-ested, Mother-Approved: 








© 1990 General Mills, Inc. 





Ae Hormel $10 
pee ions Neale 
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The Hormel $10 geo Holiday Rebate 











Cor this original mail-in certificate. Retain the required proofs of or Hormel Pepperoni. 

purcl m Hormel products as specified below. Fill in the table indicating Total number of UPC Codes R200 = see eat 

the rel nt you are requesting, Limitene rebate per household. Allow Get 25¢ cash back for each purchase of Hormel Deli Meats (any variety, limit 
6-8 week ery. No groups or clubs please. Maximum rebate $10.00. Gneperrehra) 

Minimum r 50. Offer expires February 28, 1991. Total number of cash register receipts X25¢= 

Get $2.00 cash back for each purchase of Cure | 81 Ham (whole or half). Total= | 
Total number of i n number labels ey $2.00 = ($2.50 minimum $10 maximum) 
Get 50¢ cash back fo: purchase of any By George” product. 

Total number of UPC Codes_— X 50¢ = be Name 

Get 50¢ cash back for each purchase o ee aa N’ Stuff? Franks (any variety), Atdbess 

Light & Lean? Franks, Light & Lean® Lunchmeats (any variet k Pack™ 

Lunchmeats (any variety), Wranglers? Smoked Franks (any variet slack City eee State Zip 

Label’ Bacon (any variety). 

Total number of UPC Codes X 50¢ = __ Send to: ae Daca Holiday Rebate Offer 

Get 25¢ cash back for each purchase of Little Sizzlers® pork sausage (any y) El Paso, TX 88542-0630 


LHJ 


Holiday Chicken By George® 


At this busy time of year, we sometimes sacrifice 
re oy me oer gte) Aron tae een 
here’s a way to cook quickly, eat well, and 
still give yourself a holiday treat at 

mealtime. Just take any Chicken By 

George® Gourmet entree (we've 

used tangy Lemon Herb) and 

prepare it your favorite way 

EYE amc ey) Be wh 

PUN Cam Wlom ci ems Tear Ta Te 

package directions. Add a few 

Rican er eeu eacaien ay rag 

to the pasta just before serving. 

Fae emmy marae era 

with butter and paprika goes 

Ti WaOe ely me slew ein ir atl 

eg Te) RICO) Tea 





ami Cornucopias - 


Be are e ea) ano myVlo aar ye Ty Bt) 
Naame aR ROS ee RYT a) 
Tau B emul enna cae yal Taae ea | 

your big holiday gathering. 


. (3 oz.) cream cheese, 
ee! 

spoons Dijon mustard 

2land® Hard Salami or 

5s0* Genoa Slices 

Tai B orgs) amtel os 

ates 


- ine cream cheese and 
Mere utban ol Meso eviiTt 
lightly with cream cheese 
ire. Place pepper strip on salami 
roll up. Place salami roll on 
lettuce leaf; roll up. Secure with 
pick. Makes about 20 appetizers. 





$100 [ Manufacturers Coupon | $400 bed 









I 
To mark Hormel’s 100th holiday season, we’re offering | 

a rebate of up to $10.00 on these fine Hormel foods. ' Save on Curel81" 

We've included a $1.00 coupon on Curel81° Ham to get 1 & © Ham from Hormel. 

you started, and a few of our favorite holiday recipes. eee 02663 

Great meals and cash back. It’s our way of saying thanks 1 2 ao 

for making Hormel part of your happy holidays. Ve ee | 
ie 

There’s a name for food this good: aie 


i Dene . TX 78840. Cash 
¢ 1/20¢ LIMIT ONE 
J COUPON PER 
PURCHASE 


rn 
‘ ‘ $400 ©Geo. A. Hormel & Co., 1990 $400 








So SSS So ES 


PEDIATRIC HEALTHLINE 


@ My two-year-old has had a cold with a cough, which seemed 
to get a little better, but now she’s developed a fever and the 
cough is worse. Do you think this could be more than a cold? 


Your daughter definitely needs to see a doctor, especially if she’s not 
responding to the usual home treatments of Tylenol and over-the-counter 
cough medicine after three days. You'll want to make sure her cold hasn‘t 
turned into something more serious such as the common viral pneumonia, 
which starts off with cold-like symptoms such as a runny nose, 
cough, loss of appetite and a fever. (Most children won’t have 
a productive cough with these symptoms, which will usually 
persist for more than two or three days.) Another possibility is 
bacterial pneumonia, which requires antibiotics and frequent- 
ly hospitalization, so tests and X-rays must be done to deter- 


cms enor ASK THE DOCTOR 


viral. A third but less common type of 
Got a question about your child's health? Ask the 


No muss, no fuss with this ready-to-as- aan is ee es on 

semble gingerbread house kit. Everything See ae ee ee eee eee 

you need) tovmuke a house! is prectuked 2 10n> OUF with a persistent cough and 

and cut; you simply supply the candy and © fever and can be treated with the PRA SUIUG Si Cy TORR CHuc 
Palmer Hospital for Children and Women, in 
TCT OM MGR h PPO RRM eG (lt 
between six P.M. and nine P.M. Eastern time. 


HANSEL & GRETEL WOULD APPROVE 








put it all together. From McGlynn’s Bakery, antibiotic erythromycin. It seldom re- 
at supermarkets. Or call 800-624-5966 to quires hospitalization. 
order, $17.95 plus $3 shipping. —Mary Farrell, M.D. 


UNDERSTANDING KIDS BY LAWRENCE BALTER, PH.D. 


My four-and-a-half-year-old daughter whines constantly. | think I’ve 
tried just about every trick in the book—from ignoring her to reason- 
ing with her—and nothing works. Sometimes, just to get her to stop, | 
give in, but that only makes me feel worse and doesn’t stop her from 
whining the next time. Do you have any suggestions? 


he sound of a whining child can indeed be maddening, but it’s important 

that you make every effort to remain steady. If you react by losing your 

temper or, conversely, by giving in, you will not put an end to the noise. 
First, give some thought to why your child is using this attention-getter. 





Dr. Balter is a practicing psychologist Sometimes a child whines because she’s picked up that tone from another 
and professor of educational member of the family. Think hard: Is she perhaps modeling herself after you, 
psychology at New York University. your spouse or an older sibling? If so, try to eliminate the source of the 


He is the author of Who’s In Control? iv; epee ae ; 
(Simon and Schuster, 1989). His most behavior she is imitating. More often, whining may be an expression of 


recent publication is Stepping Stones suppressed anger. When children are frustrated, it’s natural for them to 
Stories (Barrons, 1989), a series of become irked. Frequently, they are unable to give full vent to their anger, so 
illustrated books for children. they mute it. What you may be hearing in the whine is muffled rage. 

Start by pointing out to your daughter that she’s making a sound that is 
called a whine. (She actually may not be aware of it.) Then let her know it's irritating to you. Don’t be punitive, 
but be clear that you won’t carry on a conversation with her if she continues to act the way she is. 

You should also point out that she may be feeling angry. You might say, “Il know you're mad because we 
couldn't get to the store this morning. You can tell me how angry that made you.” By encouraging her to express 
her annoyance direct, '| diminish the crying and the whining. Make sure, too, that you are not contributing to 
the problem by making sonable or unclear demands. Of course, once the whining ceases, you may have to 
deal directly with angry cc tations. But that can often be easier because it is less irritating. 
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~\ Dimetapp is s the 
sid medicine that won't 
“make kids disappear. 


Most kids think that medicine has to taste bad. So they're likely to pull a 
vanishing act when Mom comes by with a bottle and a spoon. 
But there’s one cold medicine that relieves both kids and colds. 
Grape-flavored Dimetapp Elixir. With the taste that kids take willingly. 
And now there’s a new Dimetapp formula. Introducing Daetapp DM— 
for colds accompanied by coughs.It has the c= 
doctor-recommended cold-fighting formula 
of Dimetapp—to relieve nasal congestion, 
sneezing and runny noses. Plus it contains 
a proven cough suppressant. 
And Dimetapp DM has a pleasant new 
red grape taste, as well. So kids won't mind 











| taking it. After all, a medicine can’t work if ee 
_ Dimetapp® Elixir YOU Cant get it down. __. New Dimetapp® DM 
trelieves So coax your little patient out of hiding, It relieves kids | 
es kids aswellas with Dimetapp Elixir or new Dimetapp DM. 28 Wellascolds | 
3 colds. ; ; : and coughs. 
ee You'll be relieved you did. 





© 1990 A.H. Robins Company. 





“yriosity runs in your family. 
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You're always searching 
for the new and unexpected. And 


Explorer from Ford is just what ee 


you had in mind. 

4-door Explorer offers more inter 
space than any vehicle in its class. TI 
engines a big 4.0L EFI V-6. ie 

Explorer 4x4, you can shift from 2WD 
4WD High and back, on the fly, at tf 
touch of a button. A long list of amenitié 
lets you express your individual styh 
Curious? A test drive will show yol 
why Explorer is todays ce 


compact utili 


*Based on Manufacturers’ Reported Retail Deliveries, May 1, 1990 tod 
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Buckle up — together we can save lives. 


Your Explorer is ready. Have Aue Fo a 
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Cowabunga! Here's a heartwarming tale of those heroes on a halfshell to 
share with the littlest dudes on Christmas Eve 


= — a PTT 
CHRISTMAS EVE IN | gM gr] A TIME OF BUOYANT 


NEW YORK C/TY... F| AND MANGERS: Ale 
7 ANG yor 


a No sor 
( Eeca REE... 


WY THATS Just © 
TOO BAD Now, } 
} NING ae = lintet 














See IS 2S SS 
ee a ia 
SHOPPING... emp 










eg T, BUT = 
Sa ; yoy I SPENT MY ENTIRE FR 
* ana - he i SAVINGS ON 










DON'T WORRY, f 
KID- IT WON'T LET THOSE 
BUTT-HEADS GET AWAY} 
. WITH THIS { 


9 axa = 





R. 
IF I COULD ONLY 


GET THROUGH TH \s 





Teenage Mutant Ninja Turtles,™ including Leonardo,“ Michaelangelo,™ Raphael,™ Donatello,™ April O’Neil,™ and Splinter,™ are registered trademarks 
of Mirage Studios USA. All rights reserved. Reproduction in whole or in part without express written permission is prohibited. > 
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HMMMA-MAN—\ SAUSAGE, MUSHROOM) pl 
I JUST LOVE MAKING4 TURKEY, HAM, YAMS, ) cami 


SPECIAL CHRISTMAS SUCARPLUMS— Ag BD 
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JINGLE BELLS, J 


IT 1S10 SAY THAT HE ISN'T 
HERE TODAY... N24 


SOO 
PLOT-VEAN CLARRAIN AND 
ANDREA CARLIN 
m sSCR/PT-DEAN CLARRAIN 
ma FENCILSG/NKS-MIKE DOONEY 
“| COLORS-STEVE LAVICNE 
LETTERS-MARY KELLEHER 


GANG OF GOONS ON THE 
LOOSE ROBBING PEOPLE 
. OF THEIR CHRISTMAS 
re PRESENTS! J 
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HEY, PICK UP SOME 
MORE EGGA/OG- 
WHILE YOU'RE OUT...f 


CEA.& 
SPREAD OUT AND 
LOOK FOR CLUES, 


6 aw aT 
x S 4 he 


EXCELLENT / 
LET'S FOLLOW THEM 
AS FAR AS WE CAN, 
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Meer ALL RIGHT... 
ON MY WORD, 
. BROTHERS — 
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ONLY SOMEONE WOULP 
LEAVE US SOME COOKIES 
AND MILK JUST LIKE 

FOR THE REAL SANTA... 4 








| ‘tar’, 0.2 mg. nicotine av. per cigarette by FTC method. 

SURGEON GENERAL'S WARNING: Cigarette 
+ nacomparison of nationally selected brands. Smoke Contains Carbon Monoxide. 
AND STYLES SHOWN ARE 100MM. 


Ultra lights smokers: 
How can you get 
50% less tar and nicotine 


and still get 


flavor 1n a cigarette? 











| 5 mg. tar 
21990 R . J. REYNOLDS TOBACCO CO. g. tar. 
FILTER CIGARETTES Ogawa aie 
| .o Mg. Nic. 6 mg. tar. 
| eae ().5 mg. nic 
| 2 mg, tar. oR Ue: 
| 0.2 mg. nic. 
ecb. ‘ 
vfs a Pe. Spies 
{ERT | 86«&* Be 
“3 se 
Jitra Lights : ee 


{OW is how. foe 


ULTRA LIGHTS 






100° 


5 mg. ag NOW is Lowest 
oe Soft Pack 


The lowest in tar and nicotine. 








Of all soft pack 1oo’s. By US. Gov't. testing method. 
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me VVNeEN DOredaslt CaNnCel feCCUls BH VVINIEr CXErCiSe 
Mi New hope for ovarian cancer ll New help 


for arthritis. By Sally Squires 

<2 Exercisers who want to come in out of the cold in winter 

PREDICTING BRE AST- fied Should think twice before trading in their running shoes for 
i bathing suit if they want to lose weight. Reason: 

CANCER RELAPSE = Swimming may not help. A recent study of thirty-two 
overweight women put on an exercise program found that 

et ae pe au eee al ~“ walkers and cyclers tot between 10 a eee of their 
eo patientsial Sugeno ee = body weight in six months. The swimmers, on the other 
in ten years. But as eeeciene ea ea hand, lost no weight whatsoever. According to Grant 
more about the disease, they've be- «= Gwinup, M_D., of the University of California at Irvine, 
come better able to pinpoint which = water conducts heat away from the body more effectively 
women have the highest risk of recur- em than air, and this heat loss may produce achangein appetite 
rence—and target them for special a observed in swimmers. Swimmers tend to eat enough 
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treatment. Patients whose tumors are 
not stimulated by estrogen or proges- 
terone, for example, have a greater 
chance of relapse than those whose 
tumors are stimulated by those hor- 
mones, says Sandra Swain, M.D., of 
Georgetown University’s Lombardi 
Cancer Center in Washington, D.C. 
(This can be checked via an estrogen- 
receptor test.) Some other potential 
relapse markers include tumor size of 
two centimeters or more, and find- 


L, 
S 


after exercise to replace all of the calories they burn in the 
pool, while land-based athletes replace only three quarters 
of the calories they burn off. To shed pounds, alternate 
swimming with nonaquatic aerobic exercise, such as 
jogging, walking, biking or aerobic dance. 


wo 
wn. ns kek widely 


used for years to replace hips and 
knees crippled by rheumatoid arthritis. 


ing tumors that have a high percent- = Now artificial finger and metatarsal (foot 
age of cells in a stage of extremely =—~ hone) implants are being used more frequently 


rapid growth, called the “S” phase. 
Women with one or more markers 
should generally receive aggressive 
postsurgical treatment with chemo- 
therapy and/or radiation. 


Sally Squires, a health writer at the 
Washington Post, is also co-author of 
the book ‘‘The Stoplight Diet for Chil- 
dren’’ (Little, Brown, 1988). 


around the country as well. Doctors replace damaged 
joints in hands and feet with silicon or metal; during 
the operation, they also realign muscles and tendons 


=== and remove damaged bone tissue, explains Kerry Zang, 
© D-P.M., chief surgeon at the Arizona Institute of 


Footcare Physicians, in Phoenix. Implants dramati- 
cally improve patients’ appearance, allow feet 
and hands to function more normally again, 
and even enable some arthritis suf- 
ferers to cut down on pain- 
killing drugs. 


BEATING OVARIAN CANCER 


Two new treatments are boosting survival rates in women with ovarian cancer, report researchers at 
the University of Florida’ s Health Sciences Center, in Gainesville. In a recent five-year study, forty- 
four women with advanced cancer were initially given surgery and chemotherapy. They were then 
divided into two groups: patients who appeared to be free of cancer, and those who still had 
detectable cancer cells. The cancer-free patients were given injections of a radioactive phosphorous 
substance known as P 32, which kills cancer cells. Patients who still showed cancer—who, 
researchers say, are not good candidates for P 32—received twice-daily doses of cancer-destroying 
abdominal radiation. 

Of the twenty women who received P 32, seventeen survived for at least five years—a much greater 
survival rate than would be expected without follow-up treatment. Of the twenty-four who received 
twice-daily radiation, seven passed the five-year survival mark. Researchers say that normally none 
of these high-risk patients would be expected to survive so long. 
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‘inaly a discovery to end vaginal dryness 


Only REPLENS replenishes vaginal moisture, 
ink you lasting comfort and ending vaginal 
Iryness for good. Through its unique bioadhesive 
ystem, REPLENS continuously hydrates the 
iaginal surface and underlying cells, bringing 
rack the feeling you thought was lost forever. 

_ When used as directed, three times a week, 
he symptoms associated with vaginal dryness, 
uch as Sian ecto, and painful inter- 








REPLENS moisturizes for up to 72 hours. 
With REPLENS you're spontaneous and 


confident. 


Ask your gynecologist or pharmacist about 
REPLENS Vaginal Moisturizer. It’s available at 
your pharmacy. 

Now you can look forward to vaginal 
moisture for the rest of your life. 
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ing system for a satisfying over-the-road_ ___ strength at key structural point SE VeCOCCe . 
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HANDBOOK 


WE'VE GOT GLAD TIDINGS: 
YOU CAN SURVIVE THE HECTIC 
HOLIDAYS WITHOUT LOSING 
YOUR SANITY OR SUCCUMB- 
ING TO A COLD-WEATHER 


BUG. BY SALLY SQUIRES 


Rule #1: PLAN AHEAD 

Wi Rely on lists. Make a purse-sized 
notebook containing gift lists: what you 
plan to buy in what size for whom, and 
what you’ve already bought. Always 
carry it with you; you never know when 
an inspiration for what to give cranky 
old Uncle Al will strike. 

Wi Minimize shopping hassles. We all 
know the virtues of catalogs—collect all 
kinds and swap with friends. Some 
kindly merchandisers will even guaran- 
tee a gift-wrapped, last-minute delivery 
by air express (for an extra charge). 

MM Set limits. Declare a deadline for 
writing family gift-wish lists, and stick 
to it. If money is tight, agree to spend 
only a certain amount or to buy a certain 
number of presents. Consider low- or 
no-cost alternatives, like baby-sitting 
““vouchers’”’ for a friend. 


Rule #2: DELEGATE 

WM Ask for help. To avoid feeling like 
Scrooge, divvy up holiday tasks. Re- 
quest help often, and assign specific 
jobs to every family member. Your tall 
teenager can supervise the placement of 
the treetop angel; the little ones can put 
sprinkles on the cookies. 

Ml Get out of the kitchen! Who says you 
have to do all the Christmas cooking? 
Hold a potluck dinner and have every- 
one contribute a dish. Or splurge and 
have your holiday feast catered. Many 
stores now offer full-course turkey din- 
ners for a reasonable price. 


Rule #3: RELAX 

@ Have realistic expectations. Learn to 
roll with the punches, suggests William 
Doherty, Ph.D., director of Marriage 
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Don't let that bah-hurnbug feeling spoil the festive 


season for you. Below, 


some tips to help you 


through all the mad merriment that lies ahead 


and Family Therapy at the University of 
Minnesota, in St. Paul. If Cousin Steve 
usually gets drunk and tells war stories 
at Christmas, odds are he’ll do it again 
this year. Since you probably can’t 
change his behavior, you need to alter 
the way you react. Plan a diversionary 
activity for yourself, such as taking 
a long after-dinner stroll with your 
favorite aunt. 

Compromise. Problems often devel- 
op when celebration styles clash, says 
Doherty. If you like to throw fistfuls of 
tinsel on the tree, for example, while 
your husband insists on placing each 
strand with care, do things your way one 
year, his way the next. 

Mi Don’t fake it. If you’re separated 
from close friends or family members 
due to death or divorce, don’t ignore 
your sadness. In their book Giving Sor- 
row Words (Warner, 1990), Candy 
Lightner and Nancy Hathaway suggest 
you give yourself time to think about 
those you miss, and to grieve, remi- 
nisce, even cry if you feel like it. 

Wi Stick with your regular exercise rou- 
tine during the holidays. In addition to 
easing stress, working out will burn 
some of those cookie-and-candy-cane 
calories. Can’t find the time to jog or do 
aerobics? Walk as much as possible—to 
the mall or to the grocery store. You'll 
stay active and, at the same time, finish 
all your shopping. 


Rule #4: STAY HEAD-TO-TOE 
HEALTHY 

i Combat holiday headaches. Tension 
pain and tightness 


headaches—dull 





Fill your special note- 
book with grocery lists, 
holiday events and a 
daily must-do checklist 





Shop at Stipes hours: 
just after the stores 
open, at dinnertime or 


right before closing 
around the head and neck—are often 
produced by stress. Do neck rolls and 
take slow, deep breaths to release built- 
up tension and ease discomfort, advise 
experts from the National Headache 
Foundation in Chicago. 

If you’re a migraine sufferer, watch 
what you eat. Aged cheese, chocolate 
and red wine can all trigger migraines in 
susceptible individuals. 

Wi Stop a runny nose with medications 
containing antihistamines, which also 
curb sneezing. But don’t take medica- 
tion before drinking or driving. Remem- 
ber, too, that overusing antihistamines 
can cause kickback effects such as 
drowsiness and an excessively dry 
mouth. Of course, don’t take any medi- 
cine without consulting a doctor if 
you’re pregnant or nursing. Asthma and 
glaucoma patients should also check 
with a physician before taking antihista- 
mines. 
Wi Seek prompt medical care for sore 
throats—especially if they’re accompa- 
nied by high fever, nausea and vomit- 
ing, says Edward R. Kaplan, M.D., 
directorof the World Health Organiza- 
tion’s Streptococcus Research Labora- 
tory at the University of Minnesota. The 
colder months are prime time for strep 
throat, an ailment that is easily spread in 
close quarters and can be very serious— 
even lethal—if ignored. 
@ Get a flu shot. Inoculation is the best 
protection against influenza, according 
to the federal Centers for Disease Con- 
trol, in Atlanta. Shots are available at 
doctors’ offices or through your local 
health department. 

LADIES’ HOME JOURNAL - DECEMBER 1990 





ere Storytelling Magic Goes 
Beyond Words. & 


Discover a place where 
@ Snow White tells her story. Thumper 
giggles. And the Little Mermaid and her 

friends sing about life “under da sea” 

Your child listens...turns a beautifully 

illustrated page, and begins to smile. 
Disney Read-Along books-and-tapes, 

~ with word for word narration, memorable 

music and rich, full sound effects, help your child 
experience the joy of reading on their own...as they 
discover friends and adventures that last a lifetime. 
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For softer, smoother skin. 
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your skin. With Vitamin E, known for 
healing, lanolin for softening, and now 
extra conditioners for softer, smoother skin. 
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THE GIFT OF 
MEMORIES 


turn the pages of the old spiral note 

book, reading the familiar recipes ij 

my grandmother’s shaky handwriting 

Henry’s Christmas Cookies, Spart 

Buttermilk Griddle Cakes, Iceboj 

Rolls. I remember sitting at the bi 
table in her Wisconsin kitchen, and I ca 
still smell the steaming trays of clove 
leaf dinner rolls coming out of the vd 
on Christmas Eve. 

This chronicle of favorite family reci 
is one of my most cherished possession 
especially now that my grandmother i 
gone. I feel a link to my past every time 
turn those well-worn pages. 

And that’s why this holiday season I’y 
decided to give my family presents thg 
will evoke their own special recollections 
These memory gifts are easy and fun t 
make—they simply need to be somethin 
that connects us to the past and each othet 
For instance, my grandmother once ga¥) 
my mother an afghan knitted with the yan 
from my grandfather’s school-letter sweat 
er. No one would have worn the ol 
cardigan, but we all snuggle up in 





blanket from time to time and think 
Grandpa. Another time, a cousin hun 
down a book, long out of circulation 
written by my other grandfather and pre 
sented it to me. The effort was special; th 
present was tfuly priceless. 

You can create similar unique gifts fa 
your own family and friends. Here af 
some ideas to get you started: 
@ Use your imagination. For instance, | 
you have a young father to buy for, whl 
not frame one of his children’s paintings 
Show a friend you care with a scenté 
sachet made with flower petals from 
wedding or anniversary bouquet. Gi¥ 
your daughter or niece a piece of famil} 
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yelry that you’ve had reset. Collect 
sipes from your extended family, and 
ate your own cookbook. 

}Make a gift of treasured photos. Have 
vies made, then put together a personal- 
id album, complete with captions and 
es. Frame a picture of a person’s favor- 
) place—her hometown, the spot where 
| spent a special vacation, the house she 
yt bought. Or take a picture of the 
jipient fishing, golfing or doing some- 
Jig else he or she loves. One of my 
jner’s favorite presents was a photo | 
(k of him reeling in a big fish in Alaska. 
i _ikewise, pick up on motifs that relate 
|. pérson’s past. For example, a hat with 
lane patches pleased my father-in-law, 
0 vividly recalls flying B-24 bombers 
ang World War II. A tile cutting board 
1h a willow-tree design was perfect for a 
ind who has fond childhood memories 
climbing the tree in her backyard. And 


: i 








eral friends have surprised my husband 
| me with African baskets or carvings 
it remind us of our Peace Corps days. A 
2) that reflects a person’s signature inter- 
$—whether it’s a college emblem, a 
» orite animal or a hobby—is sure to be a 
¥ at success. 
i amily history is another rich source of 
)mory gifts. Frame old maps, the deed to 
) family home or a square of needlepoint 
»>mbroidery made by your great-grand- 
nither. Or make a slide show of family 
sles. Fora high-tech twist, try what Pam 
1! Bob Spencer, of New Castle, Dela- 
Ve, did, by creating a videotape of old 
ses of their family and setting it to 
» sic. Their tape has become such a hit 





that relatives play it over and over at family 
get-togethers. You can also use a video 
camera to tape your clan’s reunion, a 
special birthday party or Grandma reading 
to the kids, and make copies for your 
relatives. 

@ Write a “‘book’’ about your family. 
Gene Vincent, of Bethesda, Maryland, 
interviewed relatives about their childhood 
days on the Oklahoma prairie. He later 
presented everyone with a copy of his 
story, ““Growing Up With Double-J and 
Agnes.”’ Jean Saczyk, of Rochester, New 
Hampshire, turns favorite family stories 
into picture books for the children. She 
does the drawings herself and writes a 
simple narrative. One book describes how 
the family sailed from Europe to settle in 
America, and another tells of recent Hal- 
loween escapades. 

@ If you don’t have time for such a big 
project, work on a short family history 
instead. Draw up a list of specific 
questions and ask your relatives 
to fill in their answers. Then copy 
the finished pages and put them 
inside a quilted cover. You've 
made a gift that will become 
more important as the years pass. 
@ Remember family traditions. 
Linda Ahern, of Annandale, Vir- 
ginia, says that her mother al- 
ways kept mugs of cinnamon 
sticks on the kitchen windowsill 
and potpourri simmering on the 
stove. One Christmas, Linda de- 
cided to capture that special 
childhood essence in a present 
for her sister: She glued cinna- 
mon sticks around the outside of 
a small basket, creating a lovely 
and aromatic gift. Her sister’s eyes filled 
with tears the moment she saw it. 

Finally, sometimes the smallest of pres- 
ents can mean the most—like the packet of 
moonflower seeds my parents sent me. 
Our family had always grown these plants 
with the luminous white blooms that ap- 
pear only at night. My dad would lead us 
kids out onto the patio, and we would 
marvel at the beautiful flowers that blos- 
somed under the stars. So this spring, I will 
plant some moonflowers in my yard, and 
at night I will take my own son and 
daughter outside, and we will stand togeth- 
er in the moonlight, smelling the fragrance 
of the rare and wonderful white blooms. 

—JANE MATTERN VACHON 
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Jeb was afraid his grief would ruin the holidays for everyone. Then a message 
fromthe past showed him the true meaning of love and Christmas spirit. A story 
to touch your heart this season. 
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emember 


the oranges.” 
Those were her last words. 

Four days before Christ- 

mas I had started out for 
Martin’s Toy Store with a 

list tucked into my pocket and 
every intention of filling it. Then 








I strayed, and found myself driv- 
ing to the cemetery. Leaning 
against my car door, I stared at 
my grandmother’s grave. It 
should have shown signs from 
the funeral only a week before, 
but it was just as smooth as if 


By Gerald R. Toner 


it had been there for decades. 

Thanksgiving, just weeks be- 
fore, seemed like a day out of 
another life. Only on reflection 
had Grandma seemed thinner, 
more frail, perhaps less talk- 
ative. We spoke that night about 
gift lists, caroling, potluck din- 
ners. We were together. 

Then, the week after Thanks- 
giving, the call came to my office. 

“You'd better get to the hospi- 
tal, Jeb,” Mrs. Wilson said. She 
was Grandma’s neighbor and 
one of her few remaining friends. 

“Well, what is it? Has Grand- 
ma had an accident?” 

“She fainted in the bathroom. 
The ambulance just left.” 

I calmly thanked Mrs. Wilson. 

But there was nothing calm 
about my trip to the hospital—I 
ran two red lights and drove the 
wrong way into the parking ga- 
rage. By the time I reached her 
room, Grandma had been given 
something to make her sleep. I 
stood at the foot of her bed, and 
slipped into a world of sickness 
and death that had been nonex- 
istent just an hour before. The 
routine of the hospital soon be- 
came the norm for me. 

“Your grandmother’s a very 
sick woman,” said Dr. Lake. The 
physician had been waiting for 
me at the nurses’ station. “She 
has a large uterine tumor.” 

“Can you operate?” 

“No... we really can’t. She’d 
never survive. It’s just a matter 
of days...a couple of weeks at 
most.” (continued on page 89) 


From LIPSTICK LIKE LINDSAY'S AND OTHER CHRISTMAS STORIES by Gerald R. Toner. Copyright © 1990 by Pelican Publishing Co, Published by Pelican Publishing Co. 
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resenting Pull-Ups disposable training pants from Huggies: 


Toilet training may be as important as your PEP sri 
childs first step. Thats why we created Pull-Ups 
training pants. They go on like underwear, and ; eres 
protect like a diaper. And that's what makes . ues 
them unique. They look and feel like “big kid” rorrael ote? - thee 
pants, yet offer the protection your child needs. Ieee ~~ 
rs Pull-Ups training pants have a super ab- ee 
ILUps have tear-away side seams for sorbent pad that soaks up wetness, anda special (iM : | 
yremoval, in case of messy accidents. ++ re-proof layer to help protect against aS 
<age. Even overnight. Pull-Ups disposable training pants. When your son or Go on like underwear. 


| ighter is ready for this big step, Pull-Ups can help. Protect like a diaper. 
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OOKING FOR A TERRIFIC GIFT FOR YOUR 
SPORTS FAN? Score big with this winning combination. 
Give them their favorite Team Cap along with its own 
j matching Team Sports Bag. The Cap’s embroidered just 
| like the pros’ and the bag’s roomy and nylon tough. And of course, 
| they come together in their own colorful gift box. Get the “Double 
oF | Play” combo for the Major League Baseball fans on your list and the 
| “Extra Point” for your NFL fans. Just tell us their favorite team and 
y | we'll beat the Christmas rush. $19.95 plus $2.00 postage and 
| handling. Make The Call: 1-800-544-3906. 


i If ordering by mail, include check or credit card number and team choice. 
| PMG Direct, 108 South Washington Street #304, Seattle, WA 98104 
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ff 5 A KITCHENAID MIXER ON YOUR WISH LIST? IVE THE PERFECT GIFT FOR THE HOLIDAYS. It’s 
g  That’s no surprise since serious cooks await the day they | easy to take caré of your holiday shopping needs with — 
get their KitchenAid mixer. It’s an investment in good | AT&T Gift Certificates. Redeemable for ATET Long 





cooking. KitchenAid mixers are made to perform Distance Service or quality products at ATGT Phone 
beautifully, efficiently and powerfully, Plus they're built to last with | Centers, they come in $25 gift packs—with five $5 cert’ ‘icates 
strong, sturdy, metal construction and solid state controls. Optional, | toa pack. 
easy-to-use attachments add to the versatility of the mixer. i Just call 1 800 GIFT-ATT, ext. 906 
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NE GIFT IDEA EVERY COOK WILL GRAB. The 
versatile Braun hand blender lets you take the blender to 
the food and not the other way around. It conveniently 
makes great shakes and sauces in seconds. And cleans Dry razor. Both offer an incredibly close and comfort- 
up as fast. And, with its mincer/chopper attachment, it does able shave with no nicks, pinching or irritation. Whether you prefer 
everything from soup to nuts. shaving wet or dry, Norelco can baby your legs. The Norelco 


Braun. Designed to perform better. Ladyshave razors. The perfect gifts. 
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ORELCO LADYSHAVE RAZORS, WE MADE CLOSE 
COMFORTABLE. Shaye your legs baby soft and silky 
smooth with the Norelco® Ladyshave or Ladyshave Wet/ 











ULTRA MODEL STANDARD MODEL 





TA WATER FILTER SYSTEM. Brita contains a filter 
that turns tap water into clean, fresh-tasting drinking 
water. Removes chlorine taste, sediment and 90% of makes ironing easy. Norelco’s new E-Z Steam Plus™ 
lead. Two models available. Look for BRITA at delivers 75% more steam than the leading competitor. 
department, discount and drug stores or call 1-800-562-2930. Long-lasting, adjustable steam. Plus, surge of steam feature for even 
the toughest wrinkles. 


ORELCO E-Z STEAM IRONS. WE’VE TAKEN THE 
WRINKLES OUT OF IRONING. Give the iron that 
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(A ARDLEY OF LONDON, makers of fine soaps and 

perfumes, renowned for quality and tradition, presents 
two ideal Christmas gift-giving items in ENGLISH 
LAVENDER. The Trio Gift Set at suggested retail of $10.95 
contains 3/8 oz. Spray Cologne, 2 Luxury Guest Soaps, and 2. Bath _ 
Cubes—an ideal pampering gift. As an extra for Christmas stockings, 
presented in a beautiful gift-giving carton, ENGLISH LAVENDER 
Cologne valued at $6.95. 






ISNEY ADVENTURES IS THE MAGAZINE FOR KIDS 
that has everything from sports and special features to 
the latest movies, music and entertainment. It’s got 
fashion, trends, gadgets and games. Kids can read about 
heroes, daredevils, spies and explorers. It even has adventure 
comics featuring Kids’ favorite Disney characters. 
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ISNEY ADVENTURES is quality entertainment for 
‘boys and girls from ages 7 to 14 and is a wonderful way 
to show children that reading can be both fun and 
informative! DISNEY ADVENTURES is available wherever 
magazines are sold and by subscription. 
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ead FF YOUR STOCKINGS WITH THE ADVENTURE 

F A LIFETIME! Send a special gift subscription of 


DISNEY ADVENTURES magazine and save 30% off the 
newsstand price! To order 12 issues for just $14.95 call 


1-800-338-2525. 
ADICAL KID-PLEASING REPTILES TO THE 
RESCUE! Cowabunga! Teenage Mutant Ninja Turtles® 
video games. Nintendo version from Ultra® for home, 
and hand held version from Konami® with actual talking 
turtles. Awesome! 
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Lf IVE VISIONS®. .THE GIFT WORTH LOOKING INTO. 
This year, there are more reasons than ever to give 
_ Awhole new line of microwavable non-stick saucepans and skillets, 
_ beautiful new casseroles, and a generous rebate, make VISIONS® 
_ the gift that guarantees a great reception. 


| Uy fo ..100% WHAT YOU'LL GET BACK. 
SAVE $4.00, $7.00 OR $10.00 ON ANY VISIONS® 





SET OF 4 PIECES OR MORE. To ensure prompt payment 
of your refund, please follow these directions carefully: 





1. Cut out or trace original, complete proof of r "PROOF OF} 

purchase, pictured right, from the carton of the 1 6001890 | 

| VISIONS® set. You must send the original proof 1 I yi { 

_of purchase or traced copy from the carton. | onl | 
= S Wid 

— 2. Enclose your original, store-identified cash a ee 


register receipt (dated between August 1, 1990—December 31, 1990) 
» with the VISIONS® set price circled. 


NAME OF STORE 

3. Please check (,/) the appropriate price range for the set 
purchased: 

«$4.00 OFF $7.00 OFF $10.00 OFF 

| 2 $14.99-$29.99 7 $30,00-$39.99 CL) $40.00 or more 


__ 4. REFUND offer expires December 31, 1990. To qualify for refund, 

this request must be postmarked by January 15, 1991. Offer valid 

only in U.S.A. 

5. Please print and mail to: VISIONS® SET PRINT REBATE, P.O. Box 
440034, El Paso, Texas 88544-0034 
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ization. Please allow 8 weeks for delivery of refund check. Offer void 
+ where prohibited, taxed or otherwise restricted. Duplicate requests 
* or reproductions will not be honored or returned. This refund 


offer may not be combined with any other Corning refund offer. 
VISIONS® is a Registered Trademark of Corning Incorporated, Corning, New York 14831 
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CITY STATE ZIP. 
_ Limit one refund request per name, household, group or organ- 
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VISIONS® the versatile see-through cookware from Corning. 


@ REMEMBER THE ORANGES 


continued from page 84 


He said more, but it was lost in a low hum that filled my head. 
The gray-green hall, the comfortable disarray of the nurses’ 
station and the polite monotone of Dr. Lake grew distant. 

The topic of death had never been taboo between Grandma 
and me. It took my mother when I was young and my father 
when I was in college, and we had often wondered by what 
design we alone were left to sputter forward. 

“Jeb,” Grandma had said only months ago, “if I lead a good 
life... and I’m kind to others . . . treat them as I would have 
them treat me . . . do you think God will take me quickly?” 

“I don’t think He dispenses those kinds of favors,” I had 
observed sagely. 

“That’s what I was afraid you'd say.” She smiled. “Well, let’s see 
if we can’t put it off a while longer, anyway. I want to 
get to know your children better first.” 

We had talked about so much through the years—growing 
up, love, marriage, children, politics, funny stories from fifty 
years ago, funny stories from yesterday’s trip to the grocery. 

“Jeb, did I ever tell you about the day your grandfather drove 
the Packard through the front window of Al Noble’s gas 
station?” She hadn't. 

“Bless his heart, he had Al fix the window and swear he’d 
never tell me . .. and Al didn’t. It was Sam Voigt, the druggist. 
He had seen the whole thing. And even he kept it to himself 
until your grandfather was dead. Then he got tickled one day 
talking to me, and he just had to tell me all about it.” After we’d 
finished laughing, she had paused and sipped her coffee. 

“I wonder, Jeb, what it will be like to be joined again with 
your mother and your grandfather. I can’t say it won’t be 
nice... if that’s what heaven’s all about . . . but I'll miss you.” 

We had been lucky to have those times over coffee, or when I 
dropped by in the evenings. During her two weeks in the 
hospital, reality was neither warm nor memorable. Reality 
was trying to catch Grandma when the drugs were just 
wearing off, when we might relish a second or two of thought or 
feeling before pain forced the next dose of morphine. 

“Look,” my wife approached me one night when I returned 
from the hospital. With the care accorded a wounded animal, 
she said, “I want you to go to the hospital as much as you want 
to, but the children are beginning to think you're sick, too.” 

My fist started swiftly toward the kitchen table, but I caught 
myself. “You're right . . . this is crazy. I get to the office, and I 
fidget until I can get back to the hospital. I get to the hospital 
and Grandma’s asleep, and they tell me she’s been calling for 
me. Then I feel awful. If ask them to hold up on the painkillers 
until I get there, I feel worse. If they follow their orders, I miss 
the few seconds that would mean anything. And once I’m 
there... I can’t wait to get out,” I droned on. 

I paused and Susan tried to ease me onto the subject of gifts. 
“Do you want me to shop for the kids?” 

“No... no, I'll do it.” My reaction was stubborn and inescap- 
able. I always did it. That was the important part of Christmas 
for me. Giving had long since replaced the joy of receiving. 

Our disjointed conversation ended, and I returned to the 
hospital. 


hen she slipped into her final coma. I had stayed by her 

side, grasping her hand. The nurses were all very kind. 

They expected no hysterics, and I displayed none. Grand- 
ma was eighty-four. Old folks died every day—even at Christ- 
mastime, so when I cried, I made sure they didn’t see me. 

And what were her last words to me? What solace did I have 
as I left the hospital that night? “Remember the oranges.” I 
almost wished she had added, “.. . and the apples. And don’t 
forget lettuce and a pound of sliced turkey.” Shopping. Part of 
the daily ritual of seeing her friends and stocking the 
refrigerator. If her grocery list was important to (continued) 
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tin her in her final delirious 
moments, then it was important to me 
as well. Yet I wanted more. I wanted 
epiphany, some final passage to close 
out our thirty-four years of love. A 
week later, standing mute in the fad- 
ing afternoon in the cemetery, I was no 
closer to finding it. 


he wind had died down, and the 

flurries had begun to powder the 

ground. | reached inside my coat 
pocket for Susan’s list. “Barbie outfits, 
Barbie kitchen, Barbie bath...” I 
could clean out one aisle at Martin’s 
Toys and be halfway done. “Legos, jet 
commandos...” There had been no 
need for the list; I knew it by heart. But 
Susan had foreseen my distraction— 
her list was simply a reminder. 

The cemetery gate was ready to close 
when I left the grounds. Cars packed 
with shoppers streamed past, and I 
turned up the radio and joined them. It 
felt good to be among the living. 
“Okay,” I thought, “no more distrac- 
tions.” 

The shopping strip loomed before 
me, the three-story neon clown an- 
nouncing Martin’s Toys. I grabbed a 
cart and started for the aisle where I 
knew Id find Barbie. Easy-listening 
Christmas carols seeped syrup-like 
from the ceiling. 

Then some real music came on: Bing 
Crosby was singing “I'll Be Home for 
Christmas.” Now memories over- 
whelmed me. I could see my grand- 
mother teetering near the top of a 
ladder, unsafe from its first step upward. 

“Okay, Jeb, hand me the angel. 
Steady now. If I fall into this tree, 
they'll be picking pine needles out of 
my body for a week. If it happens, just 
go ahead and bury me, tree and all.” 

A nine-year-old boy, I stepped gin- 
gerly on the bottom step. I held the 
angel up toward her. Half of the angelic 
yellow hair was gone. The white satin 
dress was spotted with pine tar, but her 
porcelain face was beautiful to me. 

“Okay, almost got it... there, that’s 
it.” She let out a sigh of victory and 
relief. “Now, hold the ladder.” 

Once at the bottom, she grabbed me 
about the shoulders. My head rested 
against her bony chest. It was our first 
Christmas without my mother. 

“I didn’t think your father would be 
up to putting his all into tree-trimming 


this year.” She was chuckling softly, 
but I could tell she was crying, too. 
“That was your mother’s ange! when 
she was a little girl, Jeb... it sort of 


reminds me of her.” 
The scene faded. I remembered tiiat 
the radio in our parlor had been pla» 


90 


ing “I'll Be Home for Christmas.” Even 
at nine, the song’s irony was clear. 

The remembrance ended. The late 
Mr. Crosby continued. I was standing 
in mid-aisle, lost again. Barbie was 
only a few. yards away. One or two 
minutes and I would be half done with 
my assigned Christmas buying, but it 
wasn’t to be. As decisively as I had 
walked into Martin’s, I turned around, 
leaving the cart like an abandoned 
junker. No Barbie. No G.I. Joe. Maybe 
another night. Maybe Susan would 
have to do the honors after all. 

My key turned in the front door. 

“Daddy’s home!” I could hear their 
screams even before my foot crossed 
the threshold. Susan was arranging a 
garland in the front hall. Her eyebrows 
raised slightly. Her voice lowered. 

“Did you leave it all in the trunk?” 

My lips puckered outward. “I didn’t 
get anything,” I said. “I couldn't. I tried. 
Ill talk to you about it later.” My voice 
was a whisper, but I strained even with 
that minimal effort. Susan started to 
say something, then drew back. 

“I understand,” she said. 

“Is the snow sticking?” David was 
the first to reach me. He leaped into my 
arms, clothed in zip-up footed pajamas. 

“It’s sticking a little.” I kissed him. 
“But not enough for sledding.” 

“Tomorrow morning?” Annie 
emerged. Older than David by four 
years and a worldly-wise third grader, 
Annie was always on the lookout for a 
snow day. 

“Don’t know,” I answered. “Let me 
get my coat off and warm up a little, 
and we'll check the weather in a few 


minutes.” I moved toward the fireplace. 

The fire felt good. I held my hands 
out, then grabbed the poker and stirred 
the logs. Ashes fell as sparks flew up. 

“Where were you, Daddy?” 

I decided to tell Annie the truth. “I 
was at the place where Great-Grand- 
ma’s buried. I was saying good-bye.” 

Neither of them knew quite how to 
respond. 

“Tell us a Great-Grandma story.” 
David plopped down next to me on the 
couch, and Annie joined us. 

“Tell us the story of the flaming 
Christmas tree,’ Annie said. “You 
know, Great-Grandma was just a little 
girl, and she sat in her bedroom win- 
dow one cold night . . .” Annie ceased so 
I could continue. 

“Well,” I picked up the plot threads. 
“Grandma sat admiring the tree in the 
window across the street. It was lit up 
with beautiful candles, and she could 
see their glow through the frost that 
had formed on the windowpanes .. .” 

“And,” David added, “it was so cold 
that Great-Grandma’s breath kept cov- 
ering the window .. .” 

“Yes,” I said, “and suddenly, the tree 
shot up in flames before her very eyes.” 

“Did the house burn down?” David 
asked, though he knew the answer. 

“No,” Annie added on cue. “The win- 
dow flew open. The daddy in the house 
picked up the tree—ornaments and 
all—and threw it out into the street!” 
Annie was supremely proud of her story- 
telling skills. 

The three of us stared into the fire, 
imagining a flaming Christmas tree. 

“More,” David insisted. (continued) 


THE LAWYER WHO LOVES CHRISTMAS 


He's a busy lawyer and father of two, but Gerald Toner makes time to write a Christmas story 
every year. “Remember the Oranges” is one of ten collected in his new book, Lipstick Like 
Lindsay’s and Other Christmas Stories. The self-described Christmas fanatic has written steadily 
since law school, typing away on an old black typewriter late at night when the rest of the 
family is in bed. Toner has written about many subjects: Most recently, he finished a novel—his 
second—hased on his high school reunion. But his specialty is holiday stories. 

Toner says he writes about this season to explore what happens at “that time of year when 
things change, when the good side of people shines through.” His work reflects that notion: His 
characters are often harried or distracted—just like the test of us—and the spirit of the season 


catches them by surprise. 


“Remember the Oranges” is based on Toners own life. He lost his mother as a boy, and was 
very close to his grandmother. Also, “my great-grandfather really was a riverboat captain who 
drowned in an accident on the river. It was Grandma's Great-Aunt Bell who appeared at the last 
minute to make Christmas happen,” oranges and all, he says. 

Does the forty-year-old Kentuckian have any advice for making the holidays more special? 
“Try to start a new tradition every year,” he advises, “because otherwise you get into a rut.” 
Toner’s family has recently added one tradition: They sing carols at a nursing home. 

This Christmas, the Toner family will celebrate the holidays at home, much as they usually do. 
And, as always, on Christmas morning there will be an orange in every stocking. 
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alive was the chance to share 
iessings and improved 

'). For everyone interested in feeling 
ind living a vibrant, healthy lifestyle, 
jing testimony that there is a way! I 
. aving experienced the beneficial 

»f Regina Royal Jelly and witnessing 
‘s amazing renewed strength. I 

so excited about Royal Jelly that I 
‘Bee-Alive, Inc. Today, five short 
her, Bee-Alive is a thriving, 

t ly known company. 

« follow a hectic schedule that 

% those who knew me when I spent 

» my days in bed. I travel constantly 
% out the United States and Europe, 
is the virtues of Regina Royal Jelly. 

1 such a joy to be associated With a 

€ me, natural product that enhances 
t nd vitality, and to share my 

® ge of this amazing food of the 

 3ee! Bee-Alive Royal Jelly products 
- found in stores because I believe 





yi lized service is vital. Our toll-free 
)connects you with your own caring, 
+ consultant who will take whatever 
Fiecessary to listen to your concerns 
21s follow your progress. Here at 
‘ve, we truly care about you! 


aitype of person is interested 
tvina Royal Jelly? We at 

Be receive hundreds of calls each day 
+> young and elderly, male and 

i sick and healthy. For children, 

Ave has a special Royal Jelly blended 
hey to help their susceptible bodies 
t ildhood ailments. For the elderly, 

f yuently complain of insomnia, or not 
@ le to get around as they used to, 


| 


years, Madeline Balletta suffered from an illness subse- 

y diagnosed as Epstein-Barr Virus, now known as Chronic 
E Syndrome. Virtually bedridden, she was too sick to care 
+ family or herself when a concerned friend gave Madeline 
: Royal Jelly. Within weeks, she began to experience 

2d vitality. Delighted with her dramatic improvement, 

ne then gave Regina Royal Jelly to her young son, Jason, 

s seriously debilitated after years of suffering from 

il asthma. When he, too, experienced similar remarkable 
rement, Madeline decided to start her own company so 
eater numbers of people could benefit from this God-given, 
substance. Thus, Bee-Alive was born! 


Regina Royal Jelly offers daytime 
vitality and nighttime tranquility. 
Athletes, such as runners and body builders, 
appreciate the effects of the many amino 
acids present in Royal Jelly, as do men who 
wish to acquire more physical and mental 
stamina. I believe Regina Royal Jelly is par- 
ticularly beneficial for today’s women who 
are overwhelmed with too much work, stress 
and responsibility, as Royal Jelly seems to 
improve the immune system. It is generally 
believed that.80% of all illness is stress- 
related. If you are suffering emotional highs 
and lows, Royal Jelly can help you cope and 
enable you to achieve a feeling of well-being. 
Beauty-conscious European women have 
used Regina Royal Jelly for years. They have 
discovered what scientists have proven—that 
Regina Royal Jelly is extremely rich in pan- 
tothenic acid, which is believed to slow the 
aging process. 





What is Royal Jelly? Royal Jelly is not 
a honey or pollen. It is actually bee’s milk, 
made in nature’s own laboratory, so it can- 
not be duplicated by man. The Queen Bee’s 


en I saw what Royal Jelly did for me 
id my son, I started my own 





longevity can be 
traced to her exclusive Royal Jelly 
diet. She lives almost six years, while the 
worker bees, who subsist on merely honey 
and pollen, live approximately six weeks! 


Why Regina Royal Jelly is unique. 
To my knowledge, Bee-Alive is the only 
company in the United States that has pure, 

unprocessed Royal Jelly in encapsulated 
form. In the interest of purity, potency and 
freshness, none of our Regina Royal Jelly 
products are processed or freeze-dried. In 
addition, to assure you of the freshness of 
Regina Royal Jelly, a packaging and expira- 
tion date appears on all of our products. 


Royal Jelly isn’t just for royalty. 
While members of the British Royal Family 
use Regina Royal Jelly, as do many celeb- 
rities, today Regina Royal Jelly is made 
available for everyone through Bee-Alive. As 
leading advocate, Pat Boone, states, 
“Regina Royal Jelly is for everyone who is 
sick and tired of being sick and tired.” 
Remember, Regina Royal Jelly is not a cure, 
but it can help your body to help itself! Just 
as Regina Royal Jelly has influenced my life, 
I hope it will influence yours. Please give us 
a call at 1-800-543-BEES. We’re waiting 
to help you change your life, beginning now! 


ee: lect big) 


a Madeline Balletta, 
Founder and President, Bee-Alive Inc. 















© The American Tobacco Co. 1990 





SURGEON GENERAL'S WAR 
Causes Lung Cancer, He 
Emphysema, And May Complicat 











Filters 100's: 16 mg. “tar, 1.3 
mg. nicotine; Lights 100's: 9 
mg. “tar”, 0.7 mg. nicotine; 
Menthol 100's: 11 mg. “tar”, 
0.9 mg. nicotine, Ultra Lights 
100's: 6 mg. “tar”, 0.5 mg. 
Nicotine av. per cigarette by 
FIC method. 


@ REMEMBER THE ORA 


continued from page 90 
“More stories.” 

I knew more, but I couldn’t thii 
them. Too many reflections durin; 
day had dulled my powers of recall. 

“Tell us about the Christmas 
Great-Grandma’s daddy died,” 4 
urged. “You know, when her mo 
acted crazy and Great-Grandma’s G: 
ma Bell saved Christmas . . .” 

The story existed from my own ¢ 
hood, told to me nearly thirty years bi 
it tickled at the back of my mind 
refused to emerge. “I'm not sure I rer 
ber. Did Grandma tell you that stor 

Annie thought for a second. “Yes 
told David and me, at Thanksgiving 

“How did the story go?” 

“Well,” Annie began, “Great-Granc 
mommy loved Great-Grandma’s d 
very much. He was a riverboat cap 
and he drowned in an accident on ther 
And that year, Great-Grandma’s moi 
said Santa had been told not to come 
that there wouldn’t be any Ch 
mas... and Great-Grandma and her 
sister cried and cried .. . but when Cl 
mas morning came...” Annie stop 
trying to recall a detail. As she did 
story that I had not heard in thirty y 
came back to me. 

“... But in the dark of night,” I be 
“after Grandma and her sister had g 
up all hope, Grandma’s Grandma 
took Christmas into her own hands. 
arrived at midnight with a doll and < 
piano and a new Sunday dress... r 
than Grandma and her sister had 
had for Christmas before. But more \ 
derful than anything else,” I pau 
shaking my head slowly, “she hac 
membered the oranges... bright 
fresh and wonderful... more spé 
than sweets or cookies, or frankince 
gold and myrrh . . . brought in by exp 
train from the South . . .” 

“And even though Great-Grandi 
Grandma Bell had lost her son, she 
membered the oranges in her gri 
daughters’ stockings.” David brought 
old story to its close. 

The fire was burning well. The ever 
was young. There was time. 

I got up, resettled David and Anni: 
the couch, and started back to Susan 

‘“Tll be back in an hour or so,” I cal 
Susan nodded knowingly. She had k 
listening from the hall. 

This time my path was clear. As 
ancient times, when the wisdom of 
elders was passed on to the yo: 
through stories, and a little child ° 
said to lead them, so it was that nig 
When Barbie and G.I. Joe made tl 
appearances on Christmas morni 
there would be some oranges in all of 
stockings as well . . . so that we might 
remember. 
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The 1991Cutlass Supreme SL sedan defies comparison 
with any one car on the market today, and for more than a 
few reasons. 

It$.a performance car With a 3.liter fuel-injected V6, 
fully independent suspension and 15-inch, cast aluminum 
wheels, this Supreme sedan is responsive enough to make 
short work of even the longest road. 

Its a family car Six-passenger seating. An extra large 
trunk. And features like 4-wheel disc brakes help ensure 


your family’s comfort and security for years. We've even 
double-galvanized most body panels to provide the best 
rust protection in the industry, and at no extra cost to YOU. 
[t$a luxury car And it’s got all the refinements you've 
come to expect in one: electronic air conditioning, AM/FM 
stereo cassette, dual reading lamps. Options include leather 
seating areas, an 8-speaker stereo and compact disc player. 


Five of the best 
WEA SIS ont oem 
RtiaeouOnneel 


Its an economy car. The product of thousands of 
hours in the design studios, Cutlass Supreme is the most 
aerodynamic Oldsmobile’ ever built. Which helps make 
it very fuel efficient as well, pulling 30 MPG highway. 
That’s even better than Honda Accord LX” 

Its. an Oldsmobile. And it’s backed by the industry's 
most comprehensive owner satisfaction program, the 
Oldsmobile Edge. 

To find out more about the new Cutlass Supreme 


sedan, see your dealer or call 1-800-242-OLDS, Mon.-Fri, | 


9 am.to7p.m. EST. Because never before has there been 
a car that does it all, and does it right. 


CutlassSupreme 


The New Generation of Oldsmobile 





























AIS 


No time or money to go all out trimming the house this year? You can still give 
every room fun and festive flair with these imaginative tips 


Flights of fancy 


Bird cages are the A fruitful display 
hottest accessory The prettiest ideas can 
today. If you've got also be the easiest. Paint 


one, dress it up! Fill 
with greens and red 
Christmas balls, and 
top off with a cluster 
of red berries. Also 
special: a nest filled 
with colored 
Christmas balls. 


a basket; add fruit, holly 
berries and leaves. A 
perfect welcoming 
arrangement for the 
hallway. 










I's a wrap 
We think wrapped boxes make 
delightfully simple 
decorations. Go for bright 
Christmas foil and cheery plaid 
ribbons. Another fun idea: 
Form a sack from foil and fill 
with Christmas balls. 


As lovely as a tree 
Create a charming, 
English-style mini tree: 
Take three graduated 
sizes of terra-cotta pots. 
Stack them, and cover 
with moss. Decorate 

ay with bells, bows 
my and gold cord, and 
, top off with a flopp 
gold ribbon. — 













New products 


Two terrific products from Black & Deck- 
er make great gifts. Mi The Space- 
maker Plus™ Thermal Carafe Drip Cof- 
feemaker with a Digital Clock/Timer 
keeps coffee hot and fresh for hours. 
Mi The PowerPro Heavy Duty Cordless 
Vac, Black & Decker's most powerful 
model, is handy for every kind of cleanup. 











Just look for the Kodak 
Colorwatch seal. 
ee It means a Kodak system 
: _ checks the developing for — 
great color. And every 
print is on Kodak paper. 


Colorwatch seal, great color. 
No seal, who knows? 








CAMERAS 









































Camera a snap. 


Each holiday season, shutterbugs take close to 900 
million photos. Whether you’re planning to travel 
or gather ‘round the hearth this year, the right 
camera will help preserve your precious moments. 
There’s a wider variety of cameras available today 
than ever before, so to ensure you get the one that 
suits you, keep in mind the following guidelines. 


Do your homework 


Whether you’re buying your first camera or replac- 
ing your old one, ask yourself these questions 
before heading to the store: 

@ Are you looking for a camera to take on an 
outdoor vacation, or one to keep around the house 
to capture birthdays and holidays? 

@ Do you like to experiment with different attach- 
ments, film speeds and light settings, or would you 
prefer a camera that leaves little for you to worry 
about? 

Once you know what you want, bone up on the 
facts on various models. Your local camera club, 
found in most areas, is a good place to ask 
preliminary questions. 


What you get for your money 


There are two main types of 35mm cameras: single- 
lens reflex (SLR), and point-and-shoot. When 
viewing a scene through an SLR camera, you look 
through the lens that actually takes the picture, via 
mirrors and prisms. The viewfinder on a point-and- 
shoot camera is merely a window in the camera that 


lets you see a less exact version of what your picture 
will look like. 


@ 35mm SLR Because they usually have the 
most features for creative control, such as inter- 
changeable zoom and wide-angle lenses, and nu- 
merous exposure and film-speed settings, these 
cameras are the most complicated to operate. While 
most SLRs offer a wide range of automatic fea- 
tures, the top-of-the-line cameras also permit you 
to override the automatic settings for greater flexi- 
bility. Auto-focus SLRs can be used with a variety 
of lenses, with special features such as “‘track 


focusing,’’ which focuses on moving subjects as 


Check out the super 
new camera on page 135 


well as stationary ones. SLRs are the most costly of 
cameras, ranging in price from $388 to $2,427, 
though professional models can cost as much as 
$5,535.* They are usually the choice of more 
serious photographers. 


ADVERTISEMENT “List prices. Shop around for the best buy. 
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HOW TO BUY SMARTER 


Bring the spirit of the holidays into focus with a gift th 
whole family will enjoy. Here, tips to make buying 



















By Amy Mye 


@ Fully automatic 35mm The m¢ 
popular in recent years, these have revolutioniz 
the point-and-shoot market, now that people c 
have the ease of the old 110 Instamatics with t 
improved quality of 35mm film. These cameras | 
everything for you but take the picture, and usual 
include features such as auto-focus, auto fil 


least effort, there is little room for creativity, su 
as manipulating light effects. Prices vary from $ 
for a basic point-and-shoot camera to $550 for 
auto-focus camera with zoom lens. The compa| 
Pentax PC-505 retails for about $171 
Kodak’s Star Series cameras range fro 
$44.95 to $79.95: the lower-priced models requi 
manual advance and rewind. 

@ Waterproof/weatherproof p 
signed to be used outdoors or under water , the 





For about $300, the Minolta Weather: 
matic Dual 35 i; loaded with feature 
Whether you’re camping in the rain or swimming | 
your pool, the photo quality is amazingly clear. 

@ Instant Intended for the most impatient 0) 
photographers, these cameras are a hit at parties} 
For the significantly higher cost of the film ‘i 
can have your pictures within minutes, but the 
are often lower in quality than other point-andj 
shoot models. Camera prices range from $59 t 
$219. 
@ Disposable Camera buffs are i 
about this latest fad. These disposable cameras sel 
for $8 to $14, and come with film already in them 
With the Kodak Weekend 35 you call 
even take pictures under water , Disposables are 
perfect for spur-of-the-moment photo shoots of 
those times when you forget to bring your camera 
on vacation. Industry experts say these relatively 
new cameras will probably be one of the hottest 
Christmas gifts of the nineties. An added bonus? 
The camera’s cardboard housing is recyclable. — 





No matter what camera you buy, you and yours 
will love to remember the spirit of the seasons pas! 
through photos. But do take time out from pic 
ture-taking to join in the celebration. 
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@snsisiss [ESN DSS 
DONT KNOW BEANS, 
_ ABOUT Seem 


* oe Tas THEN, THEY'RE NOT ENGINEERED a3 

bs \s ial Cee STR Sto Sse ONE OF ee 
es IS OUR DRIVE SYSTEM THAT'S DE- 
SIGNED TO Se EVEN COFFEE BEANS TO A 
FINE CONSISTENCY. rvs OTHER BLENDERS 

- USE PLASTIC, THE OSTERIZER BLENDER NS) IN 
ale METAL-TO-METAL DRIVE SYSTEM FOR 
GREATER RELIABILITY. W IF YOU STILL THINK 


ALL BLENDERS ARE THE SAME, REMEMBER THE 







OSTERIZER BLENDER. NO OTHER BLENDER IS 


ENGINEERED LIKE IT, NOOTHER PERFORMS ates 


IT AND NO OTHER BEATS IT. @ Gea 


WHIP — MIX BLEND FRAPPE’ LIOUEFY 


k 1990, @-OSTERIZER. — 





WHERE-T0-BUY GUID 


P.S. 2: Caroline Lewkovitz clothing 
available at Neiman Marcus. J. 
Collectibles clothing is available até 
major department stores. Ylan 
Ylang jewelry is available at Ylan 
stores across the country. P.S § 
Connoisseurs home electrosoni 
jewelry cleaners are available at Beg 
Products and other fine stores. For 
dealer near you, call 800-851-5334 













PRODUCT 
INFORMATION 
DIRECTORY 


Connoisseurs Products offers an en 
tire line of jewelry and silver-car 
products, including appliances, jews 
elry, pearl and silver liquid jewel 
cleaners, polishing cloths, silver pol 
ishes and silver-storage bags. Con 
noisseurs Products are found in fine 
stores across the country. For more 
information, call 800-851-5333, of 
write: Connoisseurs Products, 20 
Commerce Way, Woburn, MA 08101) 





a : uaeas - ee, 

Sh. oo 

Nothing else brings new life to jewelry like Connoisseurs’ home 

electrosonic jewelry cleaners. Using sonic technology to clean the 
way jewelers do, Connoisseurs’ twin-tank design professionally 

cleans and rinses in one, compact appliance. Two sonic speeds for 


American nade UL listed, warea- CONNOISSEURS , 






— 



























American-made, UL listed, warran- 
teed for one year, at better stores. 
For nearest store: 1-800-851-5333. 



















GOURMET 
FOOD BY MAIL 


Maytag Blue Cheese, Newton, lowa 
World-famous blue cheese since 1941 
Wheels, from $16.75 to $30.75; assorted 
wedges, from $21.50 to $36.00. To order, 
call 800-247-2458; in lowa, 800-BLU- 
CHES or 515-792-1133 

Cocolat Chocolate Truffles, Berke- 
ley, California One of the best chocola- 
tiers in the country, Cocolat makes a 
truffle that is truly memorable. The Coco- 
lat Assortment: one dozen assorted truf- 
fles (Dark on Dark, Grand Marnier, Amar- 
etto, Kahlua, Blanc de Blanc, Milk Choco- 
late Almond) in a beautiful gift box, 
$32.95. The Connoisseur’s Choice: one 
dozen bittersweet dark-on-dark choco- 
late truffles, $32.95. Call 415-843-1182 
Collin Street Bakery Fruitcake, Cor- 
sicana, Texas The Original DeLuxe 
Fruitcake, available only by mail, is full of 
Southern Mammoth pecans (nearly 30 
percent of the weight of each « 


PS. 8 


Sonic Jewelry Cleaners 


fancy fruits. Eachis shipped ina 
tin designed for the bakery of 
the forties. From $11.85 to 
$28.20. To order, call 800-248- 
3366 (October to December); 
214-872-8111 (all other times). 


Harrington’s Smoked Ham 
and Turkey, Richmond, Ver- 
mont Since 1873, they've pro- 
vided the finest Corncob - and 
maple-smoked meats. They sell 
gift certificates and will mail them as well. 
Blue Ribbon boneless, fully cooked, Ver- 
mont Cob-Smoked Ham, three to four 
pounds, $35.50; The Original Harrington 
Maple-Glazed Party Ham, six and a half 
pounds, $63.85; thirteen pounds, $99.95 
SmokeHouse Gift Box: six pounds Cob- 
Smoked Ham, half pound Canadian Ba- 
con, three-quarters pound Harrington's 
Cob-Smoked Bacon, half pint Vermont 
Maple Syrup, $62.95. Call 802-434-4444 
Wolferman’s English Muffins, Len- 
exa, Kansas [wo inches thick and three 
inches wide, the Original muffin has been 
Wolferman's specialty for one hundred 
years. Now there are a dozen more variet- 


ies, including Cheddar Cheese and 















Apple Raisin Cinnamon—each as big| 
and beautiful as the original. Four to 4 
package; six packages, $16.50. To 
order, call 800-999-0169. 

Harry and David Fresh Fruits, Med 
ford, Oregon Reputed to be America’s 
original shipper of fresh-fruit gifts since| 
1934, Harry and David are famous for the) 
large Royal Riviera Pear from the Rogue 
River Valley. Six-pound gift box (six of 
eight “Cream of the Crop’ pearsy 
wrapped), $24.95. The famous Fruit-of 
the-Month Club: The three-box club 
sends pears at Christmas, apples in Jang 
uary and oranges in February, $55.95j 
the twelve-box club sends fresh fruit ev 
ery month, $219.95. Call 800-547-3033. § 
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PS. 8 


WHICH 
WOULD YOU 


USE FOR 
SMOOTH, CREAMY 
TASTING 
HOT CHOCOLATE? 


f 


Wisconsin Milk 
Marketing Board 


Dairy Farmers of Wisconsin 


store and pick up this colorful, cardboard train 


Look for the Wisconsin Cheese display in your 
for your holiday table. See attached recipe. oi 


© 1990) Wisconsin Millan Board 


“ 














Easy to make. 
Hard to resistin 


MINI CHEESECAKES 


Prep time: 35 minutes, Baking time: 20 minutes, Total time: 2 hours 
(Makes about 2 dozen) 


1% cups graham cracker crumbs 3 eggs 

% cup sugar 2 teaspoons vanilla extract 

Y% cup margarine or butter, melted 1 (21-ounce) can Comstock” Filling 

3 (8-ounce) packages cream or Topping, any flavor, chilled 
cheese, softened 

1 (14-ounce) can Eagle® Brand 
Sweetened Condensed Milk 
(NOT evaporated milk) 


Preheat oven to 300°. Combine crumbs, sugar and margarine; press equal portions onto bottoms of 24 lightly 
». _ greased* or paper cup-lined muffin cups. In large mixer bowl, beat cheese until fluffy. Gradually 
ss .. beat in sweetened condensed milk until smooth. Add eggs and vanilla; mix wetl. Spoon 
eS equal amounts of mixture (about 3 tablespoons) into prepared cups. Bake 20 minutes or 
until set. Cool. Chill. Top with filling. Refrigerate leftovers. 


_ Chocolate: Melt 1 cup semi-sweet chocolate chips; add to batter. 


“lf greased muffin cups are used, cool baked cheesecakes. 
Freeze 15 minutes; remove with narrow spatula. 


ot 
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Filling or Topping 
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Comstock” is a registered trademark of Curtice Burns Foods, Inc., Rochester, NY 14610. = 
Eagle” Brand is a registered trademark of Borden, Inc © Borden, Inc. 1990 © 
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CHERRY CHEESE 
BROWNIE SQUARES 


Prep time: 20 minutes 
Total time: 1% hours 





















(Makes 10 to 12 servings) 


1 (21.5- or 23.6-ounce) package fudge brownie mix 

1 (8-ounce) package cream cheese, softened 

1 (14-ounce) can Eagle” Brand Sweetened 
Condensed Milk (NOT evaporated milk) 

egg 

teaspoon almond extract 

(21-ounce) can Comstock® Cherry Filling 
or Topping, chilled 


—_ = 


| Preheat oven to 350°. Prepare brownie mix as package 
)directs. Spread into lightly greased 13x9-inch baking 

/ pan. Bake 20 minutes. Meanwhile, in small mixer bowl, 
beat cheese until fluffy. Gradually beat in sweetened 
‘condensedmilktheneggand %teaspo0n = =——s> 
)almond extract. Pour evenly over brownie — 
‘layer: bake 25 minutes longer _ 

or until set. Cool. Chill. Stir 
remaining % teaspoon almond 
/extract into cherry filling. 
)Serve with brownie squares. 

| Refrigerate leftovers. 








APPLE PUMPKIN DESSERTS 


Prep time: 20 minutes 
Total time: 1 hour 





(Makes 8 to 10 servings) 


(21-ounce) can Comstock® Apple Filling 
or Topping 
(16-ounce) can pumpkin (about 2 cups) 
(14-ounce) can Eagle® Brand Sweetened 
Condensed Milk (NOT evaporated milk) 
eggs 
| teaspoon ground cinnamon 
)% teaspoon ground nutmeg 
teaspoon salt 
cup gingersnap crumbs (about 18 cookies) 
tablespoons margarine or butter, melted 


eat oven to 400°. Spoon apple filling into 8 to 10 cus- 
ard cups. In large mixer bowl, beat pumpkin, sweetened 
ondensed milk, eggs, cinnamon, nutmeg 


FE rumbs ‘and margarine. Sprin- 
i le over pumpkin. Place cups 
jon 15x10-inch jellyroll pan. 
Bake 10 minutes. Reduce heat 
‘0 350°; bake 15 minutes or 
until set. Cool. Refrigerate 

| eftovers. 





REAMY BAKED CHEESECAKE 
Prep time: 20 minutes (Makes one 9-inch 
otal time: 4 hours cheesecake) 


1% cups graham cracker crumbs 
cup sugar 
cup margarine or butter, melted 
(8-ounce) packages cream cheese, softened 
(14-ounce) can Eagle” Brand Sweetened 
_ » Condensed Milk (NOT evaporated milk) 
3 eggs 
¥% cup ReaLemon® Lemon Juice from Concentrate 
1 
1 


-|-NX 


(8-ounce) container sour cream 
(21-ounce) can Comstock” Lite Cherry Filling 
| or Topping, chilled 





eat oven to 300°. Combine crumbs, sugar and marga- 
rine; press into 9-inch springform pan. In 
arge mixer bowl, beat cheese until fluffy; 
deat in sweetened condensed 
ilk until smooth. Beat in eggs 
and ReaLemon® brand. Pour 
nto prepared pan. Bake 50 
inutes or until center is set; 
| top with sour cream. Bake 5 min- j 
"\utes. Cool. Chill. Top with filling. 
( Refrigerate leftovers 


j 
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spted by their male 
=ast, many are doing 
By Andrea Gross 


' rifle; a member of the 82nd 
inding tall at a Saudi airfield 


jogging routines and running 
ids only in the company of a man. 
ymen are living a much harder life 
the men because of these restric- 
i,” says Congresswoman Pat 
oeder (D-Colo.), a senior mem- 
of the House Armed Services 
mittee and a leading advocate for 
ary women. “‘If they can do their 
under these conditions, they can 
1eir jobs anywhere.” 
‘omanpower has been a long time 
ing to the military; twenty-five 
3 ago, females made up only 1.2 
2nt of the personnel and served 
ly in traditional fields like nurs- 
and administration. Then, in 
, the U.S. abandoned the draft. 
t of male volunteers, the Penta- 
ured to women to fill in the gap. 
»day, the 230,000 women on 
e duty make up 11 percent of all 
rican service personnel, and their 
lescriptions have (continued) 
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CARAMEL APPLE WALNUT SQUARES 


Prep time: 30 minutes (Makes 10 to 12 servings) 
Total time: 1 hour 


1% cups unsifted flour 
1 cup quick-cooking oats 
Y% cup firmly packed brown sugar 
¥% teaspoon baking soda 
Y% teaspoon salt 
1 cup cold margarine or butter 
1 cup chopped California Walnuts 
20 caramels, unwrapped 
1 (14-ounce) can Eagle* Brand Sweetened 
Condensed Milk (NOT evaporated milk) 
1 (21-ounce) can Comstock” Apple Filling 
or Topping 




























Preheat oven to 375°. In large bowl, combine flour, oats, 
sugar, baking soda and salt; cut in margarine until crumbly. 
Reserving 1% cups crumb mixture, press remainder on 
bottom of 13x9-inch baking pan. Bake 15 minutes. Add 
walnuts to reserved crumb mixture. In heavy saucepan, 
over low heat, melt caramels with sweetened condensed 
milk, stirring until smooth. Spoon apple filling over pre- 
pared crust; top with caramel mixture then reserved crumb 
mixture. Bake 20 minutes or until set. Cool. Serve warm 
with ice cream 
















CHERRY ANGEL CREAM CAKE 


Prep time: 30 minutes (Makes 12 to 16 servings) 
Total time: 4% hours 












1. (10- to 12-ounce) prepared angel food cake, 
frozen if desired 

1 (14-ounce) can Eagle" Brand Sweetened 
Condensed Milk (NOT evaporated milk) 

1 cup cold water 

1 teaspoon almond extract 

1 (4-serving size) package instant vanilla flavor 
pudding mix 

2 cups (1 pint) whipping cream, whipped 

2 (21-ounce) cans Comstock” Cherry or Peach 
Filling or Topping 





















Cut cake into 4-inch slices; arrange half the slices on 
bottom of 13x9-inch baking dish. In large mixer bowl, 
combine sweetened condensed milk, water and extract; 
mix well. Add pudding mix; beat well. Chill 5 minutes. 
Fold in whipped cream. Spread half the cream mixture 
over cake slices; top evenly with one can cherry filling. 
Top with remaining cake slices, cream mixture and cherry 
filling. Chill 4 hours or until set. Cut into squares to serve. 
Refrigerate leftovers. 





Easy to make. 
Hard to resist. 























MINI CHEESECAKES 


Prep time: 35 minutes (Makes about 2 dozen) 
Total time: 2 hours 





1% cups graham cracker crumbs 

Y% cup sugar 

Y% cup margarine or butter, melted 

3 (8-ounce) packages cream cheese, softened 

1 (14-ounce) can Eagle" Brand Sweetened 
Condensed Milk (NOT evaporated milk) 

3 eggs 

2 teaspoons vanilla extract 

1 (21-ounce) can Comstock" Filling or Topping, 
any flavor, chilled 


Preheat oven to 300°. Coml 
_ greased* or paper cup-li 
beat in sweetened con 
equal amounts of mix 
until set. Cool. Chill 


Chocolate: Melt 


*lf greasi 
Freeze 










Preheat oven to 300°. Combine crumbs, sugar and 

margarine; press equal portions onto bottoms of 24 lightly 
greased* or paper cup-lined muffin cups. In large mixer 
bowl, beat cheese until fluffy. Gradually beat in sweet- 
ened condensed milk until smooth. Add eggs and vanilla; 
mix well. Spoon equal amounts of mixture (about 3 table- 
m ee spoons) into prepared cups. Bake 20 minutes or until set. 
4 sii Cool. Chill. Top with filling. Refrigerate leftovers 


Chocolate: Melt 1 cup semi-sweet chocolate chips; add 
to batter 


“lf greased muffin cups are used, cool baked cheese- 
cakes. Freeze 15 minutes; remove with narrow spatula. 
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OMEN UNDER FIRE 





yr years, military women have battled to be fully accepted by their male 
leagues. During America’s show of force in the Middle East, many are doing 
angerous jobs. Are they fit—and ready—to fight? 







hey drive trucks and fly heli- 
copters; direct missile launches 
and command ground 
crews. Since the Persian 
Gulf crisis began last August, 
| America’s military women have 
» been playing an extraordinary part in 
_ Operation Desert Shield. Every night 
on TV newscasts, we see them slog- 
| ging through the Saudi Arabian sands 
' in desert camouflage, lugging the 
» same bulky sixty-six-pound ruck- 
/ sacks as their male comrades. We 
) witness all the touching family fare- 
) wells of young mothers who’ ve been 
+ called—so many, in fact, that this has 
1 been nicknamed ‘‘the Moms’ war.”’ 
Clearly, it’s not ‘“‘this man’s 
)) Army’’—or Navy or Marines or Air 
) Force—anymore. As the Mideast 
}) conflict has vividly illustrated, wom- 
en have made themselves essential to 
} the U.S. Armed Forces. They’re per- 
| forming a wider range of duties than 


2 many faces of military womanpower (from left): A Marine shoulders her rifle; a member of the 82nd 
»orne Division troops the sands; a member of Operation Desert Shield; standing tall at a Saudi airfield 


ever before, and in places where they 
used to be barred. Just seven years 
ago, four Army military policewom- 
en who had arrived in Grenada after 
the invasion were quickly sent home 
again until the worst was over; today, 
it’s estimated that up to 11 percent of 
U.S. forces in the Gulf—or as mariy 
as fifteen thousand troops—-are fe- 
male. “‘This crisis will demonstrate to 
people that women are an integral part 
of the armed forces, that we couldn’t 
do the job without them,’’ says Law- 
rence Korb, former assistant secretary 
of defense for manpower under the 
Reagan administration. 

Not only are they doing their part, 
but they’re carrying an extra burden: 
the hostility of many Saudis to Ameri- 
can-style equality. Saudi women do 
not drive, wear shorts or work among 
men; to avoid offending an ally, U.S. 
servicewomen are sweltering in long 
sleeves instead of T-shirts, skipping 


By Andrea Gross 





their jogging routines and running 
errands only in the company of a man. 
““Women are living a much harder life 
than the men because of these restric- 
tions,” says Congresswoman Pat 
Schroeder (D-Colo.), a senior mem- 
ber of the House Armed Services 
committee and a leading advocate for 
military women. “‘If they can do their 
jobs under these conditions, they can 
do their jobs anywhere.”’ 
Womanpower has been a long time 
coming to the military; twenty-five 
years ago, females made up only 1.2 
percent of the personnel and served 
mostly in traditional fields like nurs- 
ing and administration. Then, in 
1973, the U.S. abandoned the draft. 
Short of male volunteers, the Penta- 
gon turned to women to fill in the gap. 
Today, the 230,000 women on 
active duty make up 11 percent of all 
American service personnel , and their 
job descriptions have — (continued) 
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panded to include teaching jet-fight- 

pilots how to fly and raw recruits 
w to shoot. “I let them know I can do 
ything,” says Army Sergeant Lisa 
idolph, twenty-seven, of Fort Jack- 
n, South Carolina, who was this 
ar’s runner-up in the national drill- 
geant competition. “I am capable of 
lining them, teaching them what 
2y need to know and beating them at 
ace—and they learn to respect me.” 
Remarkable as these advances are, 
icewomen still have a long way to 
Because they’re forbidden to be 
of a combat unit—by law in the 
vy, Air Force and Marines, and by 
icy-in the Army—women confront a 
wildering array of conflicting poli- 
s. They can serve on Navy supply 
ps, for example, but not on combat 
ps patrolling the same enemy wa- 
; they can refuel planes or fly 
ops over enemy territory, but not 
nmand fighter planes in the same 
es. Many women feel these limita- 
s relegate them to the status of 
ond-class soldiers and hamper ca- 
r advancement. 





























iIdiers—and mothers 


atever the obstacles to progress, 
men are enlisting in record num- 
s. Why? Mostly, they want to serve 
| the same reasons men do. Patrio- 
m is one, of course, mixed with the 
ire for a little adventure. “I’m 
ined for it, and now that the real 
iff is happening, I want to go so 
1,” confides Army Staff Sergeant Te- 
ja Irizarry, now an administrator at 
Sheridan, Illinois. 


icted it might be—a military ca- 
ir seems to offer them the best 
‘nce for education and -self-fulfill- 
t. “When I was eighteen, I had a 
ce,” says Lieutenant Colonel Lo- 
ta Behrens, of Lackland Air Force 
e; in. Texas. “I could either join the 
tary and see the world, or stay in 
ksville [Texas] and be a waitress.” 
ier twenty years of service, she has 
apleted college, spent several years 
oth Europe and Asia, and is a 
‘adron commander in charge of 
Wrly three hundred people,. about 
f>e-quarters of whom are men. 
filitary life is not always so fulfill- 
© in family terms, however. Yes, 
if are subsidized day-care centers 
oi good schools at many bases, as 
y. as subsidized housing and inex- 
Msive shopping at the PX. But the 
iiands of the job are unparalleled. 
“i tary personnel often put in twelve- 
m purteen-hour workdays. They can be 
red to report to work at three in the 
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morning, respond to a midnight alert or 
go into the field for days at a time. In 
the case of an emergency, like the Per- 
sian Gulf crisis, they may have to de- 
ploy on fewer than fifteen hours’ notice. 
Often, family must take second place. 

“It’s hard,” says Army Sergeant Patri- 
cia Tudor, twenty-two, who has a two- 
year-old daughter, Aimée. “It’s very 
hard.” Tudor and her husband, Jaime, 
are both medical specialists (similar to 
paramedics), and both were shipped out 
from Fort Ord, California, to Panama 
last year for thirty-two days. 

Luckily, Tudor was able to convince 
her regular day-care helper to move in 
and watch over Aimée while her par- 
ents were gone. (Like all servicewom- 
en who have husbands in the military 
or are single mothers, Tudor was re- 
quired to appoint a legal guardian to 
care for her child in case she is de- 


ployed or killed.) She knows she might 
be sent away again at any moment. 
And while she understands her duty, 
the prospect worries her nonetheless. 
“We all knew what we were getting 
into [when we joined the Army], and 
it’s part of the job and all that, but...” 
Her voice breaks. “Me going? Please, I 
have a little girl...” 


Fighting for their rights 


Military women also confront career 
challenges that are familiar to civilian 
women as well—sexual harassment 
and job discrimination. The Pentagon 
recently released the results of its first 
major study of sexual harassment in 
the military: Of 9,500 women sur- 
veyed, two out of three women report- 
ed harassment from colleagues. Anoth- 
er study revealed that three out of four 
women in the Air (continued) 
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Force—regarded as the most equality- 
minded of all the armed forces 
branches—had experienced sexual dis- 
crimination or harassment (anything 
from a sexist comment to inappropri- 
ate touching or overtures). 

While some predict that this prob- 
lem will fade with the retirement of 
older officers—presumed to be more 
rigid in their thinking—there are 
signs that all is not well among youn- 
ger leaders, either. Last December, just 
before the annual Army-Navy football 
game at Annapolis, two male midship- 
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men forcibly handcuffed classmate 
Gwen Marie Dreyer, nineteen, to a uri- 
nal and snapped pictures of her while 
a group of other young men looked on 
and jeered. The instigators were later 
punished with one month’s loss of 
leave time and demerits on their re- 
cords; six of the onlookers received 
written reprimands. 

A disillusioned Dreyer resigned from 
the Academy, citing both the bathroom 
incident and the treatment of women in 
general. Superintendent Rear Admiral 
Virgil Hill, Jr., then announced the 
school would “try very hard to pre- 
vent violations of human rights,” 
while adding, “but we also accept 


the fact that mistakes will happen.” 

Military women who are suspecte 
of being lesbians are particularly 
nerable to harassment. Homosexuali 
remains grounds for automatic di 
charge from the armed services, b 
according to the Pentagon’s own stati 
tics, women are about three tim 
more likely to be dismissed beca 
of homosexuality than are me 
“Lesbian-baiting is one way to g 
women out of the military,” sa 
Paula Ettelbrick, legal director 
Lambda Legal Defense and Educatic 
Fund, a national lesbian- and ga 
rights organization. 

Army Major Hope Gentle, fo 
three and single, says that she 
been victimized by this attitude. 
years ago, talk-show personality 
aldo Rivera hosted a segment on “Ga 
in Uniform.” One of his guests was 
woman who rents part of Gentle’s 


The front lines are “the last 
tree house, the one place 
where aman can still posta ‘No 
Girls Allowed’ sign and women 
must obey it,” says Congress. 
woman Pat Schroeder. 


consin home; another guest remain 
anonymous, hidden behind a screé 
Army investigators believed Ge 
was the unseen woman. 

“They don’t go after confirmed fel 
with the same fervor with which [ 
been tracked,” Gentle says. Accordij 
to Gentle, who says she has seen 
file, investigators checked with f 
Federal Aviation Administration 4 
two airlines to see if she had flown 
New York prior to the show’s tapi 
they interviewed the drivers of ft 
limousine service that transports Rit 
ra’s guests, and they checked the gue 
register of a Manhattan hotel. “Th 
can’t prove it was me, but I can’t pro 
it wasn’t,” says Gentle, who insists §f 
is not a lesbian. During the investig 
tion, which lasted more than 
years, her security clearance was § 
pended, and despite seventeen years 
exemplary service, she has yet to 
promoted to lieutenant colonel. 


The last tree house | 


For any woman, promotion to the hi 
er ranks remains difficult; many 

they run smack into a “brass ceilin 
For example, of the top one a 
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ty-four officers in the military, only 
ht are women. Some Pentagon offi- 
ls argue that these discouraging sta- 
ics will improve by the end of the 
ade, when the bulk of female officers 
1 have been in the service twenty- 
> years—the time it typically takes to 
lieve high rank. 

till, the highest barrier for women 
aains combat exclusion. “The policy 
‘s that women are different and, in 
t, less valuable,” says Patricia 
land, executive vice-president of 
National Organization for Women 
OW). “The military’s job is 
imately to be prepared for combat, 
| the automatic presumption is that 
men can’t cut it.” 

secause of the exclusion, women can- 
assume the high-profile leadership 
itions that usually assure promo- 
1. Complains Marine Corps Captain 
iana Pearson, an aircraft mainte- 
ice officer, “One of my peers, a man, 
; with a squadron that went to the 
‘sian Gulf during the Iran-Iraq war. 
got a combat fitness report and a 
jal for that. I will never have the 
ortunity to have that kind of thing 
my record, even though he was do- 















let them know | can do 
hing,” says Army Sergeant 
fa Rudolph, who was this 
rs runner-up in the nation- 
drill-sergeant competition. 


he exact same job there, on a ship, 
I'm doing here at Camp Pendle- 
| All other things being equal, he 
have the edge when it comes 
/romotions.” 





irson. “Why is it acceptable for 
)puddy, who’s a guy, to be in danger 
jnot me? I can do the same job, and 
all in this together.” 
»me supporters of the policy argue 
t women are not physically strong 
1igh to handle combat gear such as 
P pound shells that are loaded into 
guns; others contend that the 
ence of females would somehow in- 
apt male bonding and willingness 
) ght. Still others say the country 
a ready to see women killing or be- 
¥ killed (though in fact, this is not 
from reality now; many service- 
‘en are carrying arms in the Mid- 
i), and there have been female casu- 
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alties in every war fought by the U.S. 
in this century). 

Last January, after several Army 
women were lauded for their coura- 
geous actions during the Panama in- 
vasion, Congresswoman Schroeder 
proposed a four-year test during which 
the Army would integrate women into 
its combat units. The bill never made 
it out of subcommittee. “This is the 
last tree house,” says Schroeder. “It’s 
the one place where a man can still 
post a ‘No Girls Allowed’ sign and 
women are forced to obey it.” 

Schroeder believes, though, that the 
Mideast crisis, along with technology, is 
blurring all the distinctions between 
front- and rear-line jobs, and she plans 
to reintroduce her bill in the next ses- 
sion of Congress. Women are already at 
risk in the Persian Gulf, she notes, since 
they serve in the vital communications, 


supply and refueling centers that are 
often the first targets of an attack. “If it 
gets to a combat situation, the women 
are going to be there,” she says. “We're 
not going to be able to bring them all 
back if the shooting starts.” 

Indeed, many women see the conflict 
as a chance to prove themselves once 
and for all. Says Carrie Sullivan, a 
sergeant at Camp Pendleton who has 
volunteered for Middle East duty, “I 
don’t want to be a pretend Marine. I 
want to sweat right along with the 
men. I want to feel I’ve contributed.” 

Whatever the outcome of the stand- 
off in Saudi Arabia, America’s service- 
women have already won a major vic- 
tory by making their contributions 
impossible to ignore. Rg 


Andrea Gross is a contributing editor 
of Ladies Home Journal. 
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OOL SMARTS 
elementary schoo! teacher or principal 
3 reads your September education sec- 
, “School smarts: Help your child make 
grade,” will be delighted with its mes- 
e. You zeroed right in on the important 
es: teaching children how to think, 
ding their self-esteem, learning by ex- 
ence, and the critically important mes- 
e of how parents can help their children. 
anks for “coming to the principal's 
e” for this special report. Your fine 
azine has performed a great service 
American families and their schools. 

ol G. Sava, exec. director, National 
ion of Elementary School Principals 


t finished reading “Are your kids ready 
indergarten?” Too often parents push 
children to read and write or know 
alphabet before they're in school. As a 
ergarten teacher, | am always remind- 
my parents to enjoy their children, 
to them and play with them, and | use 
points mentioned in your article. 


—Becky Copenhaver, Canton, Ml 


DRIES OF RYAN 

responding to the article “| don’t want 
{son to be forgotten” in the August 
2. | never knew Ryan White, yet | 
he had more courage and more heart 
i any of the people who made fun of 
in Kokomo. Ryan tolerated a lot of 
asm and ignorance but maintained a 
‘, friendly and caring personality. 
se let his mother know that he will 
r be forgotten. 
—tLisa R. Kimak, Minooka, IL 


EN AND INFIDELITY 

ks for the article “Why women cheat,” 
arol Botwin, in the October issue. It is 
pject | am dealing with in my own life. 
de | can change whatever | need to in 
r to stop seeing the other man. 

you knew me personally, you would 
thocked to know about my infidelity. | 
you will continue to feature articles 
his subject so that women with this 
| 39 


obsession can understand themseives bei- 
ter and resolve the problems in their mar- 
riages or, if necessary, divorce their hus- 
bands to acquire the independence they 
may need. —Name withheld, Texas 


SUPPORT FOR HEART-ATTACK VICTIMS 
| just finished reading “A woman today: 
fighting for three lives” in your October 
issue. | had two heart attacks at the age of 
thirty-five, culminating in emergency tri- 
ple-bypass surgery in 1984. | was the 
single mother of a nine-year-old son. 

| was devastated. Just as Julianne Pro- 
cich mentioned, |, too, found that Mended 
Hearts couldn’t answer all my needs, as | 
was also so much younger than the other 
fine people who were part of the organiza- 
tion. | had to seek private counseling in 


order fo handie the adjustment required. 
I'm glad Ms. Procich plans to start a group 
for young heart patients. 

—Peggy R. Weiser, Sugar Land, TX 


IMMUNE POWER 
| wanted to let you know how much | liked 
Joan Lippert’s article “How your immune 
system works” in your October issue. | 
found the article to be interesting, informa- 
tive and very well written for such a tech- 
nical subject. With the AIDS scare, it came 
at a time when your readers need informa- 
tion the most. 

—Jasmine A. Mitchell, Chicago, IL 


Send your letters, preferably typewritten, 
to Ladies’ Home Journal, 100 Park Ave- 
nue, New York, NY 10017. 





Mondays. 





So thin. So contoured. So comfortable. 
Lightdays Pantiliners help you feel fresh every day. 






———— lightdays Longs 
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Free Pupperoni ina 
Free Kidbles’n Bits Holiday Stocking! 


Look in specially marked holiday bags of Kibbles’n Bits! 
DOGS KNOW. 


KIBBLES WITH BITS 
ARE BEST! 
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LHJ’S FOLLOW-UP ON CURRENT NEWS, VIEWS AND WHO’S WHOS 


THE WOMAN WHO WAITS 


athaniel and 
Margie Howell 
love to celebrate 
Christmas with 
their two sons, 
but there’s little 
chance they'll be 
doing so _ this 
year. Nathaniel Howell, 
America’s ambassador to 
Kuwait, has been impris- 
oned in the U.S. embassy 
there since August 24, 
when the invading Iraqi 
army laid siege to the 
compound. Soldiers sur- 
rounded the embassy, 
shutting off power in an 
effort to force the Ameri- 
cans to surrender. 





they're living largely on 
tuna fish—and so is wa- 
ter. No one knows how 
long they can hold out. 
Still, they are not com- 
pletely cut off, and Mar- 
gie has been comforted 
by brief calls from her 
husband every few days 
via a special State De- 
partment phone. “The 
phone’s become my life- 
line,” she says, sitting in 
the Howells’ Charlottes- 
ville, Virginia, town 
house. “I feel reassured 
just to talk to him. Nat's 
holding steady. He’s also 
outraged, and that fuels 
him and keeps up mo- 


MARGIE HOWELL PRAYS FOR THE 
RETURN OF HER HUSBAND, OUR AM- 


BASSADOR TO KUWAIT (RIGHT, WITH JESSE JA 


Howell and the small 
group of staff members 
with him won't give in, 
however, despite condi- 
tions that worsen every 
day. Food is limited— 


rale for the others. They 
know why they’re there 
and they're going to last 
as long as they can.” 
Margie left Kuwait in 
July, just a few weeks 


THE LHI ’90s NETWORK 


Recently, the Motion Picture Association of America dropped 


the “X” rating—which was 


applied to 


’ well as artistic ones—and created the “NC-17” rating (no 


_ children under seventeen admitted), which is intended only 
for worthwhile films with adult content. Do you approve? 
A) Yes; it will distinguish art from trash. 
B) No, it still doesn’t go far enough—films with 
explicit nudity should not be shown. 
C) No, the ratings are still confusing. We need a 
simple system, with ‘‘S’’ for sex and ‘‘V’’ for violence. 
Call 900-370-5626 from November 16 to December 15 to vote. The 


first minute costs you seventy-five cents; each minute thereafter 
costs fifty cents. Use a touch-tone phone. 





ah 


before the invasion; her 
husband planned to fol- 
low soon after. “Nat was 
supposed to step down as 
ambassador,” she says. 
“| came home ahead of 
him for my _ father’s 
eighty-fourth birthday.” 

Then, in the early 
hours of August 2, she 
got a telephone call from 
Edward Gnehm, who 
was to be the new am- 
bassador to Kuwait. “He 
said, ‘Margie, the lragis 
have invaded.’ ” 

For two nerve-racking 
weeks, Margie had no di- 
rect contact with Nat. Each 
day, her anxiety grew. Fi- 
nally, she spoke to him in 
mid-August; he assured 


CKSON) 





her that he was fine. 

Although _ Iragi 
troops had been sta- 
tioned on Kuwait's 
border since late 
July, Margie says 
there had been no 
indication that they 
would actually at- 
tack. “| know my 
husband had no warn- 
ing,” she says firmly. “He 
would not have let this 
befall people. He would 
have had them out of 
there.” 

This is not the first crisis 
the Howells have faced. 
During Nat's twenty-five- 
year diplomatic career, 
they've lived in other 
Mideast trouble spots in- 
cluding Beirut, where 
Nat worked in 1975, dur- 
ing the early days of the 
civil war in Lebanon. 

Margie always main- 
tained her own career, 
teaching and working as 
a psychiatric nurse. She 
also raised their sons 
Chip, (continued) 
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(continued) twenty- 
eight, and Edward, twen- 
ty-six, who hold civilian 
jobs with the Department 
of Defense. Now she’s a 
volunteer for a State De- 
partment task force that 
welcomes home U.S. citi- 
zens who have fled Ku- 
wait and offers hope to 
families whose loved 
ones are still hostages. 

Margie herself finds 
solace in going to church. 
“It's very comforting 
knowing that people are 
praying for us—for all of 
the people caught in this 
situation,” she says. Fam- 
ily and friends also keep 
her spirits up. “I’ve heard 
from people | hadn‘t 
heard from in thirty 
years,” she says. “That's 
very nice.” 

She talks to her sons 
after each call from Nat. 
“They‘re worried about 
him,” she says. “They‘re 
also very, very proud of 
their dad.” Chip and 
Margie are documenting 
the media coverage of 
Nat’s ordeal, to show to 
him on his return. 

As for the future, Mar- 
gie doesn’t dwell on the 
thought of a war with 
Iraq or her husband re- 
maining hostage. “! can’t 
even think about a shoot- 
ing war,” she says. “It’s 
too frightening.” 

Instead, she’s going 
ahead with plans for a 
family Christmas. “I’m 
hoping very much for a 
happy ending to all of 
this—that our people will 
be ablé to come home 
and be with their loved 
ones. And that Kuwait 
will, at some point, be 
Kuwait again.” 
—ELIZABETH MEADE HOWARD 
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SEASON'S GREENINGS 


ach year, 
chop down more 
than thirty-six 


million Christmas 
trees and trash al- 
most eighty thou- 
sand tons of wrap- 
ping paper. Make this 


holiday safer for the 
earth with these tips: 


SHOP SMART 
MI Check local stationery 





BE EARTHY 

MiFor $30, save one 
acre of a Latin American 
rain forest in someone's 
name through the Noa- 
ture Conservancy's Adopt- 
an-Acre program. The 
recipient gets an hon- 
orary deed to the land. 
Call 800-628-6860. 

Mi Give a whale of a 
present for $35 through 





BUY A STUFFED PANDA OR TIGER, AND 
HELP PROTECT THE REAL THING 


stores for cards printed on 
recycled paper. 

BB Avoid buying gifts with 
excess plastic packaging. 
Plan your shopping to 
limit gas-guzzling trips 
to the mall. 


Earthtrust's Adopt A 
Humpback Whale pro- 
gram. “Parents” get an 
adoption certificate; pro- 
ceeds go toward saving 
the whales. Write Earth- 
trust, 2500 Pali High- 


Pal WN Trapped in Kuwait Ill Joy to the earth Il Quote marks 


way, Honolulu, HI 96817. 
Wi Help support an envi- 
ronmental organization. 
Cuddly pandas and oth- 
er plush animals made 
by Determined Produc- 
tions, Inc., can be found 
in retail stores. A per- 
centage of each sale 
goes to the World Wild- 
life Fund. 


WRAP IT UP 

Mi Reuse boxes, bows 
and ribbons. 

Mi Make your own 





wrapping paper from 
pretty shopping bags, 
wallpaper or fabric, or 
wrap gifts in festive dish 
towels or scarves. 
STAY EVERGREEN 
Wl Decorate a potted tree 
or buy a live pine and 
plant it in the yard after 
the holidays. 

Wi if you buy a dispos- 
able tree, ask your local 
Department of Public 
Works if your town has 
a mulching program. 

Mi Don’t decorate with 
tinsel; string popcorn 
and cranberries with the 
kids, or hang snow- 
flakes made from scrap 
paper. —MARIANNE WAIT 
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look whor 


“The characteristics that they criticize you for—that you are strong-minded, 


that you make firm and tough decisions—are also characteristics which, if you were a man, 
—Margaret Thatcher, on her reputation as an “iron lady” 


“My wife is offended that a woman can come in here and watch us dress. | don’t think it’s 
right, even if it is her so-called job. ”—Reggie White, linebacker for the Philadelphia Eagles, 


they would praise you for.” 


on how he feels about women reporters in the locker room 


“As far as | know, we're divorced. But I’ve been so busy . . . that | haven't had 
time to check, so I'm not sure.”—Mimi Rogers on whether her divorce decree 


from Tom Cruise has become final 
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A better gift idea than 
PUM lana Com lems M ites) micas 
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CHRISTMAS WITH CHRIS 


hris Burke 
would rather see 
the big holiday 
show at Radio 
City Music Hall 
in New York 
City this Christ- 
mas than deck 
the halls with boughs of 
Hollywood. Then again, 








to moderate retardation, 
doctors advised his mom 
to place him in an insti- 
tution. Instead, Marian 
Burke and her husband, 
Frank, a police captain, 
brought their son up 
among three loving sib- 
lings and taught him 
everything they could. 


while saving up $300 for 
publicity photos from his 
job as an elevator opera- 
tor at a school for handi- 
capped children. Within 
a year, he landed a small 
part in an ABC pilot 
called Desperate, and 
network executives liked 
Chris so much they de- 
veloped a family drama 
to showcase his talent. 
Enter Life Goes On and 
its spunky central char- 
acter, Corky Thacher, 
who also has Down syn- 
drome—or what Chris 
calls ‘‘Up syndrome.”’ 
Chris isn’t content to 
be a TV role model; he 
also serves as a spokes- 
person for the National 
Down Syndrome Con- 
gress (800-232-6372) and 
for the Ronald McDon- 
ald McJobs program, 
which encourages em- 


“JUST GIVE DIS- 


ABLED PEOPLE A CHANCE, ” SAYS THE UPBEAT STAR 
OF LIFE GOES ON, HERE, WITH HIS PROUD PARENTS 


Life Goes On—as the 
title of his acclaimed 
series says—so if he 
can’t make it home to 
Manhattan for the holi- 
days, he plans to serve 
food to the homeless at a 
Los Angeles shelter. ‘‘I 
have a motto,’’ Chris says. 
“Think of others, then 
of yourself.’’ 

Such compassion 
comes naturally to Chris, 
twenty-five, who knows 
what it’s like to over- 
come obstacles. When 
he was born with Down 
syndrome, a genetic dis- 
order that causes mild 
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Today, Chris has 
shown more progress 
than most people with 
Down syndrome: His 
health is good, and he 
reads at a fifth-grade lev- 
el. ‘‘It’s amazing,’’ says 
Marian, marveling at her 
son’s ability to work ten- 
to fifteen-hour days and 
memorize up to forty 
pages of script a week. 
“‘Whoever thought that 
this could happen?”’ 

None other than Chris 
himself. At twenty-one, 
he decided to pursue his 
lifelong acting dream by 
taking night classes 


ployment of the handi- 
capped. ‘I always 
wanted to be an actor. I 
always wanted to help the 
handicapped,’’ he says. 
“‘Now I’m doing both.”’ 
With that, he tilts his 
head, widens his eyes, 
and drawls in 
perfect imita- 
tion of his hero 
Jimmy Stewart: 
“‘T have a won- 
derful family. I , 
have a wonderful 
career. I have,’’ 
he emphasizes, ‘‘a § 
wonderful _life.’’ 
—JOBETH MCDANIEL 


: i. 5 NT It's a wonderful life I School for St. Nicks 


SANTA’S 
THEIR 
CAUSE 


Memo to aspiring Santas: 
Skip the loud ho-ho-ho’s. 
“Tt scares the children,”’ 
says Jenny Zink. She ought 
to know: As vice-president 
and national marketing di- 
rector for Western Tempo- 
rary Services in Walnut 
Creek, California, she’s 
trained over eleven thou- 
sand men and a few wom- 
en to talk and act like St. 
Nick for stores, malls and 
private parties. 

Other Santa guidelines: 
Do teil the kiddies to mind 
their parents and eat all 
their vegetables. Don’t 
drink, eat foods that leave 
you with bad breath—or 
flirt with the mothers. 

And expect the unex- 
pected. ‘‘We had a Santa 
who didn’t realize that the 
toddler he was talking to 
was untying the draw- 
string of his pants,’’ Zink 
says. ‘‘When Santa got up, 
down came his pants! 
Thank God he’d put on 
red shorts that day. We 
encourage all Santas to 
wear underwear.”’ 


—JIM BROCHU > 






; “Senta School” graduates gather 
for—what else—milk and cookies 
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_ HOLIDAY SHOPPING TIP F 
<2 CONTEST .» 


A 
eae vs 
| 


i ee 

| ed 

: ee 

= ex! 
8 If you have a special way to take the 


| pressure off holiday shopping, Dearfoams 
= wants to know your secret! 


= Your best tip could make you the winner 


: of a super shopping spree at your local 
= Dearfoams retailer: 


& GRAND PRIZE: $1000 SHOPPING SPREE 
: SECOND PRIZE: $500 SHOPPING SPREE 
5 THIRD PRIZE: $100 SHOPPING SPREE 


Bp 








a 





RETR Ge 











: HOW TO ENTER 
& = Ona separate sheet of paper give us in 
f 50 words or less your favorite shopping tip. 
& Please be specific and write (or type) 
S legibly. Tips will be judged on originality, 
= creativity and general usefulness by 
# qualified employees of Dearfoams. 


& = With your tip, be sure to include one 
E Dearfoams proof of purchase and accom- 





© panying store receipt plus your name, aa 
& address, phone number and name of your jae 

; local store carrying Dearfoams slippers. ieee 
® Send to: DEARFOAMS CONTEST, wae 
E PO. Box 61, Denville, NJ 07834. Entries Be, 
® must be received by February 15, 1991. ee 


= To locate the store nearest you, call 
1-800-582-8880. 


; Here’s wishing you good luck—and a warm 
and cozy Christmas! 


OFFICIAL RULES 


Write (or type) your favorite holiday shopping tip (50 words or less) and your name, 
address, phone number, and local store name where you can purchase Dearfoams 
slippers. Entries must be received by February 15, 1991, and must include one proof 
of purchase and store receipt from purchase of Dearfoams slippers. Send to 
Dearfoams Contest, PO. Box 61, Denville, NJ 07834 


Contestis open to all residents 18 years or older of the USA, except employees and 
members of their households of R.G. Barry Inc., Meredith Corporation, their 
affiliates and advertising agencies. Residents of Vermont, Maryland, Arizona and 
Massachusetts need not send proof of purchase. Winners are responsible for all 
taxes on prizes. Proof of eligibility and compliance with rules may be required. By 
entering this contest, entrants agree to be bound by these rules and consentto the 
use of theirname, picture and/or holiday shopping tip (without additional compen 
Sation) for publicity purposes carried out by sponsors. Prizes (the First Prize- 
$1,000 shopping spree, the Second Prize-$500 shopping spree, and the Third Prize- 
$100 shopping spree) are not transferable and no substitution of prizes allowed 
Sponsors and their agencies assume no responsibility or liability for damages, 
losses or injury resulting from acceptance or use of the prizes. Sponsor not 
4 responsible for late, lost, misdirected or incomplete entries 


Winners will be selected on or about March 30, 1991. Winners will be notified by 


7 mail. Entries must be original and not previously published. Entries will be judged 

- by employees of Dearfoams based upon the originality, creativity, general interest 
and use of the tip. The decisions of the judges are final 

For a list of winners, send a stamped, self-addressed envelope with your request 

to: Dearloams Winners, PO. Box 61, Denville, NJ 07834. Subject to applicable 

federal, state and local laws and regulations. VOID WHERE PROHIBITED, TAXED 


OR RESTRICTED BY LAW. 


ADVERTISEMENT 





me UP FRONT A Godfather gangbuster? 
i aera 


| ALLINTHE FAMILY 


rime pays better than ever—at least in Hollywood. This fall, the 

gangster dramas GoodFellas and Miller's Crossing cornered the box 

office. Now Paramount is betting that The Godfather Part III, 

scheduled for Christmas release, will also create a mob scene. Of 
course, it has a couple of 

tough acts to follow: 

Parts [and II of the land- 

mark saga grabbed nine Oscars 

and have earned more than 

$800 million (including TV and 
videocassette sales) since 1972. 

Al Pacino and Diane Keaton 

return as Michael and Kay Cor- 
leone in Part III, and the cast also 

includes several new- 















comers. Franc D’Am- Talia Shire 
brosio, who plays Pa- - Andy 
apes arcia 
a co 
é : Diane Keaton 
had to do a scene where reprise their 
I visit Al in the hospital, Corleone roles 
and I had to greet him from the first 
and kiss him twice. We two Godfather 
_ movies 


did the scene twenty 
times.’’ His mother 

called that night for a report. “‘I said I kissed Al Pacino forty times,’’ says 
Franc. Her reply: “‘I wish I was in your shoes.”’ 

Joe Mantegna, who plays a mobster named Joey Zasa, says there was real 
family feeling on the set, fueled in part by the abundant pasta dinners director 
Francis Ford Coppola cooked. And Sofia Coppola, who is the real-life daughter 
of Francis but plays Pacino’s daughter in the film, avows that she was able to 
withstand any romantic attraction to Al. ‘‘I had to think of him as a father, so 
that would have been too weird,”’ confides the nineteen-year-old. “*But all the 
girls on the set were in love with him.’’ (Not that it mattered; at the time, Pacino 
was back with former girlfriend Keaton.) 

Sofia did allow that she was a bit weak-kneed playing love interest to dashing 
Andy Garcia (Internal Affairs), who’s cast as Corleone’s nephew. It just 
wasn’t easy kissing Garcia in front of her actual dad. She asked Keaton how to 
stay cool during love scenes, and was 
told to simply have fun, ‘“because you 
get to act out all those things you’re 
not supposed to do in real life.’’ 

And we get to watch. 
—JOANNE KAUFMAN 





The director's daughter, Sofia (above), cozies 
up to her real-life niece, Gia; a shady Al 
Pacino watches out for film nephew Garcia 
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YOUR BEST... 


country, millions of people are finding fulfillment 


and satisfaction in 


helping the needy. Here, a report on the new commitment to caring, plus how 
to choose the charity that’s right for you. 


Three women with generous 
hearts, clockwise from top: 
Sylvia Wright prepares food for 
the homeless in Washinaton, 
D.C.; Patti Malkin helps people 
with AIDS care for their pets 

in Los Angeles; Gwyn Helie 
finds safe havens for battered 
women in Massachusetts 
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n Monday evenings Gwyn 
Helie, forty-five, answers 
calls on the hotline at Tran- 
sition House, a shelter for 
battered women and their 
children in Cambridge, 
Massachusetts. Helie, a 
secretary in Boston, has been volun- 
teering at the shelter for five years. 
“T'd always been concerned about 
abuse—I knew two women who had 
been battered,’’ Helie explains. ““But 
I felt helpless because I had no train- 
ing. When I read that ee 
would be trained, it just click 


Helie also serves on the shelter’s 
board of directors and helps with 
fund-raising. ‘‘I put in a lot of 
time,’’ she says. ‘“But it’s some- 
thing I needed.”’ 

Mi It is Sylvia Wright’s lunch 
hour, and the thirty-two-year-old 
government accounting assistant 
is pitching in at Martha’s Table, a 
soup kitchen and children’s center in 
Washington, D.C. With the sleeves 
of her fuchsia silk blouse rolled up, 
Wright makes sandwiches, slices 
vegetables and bags donuts. The food 
will be loaded onto vans and taken to 


By Jane Margolies 


stops around the city where homeless 
and hungry people line up. Wright, 
who has volunteered at Martha’s Ta- 
ble on her lunch break every Wednes- 
day and Thursday for four years, 
sometimes also rides the vans after 
work or on weekends. “‘Because of 
the shortage of affordable housing, 
many of the people we’re feeding 
have no choice but to live on the 
streets,’” Wright says. 

Mi In Los Angeles, Patti Malkin 
walks dogs and feeds cats for their 
owners, who are bedridden with 
AIDS. Malkin, twenty-seven, a TV 
production assistant, volun- 
teers through Pets Are Won- 
derful Support (PAWS), a 
group she learned about on 
the local news. ““They were 
talking about the fact that 
many people who have 
AIDS have trouble taking 
care of their pets because 
they are too weak or in the 
hospital too often,’’ recalls 
Malkin, who has a bird and 
two cats of her own. “‘I 
really enjoy doing this,’’ she 
adds. ‘‘It takes fifteen minutes, I get 
to play with the animals, plus I get 
some exercise every day.”’ 

Helie, Wright and Malkin are just 
three among millions of Americans 
who regularly volunteer their time, 
energy and talents to charity. Approx- 
imately eighty million Americans 
eighteen and over—45 percent of the 
adult population—do volunteer work, 
according to a 1988 Gallup Poll com- 
missioned by Independent Sector, a 
national group that monitors charita- 
ble activities. The survey showed that 
volunteers (continued on page 117) 
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4 Fast preparation is a breeze with the HANDYCHOPPER 
~MINCER/CHOPPER (HC20). It takes the work out of ever 
a Oe _. day mincing and chopping. Handles garlic, nuts, herbs or 

TG Ze onions in seconds. No mess and no tears. And its so 

ss Z 7, compact they'll leave it right on the counter where it’s 


7 


we always handy. % 


et their mornings off to a great start by giving them a 

OAST™ WIDE-SLOT TOASTER (T235). The\wide slot 
k or thin slices, even bagels. It’s gota cool touch.) 
an exterior and 








Black & Decker Presents Gifts As 
Individual As Seah eels oes 





















Black & Decker’s got the perfect gift for each individual on et Tg rae 
CCW Borman ule etm era me Raley mulecia 


< For example, isn’t there someone who'd love the THERMAL CARAFE 

COFFEEMAKER (TCM402)? It’s the ideal gift for those who love fresh coffee. 
Its Brew-Thru System brews rich, delicious. coffee into an insulated thermal: 
carafe that keeps it fresh and hot for hours! A clock/timer lets them wake i) 
fresh-brewed coffee. And it shuts itself off. 


> The HANDY SLICE ‘n SHRED™ SLICER/SHREDDER 
(HSS60) is perfect for gourmets on the go. Its unique 
built-in cutting cone lets them slice or shred at the 
touch of a button. There are no extra attachments to 
store and no extra bowls to clean. 


Vv The HANDYOPENER™ CORDLESS CAN OPENER — 
(KEC160) is always ready to go. Just push the button 
and watch it “walk” around the can co “hands-free” 


operation. 





de sae Odea AOR r elias LEC oslcauelliiam 

_ snack, popcorn. The HANDY POP ’n SERVE™ CORN 

_ POPPER (HP50) is a hot-air popper that uses no oil. And it 
pops right into its own serving bowl. No mess. No extra 
bowl to clean. Just lots of great popcorn to eat. 
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<The HANDY SHORTCUT™ MICRO-PROCESSOR (HMP30) is 
a little giant in the kitchen. It’s smaller than most food processor: 
but it can do all their slicing, shredding, mincing, grating and 
chopping chores in ose ete It does so much, yet takes up so 
little space. ra 


> Heres breakfast fun for the whole 
family with the SWEET HEARTS” 
WAFFLEBAKER (G12). Serve heart- 
Perl oLae BL Vil acm tele CR Ueto 
Tinned Srl a wamyi celica 
and tone announce when the waffles 
are Tey Plus, it has a nonstick cooking surface els elt eae leant, | 


Vv A powerhouse i in the kitchen: the NTO TN Sth zeal 
Peet MIXER OB UeD) Cont ar Cm aver ellCelereloelntaele 
scrapes the bowl sides continuously 
for easy mixing. It's got 5 speeds and 
instant Power Boost. The ultimate 
heavy duty mixer. 





“You've Always Wanted Some 
Elbowroom In ‘The Kitchen.” 


Now you can give the ideal gift to anyone who would like more counter space. 


<4 The Black & Decker SPACEMAKER PLUS* line combines state-of-the-art 
features with outstanding Bile: pun ag design. Beautiful. Functional. 
Space-saving. 

The Sees V ass ig BG) THERMAL CARAFE COFFEEMAKER 
QUDGZUSUE Cra ctielicen atasnel carafe so the coffeemaker shuts itself ES 
while the carafe keeps the coffee hot and fresh for hours. 

The SPACEMAKER PLUS CAN OPENER AND KNIFE SHARPENER 
(PEC90) opens all sized cans and Sa ae aves 

_ without counter clutter: 

The SPACEMAKER PLUS KITCHEN 
ACCESSORY LIGHT (PLA100) rounds out the line 
and brightens your workspace. Perfect gifts for 
anyone who could use a little elbowroom. For the 
dealer nearest you, call us at 1-800-552-0553. 


> When you give a SPACEMAKER TOAST-R-OVEN™ F* 
BROILER (SO2500), you're giving a full range of 
flexibility. It toasts, bakes, broils,defrostsand = 
Cui wal eB Bole a ceCUULy cal to fiteven — 
Pers velel emo) om 2 

Delight someone with a gift of a SPACEMAKER- | 
AUTOMATIC SHUT-OFF COFFEEMAK a ee 
(SDC2A). It features a Sole rad c ‘01 
shut-off, and mounts easily 

The SPACEMAKER erat 
(EC60CAD) opens up ca 
and counter _ 








































= a 





fe HANDYMIXER™ CORDLESS. 
Est ACPA Nee Ce maya crcl (oe 
Pvetaelcmeert@lleice cm ceatiaw ltl 
BizeetVesdletom oy-Coam (eae iB co-ceh a 
eS AAc yao ee 2 an 
ed eT aLeta ce es 
i 











< The ADVANCED SYSTEM AUTOMATIC SHUT-OFF” 
ELECTRONIC IRON (F640S) is the state-of-the-art in 
_ irons. Adjustable steam, temperature ready light and 

tone alert, and automatic shut-off are just a few of its 
Pla aE om leone Cm vas 


> The STOWAWAY™ TRAVEL STEAM & DRY 
IRON (F56G) has 21 steam vents to give the steam 
| performance of a full-sized iron but in a compact 
size. It keeps them looking good while traveling. 


| The SPOTLITER™ POWERFUL RECHARGEABLE 
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Rea BE a Decker POWERPRO* HEAVY DUTY CORDLESS VAC (DB6000), att ae 
enough power to handle the toughest cleanups. Picks up everything from dirt and crumbs 
to loose change. It's got an extra heavy-duty power setting and it nial iS puis anywhere. 
Its the most powerful cordless hand vac we've ain sic 


> The DUSTBUSTER PLUS* POWER sOhl st (9338A) is 
like getting two vacs in one! The motorized brush attach- 
ment lets you clean carpeted stairs, car interiors and any 
other surface. Remove the brush for quick bare-surface 
pickups. Cordless, lightweight and compact. 








< The SLIMLINE” ESCORT 
LIGHT™ SMOKE ALARM NTO | ae SEs 

_ detector with a powerful alarm. Its portable escape light turns 
on automatically when the alarm sounds and provides your 
family with illumination for the entire escape route. 


Vv The POWERPRO” DUSTBUSTER PLUS” CORDLESS 

VAC WITH POWER BRUSH (DB5400) is the all-purpose gift. 
Motorized brush attachment cleans carpeted stairs and uphol- 
stery. With crevice tool, ceiling wand and furniture brush 
included, it’s ideal for handling all your “aliove the floor” cleaning when it inconvenient to 
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_°Tis the season to give your old screwdriver the boot and turn to some- 
thing more advanced. Just bring this coupon to a participating retailerand 
eive our Christmas present to you: $2.00 off any Black & Decker Cordless 
crewdriver for yourself or someone on your gift list. — 
“Whether you’re hanging shelves or mini-blinds, assembling toys in your 
op or decking the halls this Christmas, do it faster and easier with a 
Yecker Cordless Screwdriver It makes every household project a 




















































(continued from page 108) put in an 
average of 4.7 hours per week—al- 
most twice as much as in 1981. 
Clearly, volunteering has gone way 
beyond a donation at Thanksgiving, 
Christmas or Chanukah. 

With so many women in the paid 
labor force, the type of volunteer has 
changed. “The days of the church- 
woman who donated thirty hours a 
week are over,” says Virginia Hodg- 
kinson, vice-president for research at 
Independent Sector. “Today, women 
take on specific tasks or give a cer- 
tain smaller number of hours per 
week.” At the same time, she adds, 
men and senior citizens are swelling 
the ranks. “This is because people 
are living longer and retiring earli- 
er,” she says. 

While traditional services, such as 
working at a hospital or a church 
bazaar, remain, there are new ways 
to help—such as taking hot meals to 
AIDS patients or the elderly, or cud- 
dling abandoned babies. 

Why this outpouring of altruism? 
Call it a new nineties social con- 
sciousness. Experts say that in this 
post-glitz era, people want to feel 
they can make a difference in com- 


bating some of today’s most terrify- 
ing problems: homelessness, AIDS, 
drugs, poverty, domestic violence, il- 
literacy. It also helps them reap 
some personal benefits. 


A rage to give 


“The issues are pulling people in,” 
says Kenneth Adams, executive di- 
rector of New York Cares, a volun- 
teer corps in New York City that 
attracts professionals in their twen- 
ties and thirties. And now that gov- 
ernment services have been reduced 
or budgetary reasons, volunteers 
are trying to take up some slack. 
President Bush has _ encouraged 
Americans to give of their time, and 
they’ve been responding. 

Says Sharon Vardatira, volunteer 
ordinator for Transition House, 
“We had a huge increase after the 
state’s budget cuts. People heard the 
state was closing shelters and they 
e in. Of course, volunteer efforts 
’t replace a paid staff,” she adds, 
‘but they are vital.” 

As always, helping others offers 
ersonal rewards. Even when it’s 
ugh to squeeze another obligation 
into a tight schedule, volunteering 
actually provide a healthy out- 
et. The Institute for the Advance- 


ment of Health, an information 
clearinghouse in San Francisco, sur- 
veyed thirty-three hundred volun- 
teers and found that those who had 
weekly personal contact with charity 
recipients reported less stress in 
their daily lives and an increased 
sense of well-being and self-worth. 
Says the former executive director, 
Allan Luks, “This kind of volunteer- 
ing reduces stress in the same way 
exercise or meditation does.” 

Do-gooders can also find them- 
selves doing better in skills and self- 
confidence. “I’ve done things I never 
thought I could do—speaking in 
front of groups, writing press re- 
leases and planning fund-raisers,” 
says Gwyn Helie. She adds, “My 
most important growth in life has 
come from this work. I got involved 
to empower women but ended up em- 
powering myself.” 

Last but not least, volunteering 
can be a means of changing careers. 
Some have forged new opportunities 
in corporate fund-raising after rais- 
ing money for a charity. Says Mir- 
iam Gimpel, community relations co- 
ordinator for the Volunteer Center of 
San Francisco, “A lot of companies 


will consider volunteer activities 
when they are looking at a resumé of 
a prospective employee.” Volunteer- 
ing can also provide invaluable con- 
tacts. The members of Hands On At- 
lanta, mostly young professionals in 
their twenties and thirties, spend 
evenings and weekends in such ac- 
tivities as tutoring grade schoolers, 
building housing for the homeless 
and running a food bank. “Most of 
our members work during the week 
and volunteer on weekends and eve- 
nings,” says Deva Hirsch, a consul- 
tant for U.S. companies doing busi- 
ness in Japan. “It’s a good way to 
meet others with the same commit- 
ment to the community that you 
have,” she adds. 

Not every aspect of charity pleas- 
es, to be sure. Helie, for one, is often 
frustrated by the limits on what she 
alone can do. “It’s hard in the begin- 
ning to accept the fact that we can 
only take baby steps to influence 
women,” she says. “We provide sup- 
port, which helps them gain the 
courage and strength to make 
changes themselves.” 


Know thyself 


If you’ve decided you want to volun- 
teer your time, the next step is find- 


Wahi 


ing the right charity. Should you 
serve food in a soup kitchen? Tutor 
disadvantaged children? The answer 
depends on you. Think hard -about 
what you'd really like to do, whom 
you'd like to help and how much 
time you can afford to give. Be real- 
istic. After all, if you’re not happy, 
you won’t stick with it. 

“Ideally, volunteer work should be 
fun and rewarding,” says Nadia Sut- 
ton, executive director and founder 
of PAWS in Los Angeles. “I don’t 
want people who are sanctimonious 
or tedious. That doesn’t help anyone. 
You shouldn’t volunteer because you 
feel it’s something you should do but 
because you are having a ball.” 

Some questions to steer you in the 
right direction: 

Do you like working with people 
directly (for example, teaching an 
adult to read), or are you more com- 
fortable with behind-the-scenes 
tasks like typing a newsletter? If you 
want to work with people, which age 
group do you prefer? Do you work 
better in a group or one on one? Is 
there an issue you feel strongly 
about? Is there a skill you’d like to 
learn or a subject you want to know 


Call it a new nineties social consciousness. People want to feel they can make a difference. 


more about? What skills or talents 
do you have? What have you done in 
the past that has given you a great 
sense of satisfaction? What kind of 
surroundings would you like to be 
in? An office? Outdoors? How far 
from home are you willing to travel? 
Do you have transportation, or will 
someone have to pick you up? Do you 
want to volunteer on a regular basis 
or from time to time? How much 
time can you really give? Do you like 
physical work? Do you like variety 
or routine? 


Getting involved 


Once you have some idea what you’d 
like to do, the next step is finding 
the right organization. Churches and 
synagogues can help guide you. 
Another way to find agencies that 
need volunteers is to call the Nation- 
al Volunteer Center (703-276-0542). 
You'll be referred to one of three 
hundred fifty branches across the 
country. According to Kay Drake- 
Jones, director of information ser- 
vices for the network, local staffers 
will ask about your background, 
skills and interests. Then you'll be 
told about three organizations that 
need volunteers with your qualifica- 
tions. (continued on page 121) 
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ot flashes and night sweats certainly don’t make 
women feel very attractive. And while no one 
ould expect to stay young forever, you owe it to your- 
lf to learn as much as you can about menopause, and 
€ symptoms that could affect not only how you feel, 
it how you feel about yourself. 


THE ENLIGHTENED APPROACH TO MENOPAUSE. 
enopause remains a subject often clouded by myth, 
sinformation, and fear. But its symptoms are very 
al. They may be mild, or quite severe, and they’re dif- 
rent for every woman. But the hot flashes, vaginal dry- 
ss, and night sweats that can cause insomnia are not 
lin your head.” They are the result of your body’s loss 
estrogen. Estraderm® ‘‘puts back’’ some of this 
ogen in a very unique way. 

ESTRADERM WORKS THE WAY YOUR Bopy DOES. 

Estraderm is a clear, round patch 
that you apply directly to your skin. 
The Estraderm Patch relieves your 
symptoms by delivering small, 
steady doses of estradiol into your 


bloodstream, similar to the way your 





“THE PATCH” 
/NON-MEDICATED 
/MPLE Is INCLUDED 
IN THE FREE 
ORMATION PACK. 


ovaries did before menopause. 


Estraderm is the only estrogen 






replacement therapy that works this 
y: It is identical to the estrogen your body produced 
id, because you don’t ingest it, Estraderm bypasses 


r liver and stomach. Plus, The Estraderm Patch is 


4190, CIBA. 109-4191-A 





“NO MAN IN HIs RIGHT MIND WOULD BE 
INTERESTED IN A MENOPAUSAL WOMAN.” 


easy to apply and stays in place during bathing or 
swimming. 
WHAT TO ASK YOUR 
DOCTOR ABOUT THE ESTRADERM PATCH. 
Q: What are the benefits of Estraderm versus 
other treatments? 
Q: How can I tellif The Estraderm Patch is right 
for me? 
Q: Can Estraderm help relieve vaginal dryness? 
Q: How long will I need to wear The Estraderm 
Patch? 
A FREE 
MENOPAUSE INFORMATION PACK. 
The researchers, pharmacists, and physicians at CIBA 
have compiled the latest information about menopause, 
its symptoms, and The Estraderm Patch. To receive it 
free, call 1-800-521-CIBA, or send this coupon. 


ee ee 


TO RECEIVE YOUR FREE MENOPAUSE INFORMATION PACK, MAIL 
| TO CIBA, PMSI STA., P.O. BOX 13217, BRIDGEPORT, CT 06673-3217 


1-800-521-CIBA, EXT. LH181 


NAME 
ADDRESS 
CITY STATE ZIP 
| LHI8 | 
ESTRADERM® ESTRADIOL TRANSDERMAL SYSTEM 
| AVAILABLE IN 0.05 MG AND 0.1 MG STRENGTHS. 


| FOR BRIEF SUMMARY OF PRESCRIBING INFORMATION, SEE NEXT PAGE. | 
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ESTRADIOL TRANSDERMAL SYSTEM 


Now THE CHANGE OF LIFE DOESN’T HAVE TO CHANGE YOURS. 
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5l transdermal system 
us delivery for twice-weekly application. 


\MMARY OF PRESCRIBING INFORMATION. 
-ASE SEE FULL PRESCRIBING INFORMATION. 
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ESTROGENS HAVE BEEN REPORTED TO INCREASE 
| THE RISK OF ENDOMETRIAL CARCINOMA. 

Three independent case control studies have reported 
an increased risk of endometrial cancer in postmeno- 
pausal women exposed to exogenous estrogens for more 
than 1 year. This risk was independent of the other known 
risk factors for endometrial cancer. These studies are fur- 
ther supported by the finding that incidence rates of endo- 
metrial cancer have increased sharply since 1969 in eight 
different areas of the United States with population-based 
cancer-reporting systems, an increase which may be re- 
lated to the rapidly expanding use of estrogens during the 
last decade. 

The three case control studies reported that the risk of 
endometrial cancer in estrogen users was about 4.5-13.9 
times greater than in nonusers. The risk appears to depend 
both on duration of treatment and on estrogen dose. In view 
of these findings, when estrogens are used for the treat- 
ment of menopausal symptoms, the lowest dose that will 
control symptoms should be utilized and medication 
should be discontinued as soon as possible. When pro- 
longed treatment is medically indicated, the patient should 
be reassessed on at least a semiannual basis to determine 
the need for continued therapy. Although the evidence 
must be considered preliminary, one study suggests that 
cyclic administration of low doses of estrogen may carry 
less risk than continuous administration; it therefore ap- 
pears prudent to utilize such a regimen. 

Close clinical surveillance of all women taking estrogens 
is important. In all cases of undiagnosed persistent or re- 
curring abnormal vaginal bleeding, adequate diagnostic 
measures should be undertaken to rule out malignancy. 

There is no evidence at present that “natural” estrogens 
are more or less hazardous than “synthetic” estrogens at 
equiestrogenic doses. 


ESTROGENS SHOULD NOT BE USED DURING 
PREGNANCY. 

The use of female sex hormones, both estrogens and 
progestogens, during early pregnancy may seriously dam- 
age the offspring. It has been shown that women who had 
been exposed in utero to diethylstilbestrol, a nonsteroidal 
estrogen, have an increased risk of developing in later life a 
form of vaginal or cervical cancer that is ordinarily ex- 
tremely rare. This risk has been estimated as not greater 
than 4 per 1000 exposures. Furthermore, a high percent- 
age of such exposed women (30-90%) have been found to 
have vaginal adenosis, epithelial changes of the vagina 
and cervix. Although these changes are histologically be- 
nign, it is not known whether they are precursors of malig- 
nancy. Although similar data on the use of other estrogens 
are not available, it cannot be presumed they would not 
induce similar changes. 

Several reports suggest an association between intra- 
uterine exposure to female sex hormones and congenital 
anomalies, including congenital heart defects and limb- 
reduction defects. One case control study estimated a 
4.7-fold increased risk of limb-reduction defects in infants 
who had been exposed in utero to sex hormones (oral 
contraceptives, hormone withdrawal tests for pregnancy, 
or attempted treatment for threatened abortion). Some of 
these exposures were very short and involved only a few 
days of treatment. The data suggest that the risk of limb- 
reduction defects in exposed fetuses is somewhat less 
than 1 per 1000. 

In the past, female sex hormones have been Used during 
pregnancy in an attempt to treat threatened or habitual 
abortion. There is considerable evidence that estrogens 
are ineffective for these indications, and there is no evi- 
dence from well-controlled studies that progestogens are 
effective for these uses. 

If Estraderm is used during pregnancy, or if the patient 
becomes pregnant while taking this drug, she should be 
apprised of the potential risks to the fetus and of the advis- 
ability of continuation of the pregnancy. 









































































INDICATIONS AND USAGE 

Estraderm is indicated for the treatment of the following: moder- 
ate-to-severe vasomotor symptoms associated with meno- 
pause; female hypogonadism; female castration; primary 
ovarian failure; and atrophic conditions caused by deficient 
endogenous estrogen production, such as atrophic vaginitis 
and kraurosis vulvae. 


CONTRAINDICATIONS 

Estrogens should not be used in women or men with any of the 

following conditions: 

. known or suspected cancer of the breast; 

. known or suspected estrogen-dependent neoplasia; 

. known or suspected pregnancy (see Boxed Waming); 

. undiagnosed abnormal genital bleeding; 

. active thrombophlebitis or thromboembolic disorders; 

. history of thrombophlebitis, thrombosis, or thromboembolic 
disorders associated with previous estrogen use. 


WARNINGS 

1. Induction of Malignant Neoplasms. Long-term continuous 
administration of natural and synthetic estrogens in certain ani- 
mal species increases the frequency of carcinomas of the 
breast, cervix, vagina, and liver. There are now reports that 
estrogens increase the risk of carcinoma of the endometrium in 
humans. (See Boxed Warning.) 

At the present time, there is no satisfactory evidence that 
estrogens given to postmenopausal women increase the risk of 
breast cancer, although a-recent long-term follow-up of a single 
physician's practice has raised this possibility. Because of the 
animal data, there is aneed for caution in prescribing estrogens 
for wornen with a strong family history of breast cancer or who 
have breast nodules, fibrocystic disease, or abnormal 
mammograms. 
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threefold increase in the risk of surgically confirmed gallbladder 
disease in postmenopausal women receiving oral estrogens, 


~ similar to the twofold increase previously noted in users of oral 


contraceptives. 

3. Effects Similar to Those Caused by Estrogen-Progestogen 
Oral Contraceptives. There are several serious adverse effects 
of oral contraceptives and other high-dose oral estrogen treat- 
ments, most of which have not, up to now, been documented as 
consequences of postmenopausal estrogen replacement ther- 
apy. This may reflect the comparatively low doses of estrogen 
used in postmenopausal women. 

a. Thromboembolic Disease. It is now well established that 
users of oral. contraceptives have an increased risk of various 
thromboembolic and thrombotic vascular diseases, such as 
thrombophlebitis, pulmonary embolism, stroke, and myocardial 
infarction. Cases of retinal thrombosis, mesenteric thrombosis, 
and optic neuritis have been reported in oral contraceptive 
users. There is evidence that the risk of several of these adverse 
reactions is related to the dose of the drug. An increased risk of 
postsurgery thromboembolic complications has also been re- 
ported in users of oral contraceptives. If feasible, estrogen 
should be discontinued at least 4 weeks before surgery of the 
type associated with an increased risk of thromboembolism, or 
during periods of prolonged immobilization. 

While an increased rate of thromboembolic and thrombotic 
disease in postmenopausal users of estrogens has not been 
found, this does not rule out the possibility that such an increase 
may be present or that subgroups of women who have underly- 
ing risk factors or who are receiving relatively large doses of 
estrogens may have increased risk. Therefore, estrogens 
should not be used in persons with active thrombophlebitis or 
thromboembolic disorders, and they should not be used in 
persons with a history of such disorders in association with 
estrogen use. They should be used with caution in patients with 
cerebral vascular or coronary artery disease and only for those 
in whom estrogens are clearly needed. 

Large doses of estrogen (5 mg conjugated estrogens per 
day), comparable to those used to treat cancer of the prostate 
and breast, have been shown in a large prospective clinical trial 
in men to increase the risk of nonfatal myocardial infarction, 
pulmonary embolism, and thrombophlebitis. When estrogen 
doses of this size are used, any of the thromboembolic and 
thrombotic adverse effects associated with oral contraceptive 
use should be considered a clear risk. 

b. Hepatic Adenoma. Benign hepatic adenomas have been 
associated with the use of oral contraceptives. ae benign 
and rare, these tumors may rupture and cause death from intra- 
abdominal hemorrhage. Such lesions have not yet been re- 
ported in association with other estrogen or progestogen 
preparations, but they should be considered if abdominal pain 
and tenderness, abdominal mass, or hypovolemic shock 
occurs in patients receiving estrogen. Hepatocellular carci- 
noma has also been reported in women taking estrogen- 
containing oral contraceptives. The causal relationship of this 
malignancy to these drugs is not known. 

c. Elevated Blood Pressure. Women using oral contraceptives 
sometimes experience increased blood pressure which, in 
most cases, returns to normal upon discontinuing the drug. 
There is now a report that this may occur with use of oral estro- 
gens in the menopause and blood pressure should be moni- 
tored with estrogen use, especially if high doses are used. 
Ethinyl estradiol and conjugated estrogens have been shown to 
increase renin substrate. In contrast to these oral estrogens, 
transdermally administered estradiol does not affect renin 
substrate. 

d. Glucose Tolerance. A worsening of glucose tolerance has 
been observed in a significant percentage of patients on estro- 
gen-containing oral contraceptives. For this reason, diabetic 
patients should be carefully observed while receiving estrogen. 
4. Hypercalcemia. Administration of high doses of estrogens 
may lead to severe hypercalcemia in patients with breast 
cancer and bone metastases. If hypercalcemia occurs, use of 
the drug should be stopped and appropriate measures should 
be taken to reduce the serum calcium level. 


PRECAUTIONS 
General 


1. Acomplete medical and family history should be taken before 
initiation of any estrogen therapy. The pretreatment and periodic 
pavsicet examinations should include special reference to 
lood pressure, breasts, abdomen, and pelvic organs, as well 
as a cervical Papanicolaou test. As a general rule, estrogen 
should not be prescribed for longer than 1 year without another 
piece examination being performed. 
2. Because estrogens may cause some degree of fluid reten- 
tion, careful observation is required when conditions that might 
be influenced by this factor are present (e.g., asthma, epilepsy, 
migraine, and cardiac or renal dysfunction). 
3. Certain patients may develop undesirable manifestations of 
excessive estrogenic stimulation, such as uterine bleeding, 
mastodynia, etc. 
4. Prolonged administration of unopposed estrogen therapy 
has been reported to increase the risk of endometrial hyperpla- 
sia in some patients. Estrogens should be used with caution in 
patients who have or have had endometriosis. 
5. Studies of the addition of a progestin for 7 or more days of a 
cycle of estrogen administration have reported a lowered inci- 
dence of endometrial hyperplasia. Morphological and bio- 
chemical studies of endometrium suggest that 12 to 13 days of 
progestin are needed to provide maximal maturation of the 
endometrium and to eliminate any hyperplastic changes. 
Whether this will provide protection from endometrial carcinoma 
has not been clearly established. There are possible additional 
risks that may be associated with the inclusion of progestin in 
estrogen replacement regimens. The potential risks include ad- 
verse effects on carbohydrate and lipid metabolism. The choice 
of progestin and dosage may be important in minimizing these 
adverse effects. 
6. Oral contraceptives appear to be associated with an in- 
creased incidence of mental depression. Although it is not clear 
whether this is due to the estrogenic or progestogenic compo- 
nent of the contraceptive, patients with a history of depression 
should be carefully observed. 
7. Preexisting uterine leiomyomata may increase in size during 
prolonged estrogen use. If this occurs, estrogen therapy should 
be discontinued while the cause is investigated. 
8. In patients with a history of jaundice during pregnancy, there 
is an increased risk that jaundice will recur with the use of 
estrogen-containing oral contraceptives. If jaundice develops in 


ores while the mee a, 
. Estrogens poorly me! ized in patients wi 
paired liver function and should be administered with cauti 
such patients. | 
10. Because the prolonged use of estrogens influences the 
tabolism of calcium and phosphorus, estrogens should bet 
with caution in patients with metabolic bone diseases 
ciated with hypercalcemia and in patients with r 
insufficiency. | 
Information for Patients | 
See Patient Package Insert. | 
Drug/Laboratory Test Interactions | 
The results of certain endocrine and liver function tests ma 
affected by estrogen-containing oral contraceptives. 
lowing changes have been observed with large doses o' 
estrogen: 
1. increased sulfobromophthalein retention; | 
2. increased prothrombin time; increased factors Vil, Vit 
and X; decreased antithrombin 3; increased norepary 
rine-induced platelet aggregability; 
3. increased thyroxine-binding globulin ee oe ! 
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creased circulating total thyroid hormone 

by column or radioimmunoassay; free T3 resin up! 

decreased, reflecting the elevated TBG; free T, conce: 

tion is unaltered; TBG was not affected in clinical trig 

Estraderm; | 
. reduced response to the metyrapone test; | 
. reduced serum folate concentration; | 
. increased serum triglyceride and phospholipid conce: 

tion, and decreased pregnanediol excretion. 

The pathologist should be informed that the patient is re 
ing estrogen therapy when relevant specimens are submil 
Carcinogenesis, Mutagenesis, Impairment of Fertility 
See WARNINGS and Boxed Warnin "y 

Long-term continuous administration of natural and synt 
estrogens in certain animal species increases the frequen 
carcinomas of the breast, cervix, vagina, and liver. 


Pregnai ae x 

See CONTRAINDICATIONS and Boxed Warning. 
Estrogens should not be used during pregnancy. 

Nursing Mothers | 

Asa general principle, the administration of any drug to nu 

mothers should be done only when clearly necessary { 

many drugs are excreted in human milk. | 
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ADVERSE REACTIONS | 
See WARNINGS and Boxed Waming regarding potenti 
verse effects on the fetus, induction of malignant neopl. 
increased incidence of gallbladder disease, and adver 
fects similar to those of oral contraceptives, incl 
thromboembolism. | 
The most commonly reported adverse reaction to Estra 
in clinical trials was redness and irritation at the applicatio 
This occurred in about 17% of the women treated and ca 
approximately 2% to discontinue therapy. Reports of rash 
been rare. 
The following additional adverse reactions have bee 
ported with estrogenic therapy, including oral contracepti 
Genitourinary System: Breakthrough bleeding, s 
change in menstrual flow; increase in size of uterine fib: 
mata; change in cervical erosion and amount of ce 
secretion. 
Endocrine: Breast tenderness, breast enlargement. 
Gastrointestinal: Nausea, vomiting; abdominal cra 
bloating; cholestatic jaundice have been observed witl 
estrogen therapy. 
Eyes: Steepening of corneal curvature; intolerance to cd 
lenses. 
Central Nervous System: Headache, migraine, dizzines 
Miscellaneous: Change in weight, edema, change in lit 


HOW SUPPLIED 

Estraderm 0.05 (estradiol transdermal system)— each 10 
system contains 4 mg of estradiol USP for nominal* 
ae 0.05 mg of estradiol per day 

Patient Calendar Pack of 8 Systems ....... NDC 0083-23} 

Carton of 6 Patient Calendar 


Packs of 8 Systems ...............0-00005 NDC 0083-23) 
Carton of 1 Patient Calendar 
Pack of 24'Sysiems ooo ccccds cas ce eac NDC 0083-23 


Estraderm 0.1 (estradiol transdermal system) —each 
system contains 8 mg of estradiol USP for nominal* 
ery of 0.1 mg of estradiol per day 

Patient Calendar Pack of 8 Systems...... . NDC 0083- 

Carton of 6 Patient Calendar 

Packs of 8 Systems 

Carton of 1 Patient Calendar 

Packiofi24 Systems) 5.)..so.0s: << 1-csseee NDC 0083-23) 

“See DESCRIPTION. 

Do not store above 86°F (30°C). 
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Another national group is the Re- 
sired Senior Volunteer Program 
RSVP) with seven hundred fifty chap- 
ers around the country. Its older vol- 
peers do everything from Medicare 
venefits counseling to helping folks 
a their tax returns to visiting 
young mothers who are in prisons 
vith their babies. 

— One RSVP volunteer is Eve Hender- 
on, sixty-one, a semi-retired teacher 
ind a grandmother in Queens, New 
fork. She helps put on puppet shows 
vor third and fourth graders to teach 
shem how to resist peer pressure to use 
lrugs. “It’s important to get the mes- 
ageto young children,” she says. 

| If weekly volunteering is too much 
f a commitment, remember there are 
|ther ways to give. Marcia Strasel, a 
joung mother in Arlington, Virginia, 
ined the national organization 20/20 
rf take action on such issues as the 
invironment and military policy. 
\fembers pay $20 per year and agree 
spend twenty minutes a month— 
Jence the name—lobbying officials by 
riting a letter or making a phone 
jall. They receive monthly updates by 
jostcard on where to target their ef- 
Drts; for example, if a bill on toxic 
wastes is coming up, members are told 
, write Congress. “It makes me feel 
tke we can really change problems 
fiat seem so overwhelming,” she says. 
«Her feelings are echoed by many vol- 
fnteers. Linda Slagowski, of Salem, 
fregon, a field secretary for Prison 
sllowship, a national organization 
cat offers assistance to inmates, 
fime victims and their families, puts 
} extra hours each winter on the 
oup’s Angel Tree project, in which 
Hey solicit Christmas gifts for in- 
fates’ children from the -public. “My 
}art goes out to these families,” she 
lys. The good feelings she gets in re- 
Win for her efforts are worth it. g 
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ne Margolies is a speechwriter in the 
‘ice of the New York City Mayor. 


‘ho you gonna call? 


fine numbers for the organizations mentioned 
iv his article: Transition House, 617-661-7203; 
itha’s Table, 202-328-6608; PAWS, 213- 
§)-7297; New York Cares, 212-753-6670; 
Hunteer Center of San Francisco, 800-CARE- 
i); Hands On Atlanta, 404-728-4292; 20/20, 
§\-347-2767; Prison Fellowship, 800-762- 
21; RSVP, check local listings under U.S. 
& erment-Action. 

t4dere’s a sampling of other organiza- 
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ate looks 


if there’s a man in your life 
who likes the look of a beard 
or mustache, heip him maintain 
that great look with The 
Groomsman Beard and 
Mustache Trimmers by Wahi. 
The Groomsman Full Beard 
Care Trimmers feature a unique 
five-position guide for virtually | 
foolproof beard trimming, 
while the Groomsman 
Mustache Trimmer includes 
three patented trimming 
attachments for easy, accurate 
tapering, bending and defining 
of the mustache. 

And both trimmers are 
lightweight and cordless for 
great looks wherever he goes. 

So, help him do what 
millions of American men have 
already done and give great 
looks with the Groomsman by 
Wahi! 

Built by the leading 
manufacturer of professional 
hair clippers. 

th GROOMSMAN® 
by WAHL® 
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Mustache Trimmer 


WAHL CLIPPER CORPORATION © STERLING, IL 61081 U.S.A. 
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Best Products Harts 
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Brendles Hoffritz L luria & Son 
Brookstone Jamesway Mesjer 


K's Merchandise Rose’s 
Mart 


tions that do unusual charity work. 


ENVIRONMENT In Seattle, volunteers are 
helping restore Puget Sound wetlands by plant- 
ing bullrushes and native grasses. Contact Adopt 
a Beach, Room 730, Dexter Horton Building, 
710 Second Avenue, Seattle, WA 98104. 


HEALTH CARE Family Greeters at Brighton 
Hospital, in Brighton, Michigan, focus on the 
families of new patients in the substance-abuse 
programs. The volunteers describe the hospital's 
services, offer support and encourage family 
members fo join the patient in family therapy. 
Contact Brighton Hospital, 12851 East Grand 


Joy Dept. Stores J.C. Penmey Catalog Shopko Stores, inc. 


Sav-on Drugs 
Sears Catalog 

1-800-336-3000 Venture 
Sears Retail 


CRAFTED WITH PRIDE iN THE 
Stern’s 


Strowbridge & 
Cothier 


W. Bell Wilbro ©1990 WAHL CLIPPER CORFORATION 





River, Brighton, Mi 48116; 313-227-1211. 


THE HOMELESS The San Francisco League 
of Urban Gardeners (SLUG) has its volunteers 
plowing and planting community gardens 
around the city. The fruits and vegetables 
harvested go to local soup kitchens. SLUG, 2540 
Newhall Street, San Francisco, CA 94124; 
415-468-0110. 


EDUCATION In Santa Clara, Califomia, voi- 
unteers help teach recent immigrants to speak 
English, use a bank and do shopping. Santa 
Clara Adult Education Center, 1840 Benton 
Street, Santa Clara, CA 95050; 408-984-6220. 
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the National Education Association to spotlight programs across the country that 
are working to solve the crisis in our schools. Here, the winners of the 1990 NEA/ 
LHJ A+ Awards for Excellence in Education. 





eve all heard myriad 
tales of what's wrong 
with our public schools. 
We're all concerned— 
and frustrated. How 
can we make the schools better 
when so much is wrong? 

We can take our cue from the 
six unusual programs described 
below. These half dozen were 
honored this year by LHJ and 
the National Education Associ- 
ation (NEA), a_ two-million- 
member organization represent- 
ing school employees. Each pro- 
gram was designed and imple- 
mented by local teachers and 
administrators to improve the 
quality of teaching and learning 
in their schools. 

We salute these vital efforts 
to tackle one of the toughest as- 
signments confronting this 
country today: how to help our 
kids really learn. 
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“Science doesn’t have to be 
boring,” says Ruth 
Flaskamp, co-director of the 
science fair “mentor” 
program in Sylvania, Ohio 


@ BEYOND CHEM LABS 
Sylvania Education As- 
sociation, Sylvania, Ohio 
Fifth graders at Stranahan 
Elementary School exam- 
ine brain tissue from a ca- 
daver to see how Alz- 


heimer’s disease pro- 
gresses ... investigate the 
extra chromosome that 


causes Down syndrome ... 
and track how alco- yeep 
hol affects fetal = 
brain development. 
Pretty ambitious §& 
stuff for ten-year- 
olds. But, thanks to 
a new program, sci- 
ence in this school is ~ § 
a lot more than bor- ~~ 
ing textbooks and | 
test tubes. 


For the first time ra 


last year, a dozen fifth graders 
who had already shown an inter- 
est in certain fields of science 
were paired with professional 
scientists—the mentors—from 
the community: two veterinari- 
ans, a surgeon, a horticultur- 
ist, a biology teacher and a 
chemist. Other fifth graders 
were teamed with college stu- 
dents from the nearby Universi- 
ty of Toledo and faculty mem- 
bers of the Medical College of 
Ohio at Toledo. Students met 
mentors for two hours a week, 


By Beth Brophy 


joined periodically by a medical 
college faculty member. Each 
child chose a topic of personal 
interest and learned along the 
way to take notes, do library re- 
search, perform lab procedures 
and use scientific methods to test 
hypotheses. The partnerships cul- 
minated in a fair last February. 
To fifth-grade teacher Ruth 
Flaskamp, who conceived the 
idea, making science fun has a 
long-term payoff. “There’s been 
much talk lately that this coun- 
try is lagging behind others in 
math and science. I think a lot 
of that may be because many of 






At Grant M. Bowler Elementary, 
in Logandale, Nevada, everyone 
from students and teachers 

to custodians and bus drivers 
has a voice 


our science programs, where 
you mainly just read about the 
subject, aren’t of great interest,” 
says Flaskamp. “And when kids 
get turned off in elementary 
school, they’re bound to reject it 
in high school.” 

Back by popular demand this 
year, the program has also re- 
ceived enthusiastic (continued) 
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praise from the student teachers at 
the University of Toledo. Says Jerry 
DeBruin, Ph.D., a professor of ele- 
mentary and early childhood educa- 
tion and the supervisor of the pro- 
ject, “My student teachers learned 
how to set up a science fair, gained 
confidence in their teaching skills 
and realized how much youngsters 
are capable of doing. 'm confident 
they can go out and do the same 
things when they become teachers.” 
The elementary school will also 
keep track of all students in the 
program to see if they continue with 
advanced science courses and even 
pursue careers in the field. 


@ JOINING FORCES 
Clark County Teachers Associ- 
ation, Clark County, Nevada 
Life at Grant M. Bowler Elemen- 
tary School was fine, thank you— 
but everyone there believed it could 
be even better. Parents felt removed 
from teachers and school events. At- 
tempts at discipline fell on deaf 
ears: Scuffles broke out on the play- 
ground daily. All this, coupled with 
lack of interaction between teachers 
and support staff, weakened morale. 
In the spring of 1989, Bowler’s 
faculty borrowed a trend-setting 
idea from big business: To improve 
productivity, ask the workers 
what’s wrong and get them involved. 
As part of the new “participatory 
management,” everyone connected 


with the school—from the principal, 
teachers and students to the custo- 





“Kids have to know that school is a full- Cost a lot,” says Sherry Johnson, 


time job,” says Richard Feldhausen 
of Green Bay, Wisconsin 
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“Getting parents involved in school 
activities is the key,” says | 
prekindergarten teacher Virginia | 
Cryar (at right) of Conroe, Texas 


dians, bus drivers and lunchroom} 
supervisors—has a say. A survef 
was taken to target areas for im 
provement. Committees met, brain 
stormed and set goals to: 
W@ Establish a discipline policy an 
enforce it by making kids respons; 
ble. Special assemblies are hel 
throughout the year, and good “ 
zenship awards are given to pupi 
who demonstrate good behavior. 
M Enhance the learning environ 
ment by improving the appearance 





the school. Playground equipmenf 
was repaired and painted in brig 
colors, directional signs were poste 
in the halls, new bulletin boar 
were hung and student work was di 
played. This made the environmerfi 
more conducive to learning. 
Mi Improve communication amon 
staff members and with parents. | 
suggestion box was set up; speciéi 
recognition days were picked, off 
which the teachers can honor d } 
support staff; newsletters are dif 
tributed regularly to parents tf 
keep them abreast of what’s haj 
pening at school and how they caf 
be’ more involved; and articles apf 
pear regularly in the local newspafi 
per about school activities. 

The changes came quickly, mosiff 
ly because the top-down bureaucrajii 
ic process was replaced by moti 
democratic committees. “It didn 


school’s office manager. “And whe 
everyone gets involved, you're mot 
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ommitted to making changes and 
ticking with them.” 

“Our stand is that the principal 
should not make a decision a teach- 
xr can make and a teacher should 
10t make a decision a student can 

ake,” adds principal Vee Wilson. 

t Bowler, that policy has paid off. 
nm one year, absenteeism has 
lropped. Vandalism and disciplin- 

problems are few and far be- 
ween. In a survey taken at the end 
of last year, students, teachers and 
ancillary personnel all said they 
eel better about being at Bowler. 
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Parents here get the tools they need 
> help their kids succeed,” says 
‘aura Hudson, a guidance counselor 
Baltimore County, Maryland 


TO WORK OR NOT TO WORK? 
#reen Bay Education Associa- 
on, Green Bay, Wisconsin 
jately, teachers and school admin- 
ators across the country have 
Sjund themselves grappling with 
Mother obstacle to quality educa- 
fon: the student who works after 
shool—whose first priority is not 
"s homework but the job that 
Says for his $125 athletic shoes. 

}) Finally, these educators have some 
mmunition. For three years, a spe- 
Mal task force in Wisconsin studied 
dite effects of teen employment on at- 
"ndance, study habits, homework, 
‘@articipation in extracurricular activ- 
es and stress levels. The findings 
®@er statistical proof for what has 
fag been suspected: Students work 
/8 many hours in jobs with too little 
@)pervision. 

4\The study, which polled the 





















school district’s more than four 
thousand high schoolers, has broad 
implications for other communities 
and has already attracted national 
attention—a PBS documentary is in 
the works—and a task force formed 
by the state superintendent of pub- 
lic schools is proposing to the state 
legislature stronger employment 
laws to serve as a model for the rest 
of the country. 

“As teachers, we feel we do not 
have the right to say that students 
should not hold jobs during the 
school year. But we do believe we 
have an obligation to raise the is- 
sue, explain the facts, and ask 
everyone to weigh the importance of 
academic achievement against her 
desire to earn spending money 
now,” says GBEA executive director 
Richard Feldhausen. 

What exactly are those facts? 
Among the survey’s findings: 
i Though employment has a posi- 
tive effect on many young people, 
attendance suffers for C and D stu- 
dents and for those working fifteen- 
plus hours a week. 





For youngsters in Westfield, 
Wisconsin, extracurricular activities 
get them out of the TV room and 

into action 


Mi Less than a quarter of the stu- 
dents surveyed said they were work- 
ing to save for college. Most wanted 
to earn spending money. 

Mi The typical student with a part- 
time job works three or more hours 
on school nights. Nearly half say 
that on those nights, they spend thir- 
ty minutes or less on homework. And 
Al percent of those who (continued) 
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continued 


work more than twenty hours admit 
their schoolwork suffers. 

Another surprising finding: “Teen- 
age labor laws were violated more 
times than we wanted to know,” said 
Feldhausen. Though Wisconsin law re- 
quires at least eight hours between the 
end of the workday and the start of the 
school day for sixteen- and seventeen- 
year-olds, 10 percent of employed stu- 
dents worked past midnight four or 
more nights during the week. 

Can anything be done? The task 
force offered several recommendations 
for parents: Students should work no 
more than fifteen to twenty hours a 
week, and parents should be in touch 
with the school and the employer to 
assure that grades don’t slip and that 
proper supervision at work is provided. 
Parents should also monitor earnings 
and encourage saving. Above all, they 
should emphasize to kids that, for now, 
school is their full-time job. 


& POWER SHARING: PARENTS 
AND TEACHERS WORK TOGETHER 
Conroe Education Association, 
Co e, Texas 

Bef | was discovered nearby in the 
1930: onroe was a small sawmill 
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town forty miles north of Houston. 
While the discovery of such natural re- 
sources provided a healthy school tax 
base, few individuals benefited from the 
newfound wealth. And with the oil bust 
of the early eighties, all Texans felt the 
impact on their income and standard of 
living. The economically deprived and 
minorities suffered most. 

Anderson Elementary School in Con- 
roe serves 575 students—over a third of 
them are “at risk” for school failure. 
Many of these youngsters never make it 
out of high school. In 1984, when Texas 
mandated creation of public prekinder- 
garten programs for “at risk,” economi- 
cally deprived or non-English-speaking 
four-year-olds, Anderson was _ iden- 
tified as aschool where such a program 
was needed. 

Virginia Cryar, forty-five, who has 
been running the program since then, 
felt it wasn’t going far enough. To re- 
verse the high dropout rate, she knew 
she’d have to get parents involved ear- 
ly on in their children’s education. 
Last year she designed three hour-long 
sessions to teach parents how to bol- 
ster their children’s academic success. 

In the first session, Cryar tells par- 
ents how they can play an active role 
in classroom life: “People don’t realize 
that they really can help by assisting 
with cooking projects, putting up bul- 
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letin boards, reshelving library book 
or volunteering at the clinic,” says thi} 
vivacious teacher, the mother of fo 
boys, aged fifteen to twenty-six. At t 
second session, she describes the mai 
services the school district provide 
everything from subsidizing children 
eyeglasses to free counseling for fam® 
ily problems—services of which mos 
parents were totally unaware despilf 
notes sent home. At the third and finaf 
session, she stresses the importance 
reading aloud to kids, reminding paif 
ents that the public library offers “th 
only free credit card in the world.” 1|F 
But creating the sessions was eag 
compared to getting parents—whf 
tend to be distrustful of schools anf 
teachers—to attend. Very few had eve#! 
participated in any school event. TF 
lure them, Cryar held the sessions dui# 
ing the day at times when parentf! 
were dropping off or picking up theif: 
children, and she provided child canft 
for younger siblings as well as a tramp 
lator for non-English-speaking pag 
ents. Teaching aides supervise the stl# 
dents while Cryar meets with parents?’ 
The result: In a school where virtual?! 
ly no parents had ever participated if! 
any activities, each of the six sessions §#' 
far has attracted more than 70 percelP 
of the parents of prekindergarten stlf' 
dents. Says Conroe parent Julie Johif: 
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jn, twenty-five, the mother of three, 
‘he most important thing I’ve learned 
\that it doesn’t cost anything to read to 
iy kids or take them for a walk.” Tele- 
sion viewing in her home, Johnson 
iports, has been cut from fifteen hours 
jweek to five, and stops at the library 
ie now part of the weekly routine. “I 
m’t need a lot of money to be a good 
= Johnson adds. 


(BOOSTING PARENTING SKILLS 
pachers Association of Balti- 
yore County, Maryland 

jistern Baltimore County, Maryland, 
# close-knit, multigenerational com- 
Sunity, has struggled with many of 
N2 problems plaguing urban school 
#stems today. Unemployment is ram- 
}nt, the result of local plant closings. 
Husehold incomes range from 
#5,000 to $23,900 per year. 

) Against this backdrop, low achieve- 
fent, poor attendance and disruptive 
Whavior are serious problems in the 
itrict’s five elementary schools. But 
4/1989, educators here, like those in 
fmroe, Texas, began an innovative 
tir-year pilot study in two of those 
thools aimed at sharpening parenting 
tills for the mothers and fathers of 
Sond graders, a critical age at which 
ichild’s strengths and weaknesses 
frome apparent. 


“By bringing parents together in a 
support group and by showing them 
not only what they are doing wrong 
but how to do it right, parents get the 
tools they need to help their kids suc- 
ceed,” says Laura Hudson, a guidance 
counselor and parent instructor. “After 
all, parents are the child’s first teach- 
ers. And when kids see that their par- 
ents are in school, it’s a sign to them 
that school is important.” 

The program consists of eight two- 
hour sessions—which are free—where 
parents watch videotapes of typical 
family situations and discuss how to 
handle them. Some of the issues are 
quite basic—but critical. Treating 
each family member with dignity, re- 
spect and positive reinforcement is em- 
phasized. Parents are also shown how 
they can help youngsters improve fine 
motor skills necessary for writing by 
letting them color and use paper and 
scissors at home. They are shown how 
important, and how easy, it is to talk 
to their children about the world they 
live in, even when they take a trip to 
the grocery store. And they are taught 
the principles of sound discipline—that 
instead of yelling or punishing, they 
should make clear the consequences of 
transgressions to kids before they mis- 
behave. Instructors also demonstrate 
how to establish such ego-building 
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family routines as writing a weekly 
letter of praise to a child. 

Since only about one third of the 
second-grade parents initially partici- 
pated, to boost attendance the district 
provided child care, door prizes and 
gift certificates donated by local busi- 
nesses to all who complete class as- 
signments. To accommodate working 
parents, sessions are held during the 
evening as well as in the daytime. 

Although the project is still three 
years from completion, early signs are 
encouraging, and this year the pro- 
gram expands to four more schools. 
Says Danny Cantrell, forty, a parent 
with four daughters, eight to nineteen, 
“Expressing love can be postponed or 
overlooked so often that families drift 
apart and look elsewhere for encour- 
agement. Our family communication 
has improved as well as our under- 
standing of each person’s needs.” 


@ NO MORE COUCH POTATOES 
Westfield Education Associa- 
tion, Westfield, Wisconsin 

Sitting around the house watching car- 
toons or riding her bicycle around the 
neighborhood used to be the high points 
of Joanne Turner’s days off from school. 
“But it gets boring,” admits the ten- 
year-old from Westfield, Wisconsin. She 
and her (continued on page 207) 
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ia Slims remembers when women were given free reign 
mance in their chosen fields. 
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THIS YEAR, MORE THAN MOST, OUR HOLIDAY SEASON IS FULL OF 
GREAT JOY—AND GREAT TREPIDATION. MILLIONS OF EASTERN EU- 
ROPEANS ARE FINALLY CELEBRATING CHRISTMAS AND CHANUKAH 
IN FREEDOM. YET IN THE MIDDLE EAST, WE FACE.THE POSSIBILITY OF 
WAR. AT THIS CRUCIAL TIME, PRESIDENT BUSH SHARES WITH JOUR- 


NAL READERS HIS HOLIDAY HOPE FOR LASTING PEACE ON EARTH 
129 





Christmas ‘89: left, a glimpse of freedom 
Berlin Wall; above, a bright New Year's Ei 
below, a young Berliner consults Santa” 
















oon, Americans will begin their traditional holiday celebrations. 
It is a time of rest and reflection and, most of all, of warm 
moments spent with family and friends. There is always a growing sense of excitement as we 
prepare for the holiday festivities, especially here in ‘‘America’s House’’ [the White House]. 
When the Christmas greenery, poinsettias and historic ornaments are all in place, we will welcome 
nearly ninety thousand visitors to enjoy the spirit of the season with us—the spirit of ‘‘peace on 
earth and goodwill toward men.”’ 

In the United States, we believe that lasting peace comes from a respect for human rights and 
the sharing of democratic values that reflect the human spirit. However, these inalienable rights are 
not exclusively American. They belong to all men and women, in all places. We received the marvelous gifts of freedom and 


democracy well over two centuries ago and have cherished them ever since. Now people around the world are enjoying their own 

newfound freedom. More nations than ever before are sharing in a common goal of opportunity, understanding and péace. 
Throughout 1990, I met with many of the world’s leaders. Some of the most historic and touching meetings were with those men 

and women leading their nations through the first days of fledgling democracy. Together, we talked of their hopes and dreams and 


the challenges facing their nations. 

I was especially moved by President Vaclav Havel of Czechoslovakia when he visited the White House. As we talked openly 
about the powerful current of change that is shaping the world, I saw a man whose life has been one of miraculous transformation. 
A, playwright by profession, he endured years of hardship before leading millions to freedom. From prisoner to president, his heroic 
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Above, President Bush greets Czechoslovakia’s President Havel; 
top, a special Lithuanian Christmas Mass; right, a demonstrator 
ilights a candle for democracy in Leipzig 


lefforts moved a part of the world one step closer to a 
aceful, stable democracy. 

The changing course of history has shown that we are 
bringing hope to those parts of the world dwelling in the 
darkness of oppression. The Revolution of 1989, which we 
Fconsolidated in 1990, proved an overwhelming victory for the rights of mankind. Throughout Central and Eastern Europe, 
| Christmas songs will trumpet from radios again this year. In Poland, people can proudly sing a verse to an ancient hymn that has 


been silent since 1946: ‘‘Our free fatherland protect, O God.”’ In Berlin, there are no walls to stop carolers from sharing holiday oe a 
| joy. For thousands of Jews exiting the Soviet Union this year, Chanukah will have a special meaning. And in our hearts, we can ag 
etie ; - Ww 
srejoice that peace and freedom have been firmly restored to nations we once regarded as unfriendly. a 


Peace and stability, however, will continue to be a challenge in the coming year. With this challenge comes opportunity for “9 
fichange, especially for those who still face the ugliness of oppression, the cruelty of apartheid, the despair of communism. Our 4 
|/aim must be to ensure democracy’s advance. As a nation or as individuals, every kind of selfless deed we perform for others can ae 

help rekindle the light of hope and goodwill for all mankind. 

We have worked hard this year, all of us, to help build a better world. But much can be done to help others here at home, too. 
)/As you gather with family and friends this season, remember those less fortunate than you. Reach out and make a difference in 

the life of someone in need through volunteer work in your community. Be what I call a ‘‘point of light.”’ 

The goodness and generosity of this holiday season can create a warm feeling of wonder, gratitude and joy for all Americans 

to share—for all the world to share. It is up to each of us. We may speak different languages and attend different places of 
) worship, but our hope and our faith in the universal dream of peace and freedom is the common bond that unites us all. 
Happy holidays, and God bless you and your families. 
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HOW THO FAILS OPENED THER HEARS 


IN ROMANIA, THOUSANDS OF BABIES WERE DUMPED INTO IN- 
STITUTIONS BY THEIR GOVERNMENT. IN THE UNITED STATES, 
MANY SONS AND DAUGHTERS OF DRUG ADDICTS HAVE 
BEEN ABANDONED. BUT THERE’S HOPE THAT SOME OF THESE 
CHILDREN WILL FIND HAPPINESS AFTER ALL, THANKS TO 
THE LOVING GENEROSITY OF THOSE COUPLES WHO ARE 
GOING TO GREAT LENGTHS TO ADOPT AND CHERISH THEM 


“WE DON’T NEED ANY OTHER PRESENTS” 


ast Christmas season, just after the brutal dictatorship of Nicolai 
Ceaucescu was overthrown in Romania, a terrible legacy of his 
regime was revealed. By taxing small families and outlawing birth 
control, Ceaucescu had forced Romanians to bear legions of 
unwanted children, “for the state.” But many parents were too 
poor to take care of all their children and had abandoned them to 
overcrowded state hospitals and orphanages. Thousands were 
malnourished; hundreds had AIDS, due to the widespread 
practice of giving blood transfusions—with untested blood—to 
underweight infants. Yet out of this wretchedness sprang hope. 
Childless couples from many countries gathered in Romania, deter- 
mined to adopt these homeless innocents. My husband, Mike, and | 
were among them—and someday, when | tell my daughter, Juliana, 
about her adoption, | believe that she will see how love can indeed 
effect miracles. Here is that story. 


THE NEWS OF CEAUCESCU’S EXECUTION CAME OVER THE 
radio as | was driving home from work on December 26, 1989. Mike 
and | had been following the Romanian upheaval for quite a while. My 
former secretary and good friend, Daniela, had escaped from 
Romania with her family several years ago, and we had heard many 
horrific stories of the conditions there. Now | rejoiced in (continued) 
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) the country’s new freedom. 

ple of weeks later, I read a 

sr article about the Romanian 

i had to put the paper down and 

my breath before I could read on. 

er five years of trying to conceive or 

adopt a child of our own, the thought of all 

those scared, lonely children was too 

much to bear. Maybe we could take one of 
them home, | thought. 

Mike was then thirty-three, and I was 
thirty years old. Approved by the state of 
Massachusetts for an adoption, we were 
on a waiting list and working with a local 
agency, the Alliance for Children. But we 
had little prospect of adopting an Ameri- 
can baby, since so few were available. 
Recently, we had been thinking about 
foreign adoptions . . . and now going to 
Romania seemed like the perfect idea. 

In February and March we talked to 
Judy, our social worker at the agency. 
We'd have rough going, she said. There 
was no formal link set up between Roma- 
nian officials and U.S. agencies, as there 
was with some South American countries. 
We'd have to plan on one of us staying in 
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Now a full-time mom, Eileen 
wants to make up for 

her daughter’s first year 

of deprivation 


Bucharest, the capital city, at least six 
weeks. We’d have to find a child, make 
certain the baby didn’t have AIDS, since 
infected children are not allowed to immi- 
grate to the United States, locate a lawyer, 
get the parents’ approval and obtain a 
signature from the new president, Ion 
Iliescu. Naively, perhaps, we still wanted 
to go ahead. 

In April, another adoptive family told 
us of a Romanian lawyer, Mr. Perisoare 
(not his real name). We called, and his 
assistant, also named Daniela, said we 
should come right away. Elections were 
scheduled for May 20, and adoption laws 
might change after that. 

We began a whirlwind of final arrange- 
ments. First, we had to get papers from the 
U.S. Immigration and Naturalization Ser- 
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. Vice that would enable any children we 


adopted to enter the U.S. Next, we had to 
arrange time off from work. We were 
fortunate that our financial situation—and 
our employers—allowed us to do so. 
Although Mike had just started a new 
job—he’s an engineer at GTE—he was 
able to take off for a week or so. I took a 
six-week unpaid leave from my job as a 
marketing manager for a travel-publishing 
firm. We had saved $10,000, to be used to 
pay typical U.S. adoption fees. That mon- 
ey would more than cover our stay in 
Romania, where living costs are cheaper. 

In the last few days, we shopped franti- 
cally. First, baby clothes. What do you 
buy when you don’t know whether you'll 
get a boy or girl—or two boys or two 
girls? I didn’t even know how old they’d 
be. We also loaded up some other unusual 
cargo—Dani had told me to bring ciga- 
rettes and coffee beans as “‘gifts’’ for 
clerks and officials. 

We didn’t sleep the night before we 
left. We were too excited, too scared. 


A NATION IN TURMOIL 


As we approached the Bu- 
charest airport on May 4, I 
could see tanks parked strate- 
gically around the field. The 
airport was dirty and dark, 
with rows of soldiers to greet 
you at the door. 

When we arrived at our ho- 
tel, we could see a demonstra- 
tion in the square out front. It 
had been going on for days 
and was to form the back- 
ground for all my weeks there. 
The crowd was protesting the 
provisional government, 
which many people thought 
was as bad as the old one. That 
night more than ten thousand 
people joined the throng. 

In the morning we met Daniela and Mr. 
Perisoare. They were charming. They 
asked us if two boys would be okay, since 
they knew of two baby brothers who 
might be available. Sure, we said. I really 
wanted a girl, but I had faith that God 
would pick the right child for us. “‘Please 
be ready to go to the orphanage tomorrow 
at two,’’ Mr. Perisoare said. Mike and I 
hugged each other. We were sure we’d be 
parents soon. I didn’t yet understand Ro- 
mania. The next day I began to. 

Mr. Perisoare and Daniela didn’t show 
up till four. Then we drove ninety miles to 
a small hospital in the foothills of the 
Carpathian Mountains. The gate had 
barbed wire on top of it, and a guard sat at 
the desk. The hallways were dark, as there 
were no working light fixtures. We 
climbed the stairs and walked to the end of 
a long, narrow corridor, passing wards 
lined with tall white cribs occupied by 
surprisingly quiet babies and toddlers. 

Then we found out that the two boys 


Daniela had described had left with anoth- 
er attorney; there were no other babies 
available at this hospital. 

Next, Daniela suggested another child 
in another city—a two-and-a-half-year- 
old girl named Ancutsa, little Anna. We 
drove an hour to a hospital in Ploiesti. We 
met Anna, who was a darling. But we 
discovered that she had a brother who was 
four and a half. Their father had died, and 
no one knew where their mother was. We 
didn’t want to separate Anna from the 
only family she had left, but we couldn’t 
take her brother; our Massachusetts adop- 
tion papers stated that they were valid only 
for a child no older than three. We were 
heartbroken. 

Sadder still was a second little boy there 
named Andre. He was cute, but he had a 
far-off look in his eyes. The next day we 
found out why. He was terminally ill. 

For years I thought our greatest pain 
was not being able to have a child. I never 
realized how much more painful it would 
be to have to turn down a child. 


AN EXHAUSTING ROLLER 
COASTER 


After a week, we settled into a cheaper 
hotel and began a new daily routine. Our 
lawyer’s clerk, Adrienne, picked us up at 
seven each morning, and we joined two 
other prospective parents on a series of 
wearying rounds. We’d go to hospitals to 
find children, look for parents, get blood 
tests, gather birth and marriage certifi- 
cates, track down medical histories, visit 
the notary, meet with the county social 
worker, stop by the mayor’s office, and 
wait. Often, we’d just wait. 

Finally one afternoon we went to yet 
another hospital in Ploiesti. 

Adrienne walked us into a room filled 
with a dozen one-year-olds available for 
adoption. How could we possibly choose 
among them? Then a nurse pointed me to 
an adorable little baby off alone in a corner 
crib. Lying on her stomach, the little girl 
popped her head up to see who was 
coming to visit her. I walked right over 
and picked her up. Her blue eyes were 
irresistible. 

She was beautiful. She giggled and put 
her fingers in her mouth as I held her high in 
the air. I called Mike. He held her up to the 
window, and she pointed and made sounds 
like she wanted to get out. ““Yes, you want 
to go home with us,’’ he cooed. ““We want 
you to come home with us, too!”’ 

Mike handed her back to me. Now I 
noticed the sallow dark rings around her 
eyes. There were flakes of what looked 
like commeal in her hair and encrusted on 
her face. ‘‘If you look this beautiful dirty, 
you must be a knockout when you’re 
clean,”’ I said. Her diaper was wet; it was 
tied around her like a Sumo wrestler’s 
garb. I held on to her the whole time we 
were in the hospital. Her name was Juli- 
ana, we were told. She (continued) 
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was fourteen months old 
<teen pounds. 

told us she had been very sick 
se her family couldn’t feed her. Later, 
scovered she had seven siblings. Juli- 
na had been admitted to this hospital the 
previous November with pneumonia, rick- 

ets, anemia and chicken pox. 

We were in love. Now we needed to 
find her parents to sign consent forms, and 
we needed the blood tests. We also needed 
to be prepared for disappointment. 

Mike had to return home in two more 
days, on May 14. But we got good news 
before he left. Adrienne found Juliana’s 
parents. They wanted to sign the consent 
forms. They love their baby, but they 
want her to have a good life in America, 
one they can’t give her in their one-room 
hut. And her AIDS tests were negative. 
We were filled with joy. When Mr. Peri- 
soare assured us the adoption would be 
completed in time for the election next 
week, our happiness was complete. 


MY LONE ORDEAL 


I thought I would lose control as Mike 
walked through the airport security on his 
way back to Boston, but somehow the 
strength I prayed for started to kick in. I 
didn’t realize how much I’d need it. The 
next six weeks brought an endless round 
of disappointments and misunderstand- 
ings about the status of Juliana’s papers. 
We needed to obtain the signature of 
President Iliescu before the elections on 
May 20. Mr. Perisoare assured me the 
papers would be submitted in time, but 
after the elections I discovered they had 
never been submitted at all. Then, al- 
though Iliescu had been voted in perma- 
nently, all signings were suspended for a 
while. In the end even Daniela and Mr. 
Perisoare gave up; they left for a three- 
week business trip to Spain without even 
telling me. 

At the same time I had to worry about 
Juliana’s health. She continued to suffer a 
croupy cough and high fever. I made the 
long trip to Ploiesti almost every day. At one 
point the staff was treating her with antibiot- 
ics, and I was terrified that they would use 
AIDS-contaminated needles to administer 
the drug. I arranged to supply the clinic with 
disposable syringes, but I had to go back to 
check that they were being used. 

Still, it was a thrill to be getting to know 
my future daughter and to start helping her 
overcome the months of deprivation and 
neglect. We’d go outside, and when I put 
down a blanket so that she could sit, she 
never strayed over the edge—I don’t think 
she knew what the grass was. And when I 
put toys around her, she didn’t know how 
to play with them. She just clutched her 
hands together and inhaled with glee. She 
wouldn’t touch the toys unless I encour- 
aged her. But then she would smile—and 
her smile always melted me. 

But I'd never quite forgotten Anna and 
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her brother, Florin, since they were in the 
same town. Mike and I nurtured the dream 
that we could somehow adopt them too, 
even though it would be quite an undertak- 
ing. Back home Mike discovered that we 
could adopt an older child after all. But it 
was not to be. We never could find their 
mother. By this time the law had expired 
and no one knew if foreign adoptions 
would ever be allowed again. 

May 30 was a day that will be forever 
engraved in my memory. It started with a 
severe earthquake near Ploiesti while I 
was visiting Anna and Florin. Thank 
goodness all the children were safe. 

Later that day, I had to take Juliana fora 
battery of medical tests required by county 
authorities. My nerves frayed from the 
earthquake, I almost lost control when 
they submitted her to a strange brain-wave 
test that had no apparent medical purpose. 
She screamed the whole time, throwing 
the readings off, and they repeated it three 
times. I grabbed Juliana from the techni- 
cians and told them I thought it was 
archaic, stupid and sadistic! Thank God 
they didn’t understand English. 

When we retumed to Juliana’s hospital, 
her parents were there; they had come to 
check on her after the earthquake. They 
were a lovely couple in their thirties. I had 
hoped to be able to meet them and thank 
them for their precious gift. With tears in 
our eyes, we all hugged. “Adrienne, 
please tell them thank you for me,”’ I said, 
“‘for the most wonderful gift anyone has 
ever given me.’’ He beamed when he told 
me their reply. “‘In return, they ask only 
that you love her and care for her.” I 
looked at them silently as if to burn their 
images in my mind. I would want to tell 
Juliana all about them someday. I could 
see she was going to be beautiful. Her 
birth parents certainly were. They both 
had her sparkling blue eyes. 


THE FINAL DAYS 


The grim reality of Romania had taken its 
toll, and I really missed Mike. I got sick 
myself for a while. I couldn’t remember 
when I’d last had fish or fruit. 

The situation in Bucharest had wors- 
ened. The crowd of Romanians outside 
the U.S. Embassy clamoring for exit visas 
had doubled. Everyone wanted out. 

Things were getting desperate. Iliescu 
had called workers to come in and defend 
the city from demonstrators. Now there 
were miners everywhere, armed with 
sticks and poles. Some demonstrators 
were killed, and the administration arrest- 
ed candidates from two opposition parties. 

Then suddenly it was over. The presi- 
dent had finally signed our papers on June 
14. I was so numb by this time I couldn’t 
even believe it. My joy was also tempered 
by heartbreak at leaving Anna and Florin. 
But I had to do it. If we cannot bring them 
home in the near future, I hope that a 
Romanian family (continued on page 206) 





These proud parents took a chance 
on a little boy born exposed 

to drugs. Their precious son has 
beaten the odds 


"WE ARE SO Wea 
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BY CATHERINE BRESLIN 


The national drug epidemic threatens 
America with a generation of lost chil- 
dren: Experts estimate that a million 
children may have been born with 
drugs in their systems in the last three 
years alone. These youngsters often 
face extraordinary medical and psy- 
chological problems, starting with 
painful drug withdrawal right after 
birth. Later effects are unpredictable; 
they may range from developmental 
deficits and learning disabilities to, in 
the worst cases, loss of the ability to 
control impulses, even to feel emotion, 
such as love. Some kids are born miss- 
ing parts of their internal organs; oth- 
ers suffer from seizures or cerebral 
palsy. 

But experts say that in many cases, 
with a strong program of early inter- 
vention and therapy, drug-exposed ba- 
bies have good prospects of leading a 
normal life. As with the abandoned 
children of Romania, dedicated people 
are beginning to come forward to give 
these children an opportunity to thrive. 
Here is a tale of one such couple who 
took a chance on love. 


Pam and Marty (for reasons of pri- 
vacy, their last name and town are 
being withheld) married in 1978, 
and tried for seven years to have a 
baby. Marty, a salesman of wom- 
en’s accessories, already had two 
adult children from a_ previous 
marriage, but Pam, a Chicago de- 
partment-store executive,  desper- 
ately wanted one of her own. In 
1985, Pam said, ‘“‘God, I’m thirty- 
six; let’s (continued on page 201) 
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CONSUMER: Redeem only one coupon 
on each product purchased. RETAILER: 
To receive face value plus 8¢ handling, 
send to Hefty, PO. Box 870108, El Paso. 
TX 88587-0108. Coupon must be re- 
deemed in accordance with Mobil 
Chemical Company, Consumer Prod- 
ucts Division coupon redemption pol- 
icy. Copies available ied request. 
Consumer must pay sales tax. Void 
where prohibited, taxed, or otherwise 
restricted by law. Cash value 1/20¢. 
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On any purchase of 
Hefty Bags or Baggies 





CONSUMER: Bedeem only one coupon 
on each product purchased. RETAILER: 
To receive face value plus 8¢ handling, 
send to fae = Box 870108. El Paso, 
8. Coupon must be re- 
deemed i exten with Mobil 
Chemical Company, Consumer Prod- 
ucts Division coupon redemption pol- 
icy. Copies available upon request. 
Consumer must pay sales tax. Void 
where prohibited, taxed, or otherwise 
restricted by law. Cash value 1/20¢. 
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HH O CHRISTMAS TREE, O CHRISTMAS TREES Inthe kitchen 
(left), popcom and cranberries string along stuffed-animal 
omaments. Below, when the Lambs settle down fora 

long winter's nap, the vision of a romantictree of hearts 
ae = dancesin their heads. Inthe living room (right), the Lamb 
Se family namesake tree sports a collection of miniature 

wild and woolly creatures. 


IN THE AIR THERE’S A FEELING OF CHRISTMAS—FROM TALL- 
MASTED SHIPS AT THE SEAPORT TO THE SNOW- TOPPED 
HOMES. MEET THREE MYSTIC, CONNECTICUT, FAMILIES AS 
THEY DECK THE HALLS FOR A DOWN-EAST CELEBRATION. 

BY LAUREN PAYNE, DECORATING EDITOR 


he ninth generation 

to occupy the Lamb 

family’s 1714 salt- 

box home, Ed Lamb 

and his wife, Mar- 

laine Bernier, can’t imagine 

Christmas anywhere but New 

England—they love the aura 

of their quaint town when it’s 

ail wrapped in a blanket of 
new-fallen snow. 

The Lambs lend their own bit 


Hennegan for the Thames River Greenery. 


of charm to the Mystic mys- 
tique—their sixty-plus flock of 
sheep frolics in their yard. 

What makes a holly-jolly 
holiday for the Lambs? Trees, 
and they place one in just 
about every room, meticu- 
lously decorating each in 
a different motif. 

And the evergreens are 
almost everlasting at the 
Lambs’: Ed, an engineer, and 


Details, page 197. 


Marlaine, an interior design- 
er, both in their forties, love 
the wreaths so much that they 
keep the house a little cooler 
than normal and constantly 
mist the greens so they can 
enjoy them through the rest of 
the winter. 


@ From the sandwich shop on 
the comer to an architect's office, 
Mystic’s bedecked with boughs 


All nautical art, Mystic Maritime Gallery. Paintings: in living room, Nelson H. White; in bedroom, Joseph Wilhelm. Floral design, Charlotte 
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i DRESSED IN HOLIDAY STYLE Wearing a red bow, a giant white 
marlin that Jane reeled in overlooks poinsettias in the great room 
(above). Left: Playing reindeer games on an antique chest the 
Schaefers found in Bermuda. Below left: The Schaefers’ “Mystical 
Mermaid” dons an evergreen stole in the spirit of the season 













ith five children and | 
five grandchildren 
(and one more al- 
ready on the way) | 
heading back to the | 
Schaefer homestead for | 
Christmas, Rudie and Jane | 
Schaefer wouldn’t dream of | 
changing a thing about the | 
way the family has always || 


YACH1 


PIO 


celebrated the holidays. Brewing, and Jane, fifty-five, 


with boughs of hydrangea and a == are 


<== Mery 


What’s in store for them? 
Lots of baking—shortbread, 
in the tradition of Jane’s 
Scottish ancestors—and 
attending Christmas Eve 
church services. 

An aficionado of anything 
aquatic, Rudie, sixty, the for- 
mer president of Schaefer 


chose Mystic as their place to 
retire to eight and a half years 
ago and built this home on 
Fishers Island Sound. Year- 
round their home is decorated 
with nautical paintings (Ru- 
die’s a patron of the Mystic 
Maritime Gallery), which at 
Christmas share the mantel 


holly, and of course, the fam- 
ily’s stockings hung by the 
chimney with care. 


Nautical paintings: above mantel, James E. 
Buttersworth; right of mantel, Thomas M. 
Hoyne Ill. Stockings, The Company of 
Craftsmen. Mermaid sculpted by Katherine 
Tod Johnstone. Details, page 197 


Wi This charming town’s got all 
the trimmings 





i DREAMING OF A WHITE 
CHRISTMAS Right: A folk- 
art painting by noted local 
artist Elizabeth Mumford 
depicts a wintry waterfront 
scene in Mystic. (To order a 
Mumford print for your 
home, see page 146.) 
Above: Lil Maxwell, Wes’s 
mother, crafted the 
Christmas dolls on the table 
in the keeping room. Left: 
Areindeer made of straw 
stands sentry over a few of 
the Maxwells’ favorite 
things—sailboat paintings 
and Mary Anne’s 
apothecary cabinet 


hristmas at the Max- 
well-Stets home be- 
gins December 2, the 
first Sunday of Ad- 
vent, when Mary Anne, 
thirty-eight, a photographer 
for Mystic Seaport Gallery 
publications, cooks a special 
turkey dinner to ring in the 
season for her husband, Wes, 
forty-five, a builder, and their 








children—Erin, eleven, J.R., 
nine, Henry, six, and Emily, 
one and a half. 

After dinner, it’s on to dec- 
orating their 1739 house— 
Nutcracker dolls and a mini 
tree in the dining room, a 
fireplace overflowing with 
red and white poinsettias in 
the keeping room. The Max- 
wells own a tree farm nearby, 


so every year the pick of the 
Christmas-tree crop adorns 
their living room. 

In addition to their own 
family festivities, the Max- 
wells enjoy the way Mystic 
brings the community togeth- 
er to sing carols at the Sea- 
port, where the town’s two- 
hundred-year-old boat-building 
tradition goes on today. The 





family’s own tribute to their 
town’s heritage is a tugboat, 
far left, aground in the yard 
for the winter, sporting 
boughs on the bow and stern. 


Nautical paintings: above left, Barry Thom- 
as; middle left, Richard Loud 


HB Knot your typical wreath: 
Nautical rope forms the center 
of this door decor in town 
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LET IT GLOW, 
LET IT GLOW, 
LET IT GLOW. 
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NO BUILD-UP, TOUCHABLE SHINE. 
HAPPY HOLIDAYS FROM PLEDGE. 





* Pledge, with a pleasant 


PLEDGE Ho.rpay Iirs 


At Pledge, we know you 
want your home looking its 
very best during the 
holidays. So for 
over 30 years, Pledge 
has been there to 
help. This year, we Cr | 
introduce new pe 
Country Garden 


Removing dust a must. 
‘To avoid damage to your furni- 
ture, avoid removing dust by 
dry dusting. It's dry dusting 
that grinds dust particles into 
your wood surfaces, causing 
scratches. But a cloth pre- 
moistened with Pledge cush- 
ions the cloth, allowing dust 
to be safely lifted and held. 
Thus, dust particles dont dam- 
age furniture, and also are not 
released back into the air to 
settle elsewhere. 


Clean with care. 

‘Typical holiday activities such 
as cooking, heating, and smok- 
ing can cause accumulations 
of dull, dingy film on your wood 
surfaces. Touching furniture can 
then leave smudges and smears. 
But furniture polished with 
Pledge resists these problems, 
because touchable-shine Pledge 
actually makes smears just dis- 
appear. In addition, Pledge 
doesnt leave behind a sticky, 
oily build-up that attracts and 
holds dirt, so Pledge keeps 
furniture beautiful longer. 







We 


potpourri scent that's perfect 
for the holidays. 

So before your 
guests arrive and the 
celebrating begins, 
we thought wed 
po" offer the following 


hoe 
ga 


ae 


tips to make your 
Se holiday prepara- 


tions a shining success. 


Party protection. 


Pledge on your wood provides 
a temporary barrier that pro- 
tects it from common problems 
such as spills and glass rings. 
Alcohol and cologne should 
be blotted immediately (never 
rub) to prevent removal of fin- 
ish. Candle wax should be 
allowed to harden, then pushed 
loose. If any waxy residue 
remains, remove with Pledge. 


“On formica, 

on plastic, on brass.’ 
Dont think of Pledge as only 

a wood polish. It also contains 
mild cleaners that clean other 
surfaces as well. Formica and 
plastic are left with a protec- 
tive shine. You can even use 
Pledge to bring out the beauty 
of brass and other metal 


surfaces. 


As you will see, Pledge can 
be of invaluable help through- 
out the holidays. It's just our 
way of wishing you a glowing 
holiday season...from your 


friends at Pledge. 


Pledge 
Holiday Book Offer 
Polish with Pledge and 
well send you the Better 
Homes and Gardens® 


NEW COOK BOOK 


(soft cover) —at a savings 


























of the 90s. Pros or 
beginners alike will find 
everything they need 
for exceptional holiday 
servings. With special 
emphasis on nutrition! 


Only $7.95. 


ORDER FORM 


Pledge Holiday Book Offer 
To order your cook book: 


1. Purchase Pledge (any size, 
any scent). Circle the purchase 
price on your original, dated 
cash register receipt. Receipt 
must be dated between October 
15, 1990 and June 30, 1991. 


2. Write the UPC number from 
item purchased next to the 
corresponding circled price. 


3. Make your check or money 
order (no cash, please) for 
$7.95 (includes $1.00 postage 
and handling) payable to: 
Pledge Holiday Book Offer. 


4. Please print your complete 
name and address (including zip 
code) on the order form below. 
Then mail the completed order 
form, correct proof of purchase, 
and check or money order to: 


Pledge Holiday Book Offer 
RO. Box 9619 
Clinton, lowa 52736 


NAME 


(please print) 


ADDRESS 
CITY. 


STATE ZIP CODE 


Offer expires June 30, 1991 (or when supplies 
are exhausted) and is good only in the U.S.A. or 
its territories. Void where taxed, restricted, or 
prohibited by law. Allow 6-8 weeks for delivery. 
Offer limited to one per name or address. 


¢ 1990 S.C. Johnson & Son, Inc. All rights reserved. 








FROM MYSTIC 


UST FOR JOURNAL 
READERS, RENOWNED 
MYSTIC FOLK ARTIST 
ELIZABETH MUMFORD 
HAS PAINTED A 
CHARMING SCENE OF 
THE MYSTIC SEAPORT 
ALL COVERED IN SNOW. 
(ANOTHER OF HER 
WORKS HANGS IN THE 
MAXWELL HOUSE, 
PAGE 143.) THE 17x23 
UNFRAMED PRINT, 
LEFT, 1S $55 SIGNED BY 
THE ARTIST; $35 
UNSIGNED. TO ORDER, 
TURN TO PAGE 207. 
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SE PHOTOS 


More than a century ago, American whalers would pass the time on long sea 


expeditions by engraving on whalebone or carving it into jewelry—a nautical 






design still popular today. With this stylish oval frame ($26.95) reminiscent of 
scrimshaw, you can bring the whalers’ seafaring flair into your home and 


highlight a favorite family portrait. Turn to page 207 to order. 
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Why wait for a 


happened before. Something spills on one shelf of 
_ refrigerator. And it drips down on the next shelf... 
the next shelf...and a little spill becomes a big 
)an-up job. 

) Maybe someday all refrigerators will be designed to 
-p these accidental spills from spilling all over. But 
!irlpool has refrigerators that can do it today. 
DesignerStyle™ side-by-side models have our 
y:lusive SPILLGUARD™ glass shelves. They’re designed 
ixeep up to a big 12-ounce spill from becoming a 

}) mess. 

You'll find these Whirlpool® refrigerators filled 

ih ideas that make them easy to clean. Like shelves 
\t slide out. Tracks that attach without brackets. And 
ior bins that snap in and out with simple buttons. All 
® istered trademark/TM trademark of Whirlpool Corp. 


efrigerator that sto 
Whirlpool has it today 


§ spills cold? 


behind our famous textured steel doors. So clean-up 
takes up as little time as possible. 

Whirlpool refrigerators, like every appliance we 
make, are built to work hard and last a long time. For 
more information on DesignerStyle refrigerators, or 
any of our appliances, just call 800-253-1301, toll-free, 
24 hours a day. 

So why wait for a refrigerator that gives you all this, 
and stops spills cold? Whirlpool 
has it today. 





Appliances 


Quality you 
can count on...today. 


©1990 Whirlpool Corp 
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Want to be a stunning standout this party season? We’ve got the looks. On these pages, exclusively for LHJ, world- 
famous photographer Francesco Scavullo, makeup star Kevyn Aucoin and hairstylist extraordinaire Maury Hopson teamed up 
to turn two Journal readers into drop-dead glamour girls. Jeanine Recckio, above and right, is a sizzling example. Maury didn’t need 
to do much to Jeanine’s beautifully thick, curly hair—just a bit of layering around her face. Kevyn focused on Jeanine’s eyes. He 
reshaped and extended the brows. Then he filled in the crease with a taupe shadow and brought the color around to create an illusion 
of depth. Black pencil liner, black mascara and a deep charcoal shadow add up to a sexy smoulder. Kevyn matched foundation 
and powder to Jeanine’s yellow-toned complexion and warmed her face with a golden pink blush. The final touch: pale rose lip pen- 
cil lines and fills in lips, blended inward for a natural look. Dusty rose lipstick completes the transformation. All makeup, 
Coty: All-In-One Foundation in Natural Bisque; Airspun Loose Powder in Naturally Neutral; Dual Pan Bare Blusher in 


Cedar Rose/Sparkling Rosegold; Thick. ’n Healthy Mascara in Black; Coty ‘24’ Luminescent Lipstick in Tearose. 
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Our superstar trio created an equally stunning evening look for Mary Zachary. Notice what a difference a crisp blunt cut can make: 
Maury trimmed several inches from Mary's fine hair to show off her neck and layered it subtly throughout. Kevyn again chose eyes 
as the focal point, and he made Mary's more luminous by applying a matte brown shadow to the entire lid and rimming them) 
above and below with a deep, smoky pencil that contrasts with her light blue eyes. Black mascara, applied in several thin coats, | 
“opens up the eyes like the rays of the sun,” says Kevyn. He applied a barely-there blush for a hint of glow—whisking it on with a 
big fluffy brush and blending well from cheek to hairline: Kevyn kept Mary's lips pale, too—a beigy shade with a hint of shimmer tom 
keep her face lively. He slightly exaggerated the center curve of Mary's lower lip to give her mouth a lusher shape. The result? Sim- 
ply smashing! All makeup, Revion: New Complexion Liquid Makeup in Naturally Beige; Naturally Glamorous Blush in Naturally 
Nude; New Age Therapy Line Concealer with Luminix; Custom Eyes Duo Shadow in Naturally Tan; Waterproof Eye Shaper in| 
Onyx (lower lid); Powder Pencil For Lids & Brows in Graystone (upper lid); Powder Pencil For Lids & Brows in Redwood (brows); 
Super Lustrous Mascara in Black Cat Black; Super Lustrous Lipstick in Naked Beige; Waterproof Lip Shaper in Nudetones.§ 
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Our quick hits of holiday glamour are just the ticket 
to give your daywear stunning P. M| party style 





y Lois Joy Johnson, Beauty and ‘Fashion Director 
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. A THAT 
f| GLITTERS THIS 
|) SEASON IS GOLD. 
|, HOW TO GET A GILT 
|) COMPLEX? SIMPLY 
| SUBSTITUTE A 
|) SHIMMERY LAME TOP 
| FOR YOUR WORK- 
| WORTHY SWEATER OR 
I) SHIRT. LEFT: A 24- 
) KARAT LAME TANK 
) TAKES YOU THROUGH 
) THE NIGHT IN STYLE. 
|) PAIR WITH WHITE 
. TROUSERS AND A 
BIG GOLD BELT FOR 

) INSTANT STATUS. 


i 


: 


PORTER, $45; 


: 


} 

| TANK, REGINA 
|) TROUSERS, S.S.G.; 
: JACKET, J.H. 

)) COLLECTIBLES; 

)) BRACELET, MIRIAM 
) HASKELL; BELT, 

3 


| OMEGA; EARRINGS, 


4 


: 
YLANG YLANG. 
| MopEL, MARIA 
}) JOHNSON OF NEXT. 
| RIGHT: JAZZ UP ANY 
bi) 

t 


; LITTLE BLACK SKIRT 
i WITH A STANDOUT 
| BLACK SEQUINED 

I TANK. THE LOOK 1S 
H DEFINITELY ALL 

)) ABOUT EVENING. 

i TANK, ADRIENNE 
)VITTADINI, $155; 

|) SKIRT, THE LIMITED; 
HOSE, HANES; 
EARRINGS, MARV 
||GRAFF; CLUTCH, 
VANESSA FASHION 
IMPORTS. MODEL, 
)/LAUREN HELM OF 
FORD. PILLOWS, 
BEBE WINKLER. 
"PHOTOS, NESTI 
|)MENDOZA; HAIR, 

|} RODNEY MARTIN 
/FOR PIPINO- 
))BUCCHERI; MAKEUP, 
LINDA MASON. 
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i HOLIDAY 
MOOD IS ALL-OUT 
LAVISH, SO SHOW 
OFF YOUR PARTY 
ATTITUDE WITH 
CLOTHING THAT 
PROVIDES PLENTY OF 
AFTER-DARK SPARK. 
LEFT: THE LAP OF 
LUXURY IS A SKINNY 
LITTLE STRETCH MINI 
IN FESTIVE RED WITH 
GOLD MEDALLIONS, 
PERFECT WITH A 
BLACK BLAZER AND 
JUST RIGHT FOR 
DANCING THE NIGHT 
AWAY. SKIRT, TRIPP, 
$35; JACKET, LIZ 
CLAIBORNE; SHIRT, 
LIZA BRUCE; HOSE, 
CHRISTIAN DIOR; 
EARRINGS, CARLOS 
FALCHI; MODEL, ANN 
BANNART OF NEXT. 
RIGHT: A GOLD LAME 
BODYSUIT SIZZLES 
WHEN PAIRED WITH 
BLACK CREPE 
TROUSERS. REALLY 
WANT TO STEAL 

THE SHOW? SLIP THE 
BODYSUIT OVER 

A BLACK VELVET 
BUSTIER. BODYSUIT, 
i) REGINA PORTER, 

"| $80; TROUSERS, 

|) J.H. COLLECTIBLES; 
i) BUSTIER, HUIT 

i) FOR M.A. 

) RABINOWITZ; BAG, 

|) VANESSA FASHION 

|) IMPORTS. PILLOWS, 

| BEBE WINKLER. 








PARTY STYLE SECRETS 


OUR SINGLE SHOTS OF EVENING GLITZ PROVE JUST HOW EASY (AND INEXPENSIVE) IT IS TO 
DRESS TO THRILL. ALL YOU NEED TO DO IS SLIP ON ONE STANDOUT ITEM. BELOW, MORE HINTS 
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edits 
ABOVE: SWITCH YOUR SUIT SKIRT TO A SLIM VELVET WRAP SKIRT 
IN BOTTLE GREEN FOR AN ELEGANT TOUCH OF CLASS——-PERFECT 
WITH AN IVORY SILK BLOUSE. SKIRT, J.H. COLLECTIBLES, $85; 
SILK BLOUSE, J. CREW; HOSE, CHRISTIAN DIOR; BELT, ROBERT 
EE MORRIS. RIGHT: THE KICKIEST MINI WE’VE EVER SEEN 
INING EXAMPLE OF HOW TO MAKE A BASIC BLACK OUTFIT 
iILVER SEQUINED MINI BY STREET LIFE, $78; 


@ You can take one of two approaches to 
evening dressing: Your party wardrobe can 
have exactly the same feeling as your day- 
time clothes, only dressier (for instance, if you 
usually wear a jacket and tailored pants and 
this is the outfit you‘re most comfortable in, go 
for a velvet jacket or velour leggings for a 
subtle but glamorous segue); or you can switch 
from daytime to dazzling by adding one piece 
in glitzy sequins or gold. One rule to remem- 
ber: Wearing one black or white piece will 
always give you a base of sophistication. 

@ Black suede pumps are really the only 
fancy footwork you'll need. They look newsy 
and work ‘round the clock. Go for the new 
higher heel, or try a low pump with a curvy 
Louis heel. Another party-perfect shoe style: 
snazzy velvet brocade slippers in black, sap- 
phire, emerald or gold. 

@ Festive accessories are essential this time 
of year, but you don’t need a lot of showy 
baubles to look the part: Pump up the size and 
impact of your jewels, but limit the number you 
wear. What looks great on everyone and goes 





with everything? Jumbo pearl drop earrings, 
long shoulder-duster earrings with colorful 
mosaic jewels, a gold belt (choose from chain- 


C PULLOVER, N. PEAL: HOSE, DKNY: SUEDE PUMPS, link, gilded leather, plain or studded with 
ROBE RIE. PHOTOS, NEST! MENDOZA; HAIR, RODNEY rhinestones), pearl cuff bracelets and a small 
MARTIN FOR PiPiINO-BUCCHERI; MAKEUP, LINDA MASON. black velvet clutch or pouch. 
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nows that the best 
ie in small packages— 
especially elegant little boxes you 
bake yourself! These delicate 
jewels make charming gifts when 
filled to the brim with sweet 
treats (you could even tuck a pricey 
treasure into one), as well as 
perfect decorative accessories for a 


coffee table or mantel to give your 


TREASURE 





=< Git See a Seat re 


home a little extra holiday spirit. 

Either way, assembling and 

decorating these precious gems is a 
fun-filled activity the whole 
family will enjoy. Choose 
from three sizes, and make 

each as plain or fancy as your heart 

desires. By Colette Peters 


Recipes begin on page 164. 


Photos, Alan Richardson; prop stylist, Betty Alfenito. 
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‘Tis the season to be jolly, and what better 
10) ui a great big smile on everybody's 
2 than with dozens and dozens of 
delicious cookies! We pulled out all the stops 
this Christmas and whipped up batches 
of charming Santas, angels and bells, 
and they’re truly a snap to create. All you 


need are five basic doughs—sugar, spritz, 





EASY AND ELEGANT 


icebox, chocolate drop and spice—to turn 


out twenty-five different delights. We can’t 
think of a merrier way to enjoy the season 
than baking with the kids, sending 
the heavenly aroma of homemade 
goodies all through the house. It’s 
beginning to look a lot like Christmas .. . 
By Jan Turner Hazard, Food Editor 


Recipes begin on page 178. 


Photo, David Riley; prop stylist, Chris Cahill; food stylist, Susan West. 
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That’s a promise with AirBake" 
cookie sheets. Our unique technology 


makes the difference. 

Two layers of aluminum 
make up an AirBake" cookie 
sheet. Air between the layers 


insulates the top one, so it stays the 
same temperature as the air circulating 
in the oven. Cookies bake evenly. 


Never burn! 












Pet ee el | 
MON BERN COORIES, 





Cutaway 
View 





Air between layers of the pan 
keeps the baking surface cooler. 
No buming! 


AirBake™ cookie sheets, 


re 


M@ TREASURE CHESTS 


continued from page 160 


GENERAL TIPS 


Directions are given for making and dec- 
orating each box. Create your own van- 
ations for decorating the boxes with can- 
dies, cereals, nuts and gum, which all can 
be glued on with Decorative Icing. 

© Before you begin, read through the en- 
tire recipe. 

@ If you are making more than one box, 
bake and assemble all boxes before you 
begin decorating. 

@ Make Decorative Icing (to glue pieces 
and decorations) one recipe at a time. 
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cake and jelly roll pans are 


in stores everywhere. 
For the nearest one, 


call 18005277727. 


AIRBAKE. 


INSULATED BAKEWARE 


AweUneR OF 


© 1990, Mirro Company, Manitowoc, WI 


@ Use unthinned white icing to glue pieces 
and pipe decorations. Use thinned icing 
to paint base coat on box sides and top. 
To thin icing to painting consistency, dilute 
¥4 cup icing with 1 tablespoon water. If 
too thick, thin with water. If too thin, add 
confectioners’ sugar. Structure will be 
stronger if allowed to dry in stages. 

© To tint icing, use only paste food color 
(liquid coloring thins the icing too much). 
Icing will be slightly darker when dry. 


EQUIPMENT 
Heavy cardboard or foamcore 
board 
Ruler 
2 cookie sheets 













Small sharp knife 

Small serrated knife 

Wax paper 

Foil 

Cans or glasses for bracing 

3 pastry bags with couplers and 

assorted tips 

Paste food colors: turquoise, red, 
green, yellow 

Metal spatula 

Small artist’s brush 

Narrow gold decorative ribbon 

Assorted candies 








WHITE DECORATIVE ICING 

1 box (1 Ib.) confectioners’ sugar 
3 large egg whites 
Y2 teaspoon cream of tartar 


Beat all ingredients in large mixer b 
until smooth and thick, about 5 minu 
Store in tightly covered container up : 





days. Makes about 2 cups. (This ma 
enough to decorate 2 or 3 boxes, o 
large box and 1 bow.) 









COOKIE DOUGH 
4%/, cups all-purpose flour 
Y2 teaspoon salt 
1 cup vegetable shortening 
1 cup sugar 
¥4 cup light corn syrup 
1 large egg 
1 teaspoon almond extract 
1 teaspoon vanilla extract 


Combine flour and salt in large be 
Beat shortening in large mixer bowl 

fluffy. Add sugar and corn syrup and bi 
well. Add egg and extracts and contin 
beating at low speed until blend 
Gradually add the flour mixture, /2 cup 
a time, until blended. Cut dough in hg 
Wrap dough; refrigerate 2 hours. Pf 
ceed with directions for boxes of y@ 
choice. Makes 2 large or 3 small boxé 


DIMENSIONS FOR BOXES 
Large squares 

Five 4%-inch for top and sides 

One 4-inch for base 

Small squares 

Five 3%-inch for top and sides 

One 3-inch for base 

Large rectangles 

Two 6% x 2%-inch for long sides 

Two 4% x 2%-inch for short sides 

One 6 x 4-inch for base 

One 6% x 4¥%- inch for top 
Small rectangles { 
Two 4% x 2¥-inch for long sides 

Two 2% x 2¥4-inch for short sides 

One 4% x 2¥%-inch for base 

One 4% x 2%-inch for top 


TO MAKE BOXES 
Draw patterns on cardboard or foamcore W 
a ruler according to dimensions. Cut out. | 
Preheat oven to 350°F. Grease and flow) 
cookie sheets. Roll dough on cookie sh 
Ya-inch thick. Place pattern pieces on co 
With sharp knife, cut out each piece in 
number required to make a soul 
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Pure Sue Bee Honey adds delicious taste, 
but no salt, fat, or cholesterol, to these 
fudgy, nutty treats. They're quick, easy, 
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like directions. Meanwhile, combine honey and 
peanut butter in small saucepan and heat over 
low heat, stirring constantly. Keep warm. 
Immediately after removing brownies from 
oven, sprinkle with peanuts and chocolate chips. 
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ijcontinued from page 164 


Bolete box. Re-roll scraps to make more 
kies. Bake about 15 to 17 minutes, 
y! golden. 


ansfer one baked cookie at a time from 
#kie sheet to cutting board. Place pattern 

op and trim with sharp knife to square off 
Hes that spread during baking. This must 
fdone while cookie is still warm or it may 
ick. Cool trimmed cookies on wire rack. 


gor corners to fit snugly the sides must be 
eled. When cookies are cool, hold the top 
e of each cookie to be used for sides, 
=ing bottom edge on cutting surface. With 
ill serrated knife, trim each of the 2 side 
fes in a sawing motion at a 45° angle so 
inside (flat side) of cookie is beveled 
ut % inch. 


‘0 assemble box, set top cookie aside and 
se base cookie on sheet of wax paper. Fill 
‘try ’bag fitted with #15 (3/16-inch) plain tip 
|) Y% cup icing. Pipe along one edge of 
jie. Place an unbeveled edge of a side 
}kie against icing. Press together tightly. 
?p acan or a glass wrapped in foil against 
72 to brace. Assemble remaining 3 
}»s, gluing seams together with icing (see 
} to, right). With tip of a knife, remove 
jess icing from seams. Let dry at least 
‘ours. 






l) PAINT 
En dried box onto one side. With small met- 
)patula, spread thinned icing on one side 









and top of box. With artist's brush, smooth 


icing over corners to strengthen. Place can- 
dies and desired decorations onto wet icing 
as directed. Let dry 2 hours. Repeat on re- 
maining sides, making sure that each side is 
dry before decorating the next. 





TO MAKE BOW 


Tint ¥% cup icing with desired color. Re- 
serve 2 tablespoons icing; cover and set 
aside. Fill pastry bag fitted with #48 (V-inch) 
ribbon tip with remaining icing. Line cookie 
sheet with wax paper. Holding tip perpendicu- 
lar to paper, pipe about 25 two-inch teardrop- 
shaped loops. Let dry at least 8 hours. 

Pipe 1-inch mound of reserved icing on sheet 
of wax paper. Place 5 or 6 loops parallel to wax 








paper, pushing pointed ends into icing to form a 
circular row. Place another row of loops above 
the first row, adding more icing if necessary. 
Continue adding loops until a complete bow is 
formed. If ioops start to droop, place small 
wads of paper towels between them. Let dry 
about 5 hours. 


DESIGN VARIATIONS 

Blue snowflake (pictured on page 159) 
Prepare a red icing bow as directed. Make a 
large square box. Tint % cup icing pale tur- 
quoise and thin to painting consistency. Paint 
box as directed. While icing is wet, sprinkle 
sides and top with 1 teaspoon small silver 
dragées. Let dry. Fill pastry bag fitted with #2 
round tip with % cup thick white icing. Pipe 
snowflakes on top and sides as shown. Let 
dry. Place lid on box. Attach bow with icing. 


Noél Make a small square box except do 
not assemble until decorated. With tip of 
knife, mark 4 equal squares on each side and 
top. Tint % cup icing red; thin % cup to paint- 
ing consistency. Tint 2 cup icing green; thin 
Y4 cup to painting consistency. Fit 2 pastry 
bags with #2 plain tips. Fill one with % cup 
thick green icing; set aside. Fill the other with 
Ya cup thick red icing. On one side, pipe a thin 
red cross along knife marks. Fill in the top left 
and the bottom right squares with thinned red 
icing. Let dry. On second side, repeat with 
green icing, filling in bottom left and top right 
squares. Letting each side dry before starting 
the next, repeat on third side with red icing, 
then on remaining side and top with green 
icing. On green sides, pipe outlines of “N” 
and “L” in the plain squares (continued) 
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with #2 round tip and thick red icing. Fill in 
the jetters with thinned red icing. Repeat on 

maining sides and top of box, using green 
icing on red sides and red icing on green 
sides. Let dry. Outline letters “O” and “E” 
on green or red squares with reserved white 
icing. Assemble box as directed and let dry. 


Marbled holiy leaf Make a large square 
box. Fit 2 pastry bags with #2 plain tips. Fill 
one with 1% cup thinned white icing, the other 
with % cup thinned green icing. Paint one 
side of box with thinned red icing. Immediate- 
ly pipe on 5 thick green curved lines about 
1% inches long randomly. Outline each with 
thin line of white icing. To form holly leaves, 
pull toothpick lengthwise through each green 
line so it comes to a point. Pull toothpick from 
the line to points on each side in the shape of 
a leaf. Let dry. Repeat on sides and top. 


Christmas tree Make a small rectangular 
box. Cover top and sides with % cup thinned 
white icing. Let dry. Fill pastry bag fitted with 
#18 (%-inch) star tip with % cup thick green 
icing. Beginning at top about 1% inches from 
left edge of one long side, pipe from left to right 
in zigzag pattern to form a triangular tree. Pipe 
another tree to the right of the first. Pipe trees 
at comers with center down along the seams. 
Pipe 3 trees on top. Attach red ball candies. 
Place top of box on sheet of wax paper. Fill 
pastry bag fitted with #15 star tip with 1 cup 
thick white icing. Pipe border around the edge. 
Glue a red candy at each corner. 


White poinsettia Make a small square 
box; do not paint. Fill pastry bag fitted with 
#67 (‘4-inch) leaf tip with Y% cup thick white 
icing. Pipe white flowers on all sides and top 
of box. Attach 3 gold dragées to center of 
each flower. Fill pastry bag fitted with #2 plain 
tip with % cup thick green icing. Pipe green 
leaves around each white flower. Let dry. Tie 
with gold decorative riobon. 


Pumpkin-seed wreath Make a large 
rectangular box. Paint sides with % cup 
thinned white icing. Let dry. Paint top with 
thinned icing; sprinkle on miniature white non- 
pareil candies. Let dry. Stand box on sheet of 
wax paper. Place top on another sheet of wax 
paper. Fill pastry bag fitted with #15 star tip 
with ¥% cup thick white icing. Pipe line along 
bottom edge of box. Attach a row of large 
silver dragées along edge. Repeat on all 
sides and top. Place gold dragées and pine 
nuts alternately on box top; glue with white 
icing. Make wreath for top with pumpkin 
seeds as shown. Pipe a white icing bow in the 
center and attach gold dragées onto outline. 


Green-and-yellow-snowflake Make a 
large square box. Paint sides alternately with 
Y_ cup each thinned green and yellow icing. 
Paint top with yellow icing. When dry, pipe “% 
cup each thick green and yellow icing on 
same color backgrounds in snowflake design. 
Attach dragées to wet icing Snowflakes. 


Silver dragée Make a red icing bow. Make 
a small square box. Thin white icing; paint 
one side of box. Sprinkle with 1 teaspoon 
small silver dragées. Let dry. Repeat on re- 
maining sides and top. When dry, fill box as 
desired. Place top on box. With #48 (12-inch) 
ribbon tip, pipe ribbons onto sides so they 
cross in center of top. Attach bow withicing. 
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COOKIES 


continued from page 162 





© Easy & Challenging 
wo Moderate ®) Microwave 
SUGAR CUTOUTS 





Prep time: 45 minutes plus chilling O 
Baking time: 10 to 12 minutes per batch 


1 cup butter, softened 
1 cup sugar 
1 large egg 
1 teaspoon vanilla extract 
Y4 teaspoon salt 
22 cups all-purpose flour 


Beat butter in mixer bowl until light. 
Gradually beat in sugar until mixture is 
light and fluffy. Add egg, vanilla and salt; 
beat until blended. Add flour and beat 
until just combined. Divide dough into 
quarters. Wrap and refrigerate 4 hours 
or overnight. 

Preheat oven to 350°F. Grease cookie 
sheets. Between 2 sheets of floured wax 
paper, roll one dough quarter Ye-inch thick. 
(Keep remaining dough refrigerated.) Cut 
with 2- or 3-inch cookie cutters into desired 
shapes. Bake 10 to 12 minutes, until edges 
are golden. Cool on wire racks. Repeat 
with remaining dough. Decorate as de- 
sired. Makes 4 dozen 3-inch cookies, 75 
calories, 4 gm fat each; or 8 dozen 2-inch 


18, Peppery Pretzels 
1. Sugar Cutouts 9. Lemion—Poppy Seed Stars 19. White Chocolate-Cherry Chunk 
2. Orange Flowers 10. Coconut Snowmen Cookies . 
3. Spritz Wreaths 11. Ginnamon Brownies 20. Jam Slices 
4. Spice Gingermen 12. Pecan Wedding Cookies 21. Cocoa—Peanut Butter Sandwiche| 
5. Chocolate-Mint Trees 13. Ginger Angels 22. Mocha Drops with Hazelnuts 
6. Espresso Bars 14. Ginnamon Santas 23. Cranberry Hearts 
7. Lebkuchen Bears 15. Icebox Cookies 24. Sugar Pinwheels 
8. Candy Cane Twists 16. Florentines 25. Biscotti 


cookies, 40 calories, 2 gm fat each. 





















Prepare recipe for Sugar Cutouts with y 
ations below; bake as directed. 


SUGAR PINWHEELS 
Reduce butter to ¥2 cup. Beat 4 oun 
cream cheese, softened, with butter. 
rolled dough with pastry wheel into 2 
inch squares. Transfer to cookie sheet. 
dough becomes too soft, chill a few min 

For each square, make 1-inch diago 
cut at each corner. Place half t 
spoon premium raspberry jam in c 
ter. Lift every other corner tip and f 
into the center to make a pinwheel. C 
Sprinkle with confectioners’ sugar. Bak 
to 7 minutes. Makes 7 dozen, 45 calo 
2 gm fat each. 


CHOCOLATE MINT TREES 
Reduce flour to 2Y4 cups. Add 3 cup 
sweetened cocoa to dry ingredients. 
rolled dough with 3-inch tree-shaped c 
Meanwhile, tint 1 cup Decorative Ic 
(recipe on page 183) with green f 
coloring and flavor with Ye teaspo 
peppermint extract. Ice cooled cook 
Decorate as desired. Makes 4 dozen, | 
calories, 4 gm fat each. | 


LEMON—POPPY SEED STARS 
Add 12 teaspoons grated lemon peel 
butter-sugar mixture (continu¢ 








17. Chocolate Drops 
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Little Cheese 
Cakes.* 






ltd 4 
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Z wr 
MINI-CHEESECAKES ae — 
(Makes 12) = ee 
12 vanilla wafers ¥2 c. sugar 
2 8 02z. packages cream cheese, 1 tsp. vanilla 


i softened 2 eggs 
w# Line muffin tin with foil liners. 
; Place one vanilla wafer in each liner. © Mix cream cheese,vanilla and 


sugar on medium speed until well-blended. © Add eggs. Mix well. 
Pour over wafers, filling 34 full. Bake 25 min. at 325° 


Remove from pan when cool. © Chill. © Top with fruit, preserves, nuts 


; 
merica’s Dairy Farmers or chocolate. > Be creative! 
lational Dairy Board ; 


"\ National Dairy Board 1989 *Actual size is cupcake size, 


ATE A STIR 





sve a CHEESE. e 





saspoons poppy seeds to dry in- 

3 ts. Cut rolled dough with 2%-inch 

star-sh ace cutter. Bake as directed. Dip 

edges i in lightly beaten egg white, then in 

colored sugar. Makes 7 dozen, 45 calo- 
ries, 2 gm fat each. 


CRANBERRY HEARTS 

Cut rolled dough with 3¥-inch heart- 
shaped cutter. Cut out centers of half the 
unbaked cookies with 2-inch heart- 
shaped cuiter. (Chill all heart cookies on 
cookie sheets until firm.) 

Meanwhile, heat 1/2 cups cranberries, 
Y2 cup sugar and 2 tablespoons water to 
boiling in medium saucepan over medium 
heat. Simmer until berries pop, 3 minutes; 
cool. Puree in blender. 

Spoon 1 level measuring teaspoon fill- 
ing on center of each uncut heart; brush 
edges with water. Top each with 1 cut-out 
heart, pressing edges to seal. Bake 12 to 15 
minutes, until golden. Decorate if desired. 
Makes 28, 145 calories, 7 gm fat each. 


SPICE GINGERMEN 


Prep time: 50 minutes O 
Baking time: 10 minutes per batch 


22 cups all-purpose flour 

2 teaspoons cinnamon 

1 teaspoon ginger 

1 teaspoon baking soda 
Y4 teaspoon allspice 
Ys teaspoon salt 
4 cup butter or margarine, cut up 
Y2 cup sugar 
Y2 cup unsulphured molasses 

1 large egg, lightly beaten 


Combine flour, cinnamon, ginger, soda, 
allspice and salt in bowl. Melt butter, sug- 
ar and molasses in saucepan over medi- 
um heat. Remove from heat. Stir in dry 
ingredients, then egg, until smooth. 

Divide dough in half. While dough is 
still warm, roll each half Ye-inch thick be- 
tween 2 sheets of wax paper. Refrigerate 
at least 1 hour or overnight. 

Preheat oven to 350°F. Grease cookie 
sheets. Remove wax paper and cut 
dough with 2- or 5-inch cookie cutter. 
Bake 8 to 10 minutes. Cool on wire racks. 
Re-roll scraps; refrigerate and repeat. 
Decorate if desired. Makes 2% dozen 5- 
inch cookies, 110 calories, 5 gm fat each; 
or 7 dozen 2-inch cookies, 40 calories, 2 
gm fat each. 








Prepare recipe for Spice Gingermen with 
variations below; bake as directed. 


LEBKUCHEN BEARS 

Add ¥ cup finely chopped candied cit- 
ron to dry ingredients and substitute 1% 
cup honey for molasses. Cut rolled dough 
with 32-inch bear cutter. Bake. Decorate 


180 


‘if desired. Makes 5 dozen, 60 calories, 2 


gm fat each. 


BISCOTTI 

Increase flour to 3 cups and substitute 2 
teaspoons baking powder for soda. Add 
2 teaspoons aniseed to dry ingredi- 
ents. Reduce molasses to Ys cup. Increase 
sugar to ¥s cup and eggs to 2. Stir in 1 
cup whole blanched almonds. 

Divide dough in thirds and shape each 
piece into 10x1-inch log; do not refriger- 
ate. Transfer logs to prepared cookie 
sheet. Bake 25 minutes or until golden 
and toothpick inserted in center comes 
out clean. Cool on wire rack. 

Cut each cooled log diagonally into 
Y2-inch-thick slices. Arrange slices flat on 
cookie sheets; bake 12 minutes more. 
Turn slices over and bake 5 to 8 minutes 
more, until both sides are golden brown. 
Sprinkle tops of cooled cookies with sifted 
confectioners’ sugar. Makes 4/2 dozen, 
80 calories, 4 gm fat each. 


PEPPERY PRETZELS 

Increase flour to 3 cups and add 1 tea- 
spoon freshly ground pepper to dry in- 
gredients. Do not refrigerate dough. Roll 
into 1-inch balls, then roll each ball into 8- 
inch rope. Twist each rope into pretzel 
shape and transfer to prepared cookie 
sheets. Bake. Brush cookies with lightly 
beaten egg white. Sprinkle with colored 
sugar. Makes 5¥2 dozen, 55 calories, 2 
gm fat each. 


GINGER LACE COOKIES 

Reduce flour to 1 cup, cinnamon to 1 tea- 
spoon, ginger to Y2 teaspoon and allspice 
and salt to Ye teaspoon each. Omit bak- 
ing soda and egg. Stir Ys teaspoon grat- 
ed orange peel into butter-molasses mix- 
ture. Do not refrigerate dough. Drop bat- 
ter by scant teaspoonftuls at least 3 inches 
apart onto prepared cookie sheets. Bake 
6 to 8 minutes, until bubbly and browned. 
Cool on cookie sheet until just firm, 1 to 2 
minutes. Transfer to wire racks. Dip edges 
of cookies into melted semisweet choco- 
late (about 2 oz. total). Makes 7 dozen, 
30 calories, 1 gm fat each. 


CHOCOLATE DROPS 


Prep time: 40 minutes plus chilling O 
Baking time: 8 to 10 minutes per batch 








1 cup all-purpose flour 

Ys cup unsweetened cocoa powder 
1 teaspoon baking powder 

Ys teaspoon salt 

Y2 cup butter or margarine, softened 
1 cup sugar 
1 large egg 

Y2 teaspoon vanilla extract 
1 package (12 oz.) miniature 

chocolate chips, divided 


Preheat oven to 350°F. Grease cookie 
sheets. Combine flour, cocoa, baking 


powder and salt in bowl. Beat butter 
mixer bowl until smooth. Gradually be 
in sugar until light and fluffy. Add eg 
and vanilla; beat until blended. With m 
er at low speed, beat in flour mixture u 
just blended. Stir in Y2 cup chocola 
chips. Refrigerate dough 15 minute 

Roll dough into 1-inch balls. Lig 
press tops of each ball into remainih 
chocolate chips, pressing to flatten. Pla 
2 inches apart on prepared cook 
sheets. Bake 8 to 10 minutes. Cool ¢ 
wire racks. Decorate cookies with De 
rative Icing (recipe on page 183) if d 
sired. Makes 4 dozen, 85 calories, 4 ¢ 
fat each. 






Prepare recipe for Chocolate Drops wi 
variations below; bake as directed. 


COCOA-—PEANUT BUTTER 
SANDWICHES 

Omit chocolate chips. Roll dough i 
balls and flatten; bake and cool. 

Melt 1 package (12 0z.) peanut bu 
ter chips. Spread on half the cool 
cookies; top these with remaini 
cookies to make sandwiches. Melt 
ounces semisweet chocolate. Dip ea 
cookie halfway into chocolate and t¢ 
each with a peanut half. Makes 212 do: 
en, 150 calories, 8 gm fat each. 


WHITE CHOCOLATE—CHERRY CHUN 
COOKIES ; 
Omit chocolate chips. Stir 6 ounces whi 
chocolate, coarsely chopped, 1 ct 
chopped pecans and ¥2 cup dried che 
ries or raisins, chopped, into dough. Dre 
by teaspoonfuls onto prepared cook 
sheets. Bake. Makes 5 dozen, 65 calorig 
4 gm fat each. 


MOCHA DROPS WITH HAZELNUTS 
Toast 1% cups (6 oz.) hazelnuts in 350% 
oven 15 minutes. Immediately rub in kite 
en towel to remove skins; cool. | 
Chop nuts fine in food processor. | 
crease flour to 1% cups. Dissolve 1 tet 
spoon instant coffee in 2 teaspoons hi 
water; add to creamed butter-sugar mi 
ture. Omit chocolate chips. Roll each bd 
in chopped nuts and flatten; press 1 cat 
died cherry half onto each. Bake. Mak 
5 dozen, 60 calories, 3 gm fat each. 


CINNAMON BROWNIES | 
Line 9-inch square baking pan with fo 
Reduce flour to 7/4 cup and baking pov 
der to Ys teaspoon. Increase cocoa to / 
cup. Add Ys teaspoon cinnamon to df 
ingredients. Increase egg to 2 and om 
chocolate chips. Spread batter in pd 
Bake 25 to 27 minutes, until cent 
springs back when lightly touched. Co 
in pan. Invert onto plate; remove foil. 
Spread 1 cup Decorative Icing (recip 
on page 183) evenly over top of brownil 
Pipe alternating lines of (continue 
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Peach-Cranberry Pie 





Chocolate Chip Pecan Pie 
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) The Pillsbury Co. 





Chex Party Mix 
Makes The Party. 


TRADITIONAL CHEX® BRAND PARTY MIX 
(Full-batch made without Seasoning pack) 


Y cup (¥% stick) margarine OR butter 
1% teaspoons seasoned salt 
4% teaspoons Worcestershire Sauce 
8 cups of your favorite Chex® Brand Cereals 
(Corn, Rice, and/or Wheat) 
1 cup peanuts, of course! 
1 cup pretzel sticks 


saieraliaee' Directions:* In large microwave-safe bowl melt margarine on HIGH 1 minute. 
Stir in seasoned salt and Worcestershire sauce. Gradually add cereals, nuts and pretzels, 
Stirring until all pieces are evenly coated. Microwave on HIGH 5-6 minutes, stirring every 
2 minutes. Spread on absorbent paper to cool. Store in airtight container. 





(Half-batch made with Seasoning pack) 


2 tablespoons (% stick) margarine OR butter 
i fraditional Chex® Brand Party Mix 
Seasoning Pack 
4 cups of your favorite Chex® Brand Cereals 
(Corn, Rice, and/or Wheat) 
Y% cup mixed nuts 
¥% cup pretzel sticks 


Microwave Directions:* Iniarge microwave-safe bow! melt margarine on HIGH 30-45 sec- 
onds. Stir in seasoning pack. Gradually add cereals, nuts and pretzels, stirring until all 
pieces are evenly coated. Microwave on HIGH 3 to 312 minutes, stirring every minute. 
Spread on absorbent paper to cool. Store in airtight container. 





PEANUTS Characters: © 1950, 1952 United Feature Syndicate, Inc. © 1990, Ralston Purina Company. 





mi COOKIES 


continued 


red and green Decorative Icing over top. Immediately draw 
lines with toothpick in opposite direction in decorative pattern, 
Let dry. Cut into 2x1-inch bars. Makes 32, 60calories, 3 gm fa 
each. 


ICEBOX COOKIES 


Prep time: 30 minutes plus chilling 0 
Baking time: 15 minutes per batch 


2¥4 cups all-purpose flour 

teaspoon baking powder 

Ys teaspoon salt 

¥s cup butter or margarine, softened 

Y2 cup granulated sugar 

Ys cup firmly packed brown sugar 
1 package (3 oz.) cream cheese, softened 
] teaspoon vanilla extract 
1 large egg 


Combine flour, baking powder and salt in bowl. Beat butte 
and sugars in mixer bowl. Beat in cream cheese, vanilla, then 
egg, until light and fluffy. Beat in dry ingredients until jush 
combined. On sheet of wax paper, roll dough into 8-inch-long, 
2¥s-inch-diameter log. Wrap in wax paper; freeze 2 hours or] 
refrigerate overnight. | 

Preheat oven to 350°F. Line 2 cookie sheets with foil. Cut log 
into Ys-inch-thick slices. Place 2 inches apart on cookie sheets.) 
Bake 8 to 10 minutes. Cool. Decorate if desired. Makes 32, 100) 
calories, 5 gm fat each. 


s 





Prepare recipe for Icebox Cookies with variations below; bake a 
directed. 


COCONUT SNOWMEN 

Finely chop 1 cup sweetened coconut in food processor; add ta 
butter-cream cheese mixture aoe with dry ingredients. Roll 4 f 
cup dough into 5-inch-long, 1/%-inch-diameter log. Roll 1 cup 
dough into 5-inch-long, 1/2-inch-diameter log. Roll remaining) 
dough into 5-inch-long, 21-inch-diameter log. Chill. Cut each log} 
into Y4-inch slices. On prepared cookie sheet, arrange 1 circle off 
each size with edges touching to form snowman. Bake as directed) 
Decorate if desired. Makes 20, 180 calories, 10 gm fat each. 


CINNAMON SANTAS 

Add 12 teaspoons cinnamon to dry ingredients. Roll into 84 
inch-long, 2Ys-inch-diameter log. Chill. Cut into thirty-two % 
inch-thick slices. Cut 11 slices into half-circles. Arrange circles 
inches apart on cookie sheets. Attach 1 half-circle to ead 
whole circle for Santa’s hat. Bake as directed. Decorate a 
desired. Makes 21, 155 calories, 8 gm fat each. 


GINGER ANGELS 
Add 2 tablespoons chopped candied ginger to dry ingredients) 
Shape ¥% cup dough into 7-inch-long, 1Ys-inch-diameter log) 
Roll remaining dough into 7-inch-long, 2/s-inch-diameter log 
Chill. Cut larger log into twenty-eight Y4-inch-thick slices. Cut 14 
slices in half. Place remaining 14 slices on cookie sheet for boay 
and attach two haif-circles, rounded sides out, for wings. Sli¢ 
small log into twenty-eight Ys-inch-thick slices. Attach smal 
circles to body for head. Cut remaining circles in half an 
attach to body, rounded side up, for feet. Bake. Decorate ds 
desired. Makes 14, 240 calories, 13 gm fat each. 


| 


| 


JAM SLICES 
Divide dough into quarters. Roll each quarter into 10-inch-long 
¥4-inch-diameter log. Gently press down with fingertip along 
center of each log to make 2-inch-deep indentation. Fill ead ) 
log with about 3 tablespoons premium raspberry, strawberry Of 
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‘ricot jam. Refrigerate 15 minutes. Slice each log crosswise 
jo 1-inch-wide pieces. Bake 15 minutes. Makes 40, 95 calo- 
s, 4 gm fat each. 


RITZ WREATHS 





2p time: 35 minutes © 
king time: 12 to 14 minutes per batch 


> cups all-purpose flour 

4 cups unsalted butter, softened 
_ Pinch salt 

‘4 Cup sugar 

2 large egg yolks 

/] teaspoon vanilla extract 


f2heat oven to 350°F. Combine flour and salt. Beat butter and 
jar in mixer bowl until light and fluffy. Beat in yolks and 
jrilla. Beat in dry ingredients at low speed until just incorpo- 
| ed. Spoon one third of the dough into pastry bag fitted with 
» ¥%2-inch star tip, or spoon dough into cookie press fitted with 
Jeath disk. Pipe into wreaths onto ungreased cookie sheets. 
ke 12 to 14 minutes, until edges are golden. Cool on wire 
i:ks. Repeat with remaining dough. Decorate as desired. 
Nakes 5 dozen, 65 calories, 4 gm fat each. 


Pepare recipe for Spritz Wreaths with variations below; bake 


PRESSO BARS 

|;rease sugar to 1 cup. Dissolve 1 tablespoon espresso powder 
ivanilla extract and add to beaten butter-sugar mixture. 
joon dough into pastry bag fitted with #5 Y2-inch star tip. 
ye 3-inch lengths of dough onto cookie sheets. Bake as 
tected. Dip each end of cooled cookies in Decorative Icing 
jcipe below) and colored sugar if desired. Makes 7 dozen, 50 
Jories, 3 gm fat each. 


RANGE FLOWERS 

ld Y2 teaspoon grated orange peel to beaten butter-sugar 
ture. Insert flower-shaped disk into cookie press and pipe. 
ke. Decorate as desired. Makes 5/2 dozen, 60 calories, 4 
fat each. 


CAN WEDDING COOKIES 

duce oven temperature to 325°F. Add 1 cup toasted ground 
jcans to beaten butter-sugar mixture. Roll dough into 1-inch 
Ils. Bake 20 to 25 minutes. Roll cookies in 2/3 cup confection- 
’ sugar. Makes 7 dozen, 55 calories, 4 gm fat each. 


I,NDY CANE TWISTS 

crease butter to 1 cup. Substitute 1 whole egg for 2 yolks. Reduce 
tnilla to Y2 teaspoon and add 1 teaspoon peppermint extract to 
tter-sugar mixture. Divide dough in half. Blend Ys teaspoon red 
tod coloring into one half. Refrigerate dough 30 minutes. 

or each cookie, roll 1 scant tablespoon each white and red 
lugh into 6-inch-long rope. Place ropes side by side, press 
Hatly together and twist. Arrange on cookie sheet and curve 
° end to form each cane handle. Repeat with remaining 


Sy es 


lugh, and bake 8 to 10 minutes. Makes 4 dozen, 70 calories, 
4m fat each. 


: 
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(:CORATIVE ICING 
jal prep time: 10 minutes O 


(imbine 2 cups confectioners’ sugar, 1 large egg white and 1 
tplespoon water in mixer bowl. Beat until smooth and thick- 
2d, 3 to 5 minutes. Tint icing with paste or liquid food 
toring as desired. Makes 1/2 cups. 


bipes developed by Carol Prager and Jennifer Brazil. 
lhe October issue of LHJ, the recipes in “Cookie Superstars” are from 


b) book MAIDA HEATTER’S BEST DESSERT BOOK EVER by Maida Heatter. 
tlyright © 1990 by Maida Heatter. Published by Random House, Inc. 
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Instantly. 


FREE SEASONING PACK 
IN EVERY BOX OF CHEX® 


¢ Use Seasoning pack with Wheat, 
Rice and Corn Chex° Cereals. 
* Add margarine, pretzels and nuts. 


¢ Ready in 314 microwave minutes. 





PEANUTS Characters: © 1950, 1952 United Feature Syndicate, Inc. © 1990, Ralston Purina Company. 
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henI was growing 
up in England, 
“3 Christmas always 
began with ser- 
vices the night be- 
fore at the church 
where my father was the minister. 
We awoke the next day to find that 
Saint Nick had generously filled 
the stockings my siblings andI had 


placed at the foot of our beds. Only 
after morning church services and 
our lunchtime Christmas dinner 
could we finally see the tree for the 
first time. Today I live with my 
husband, Brooks, and the youn- 
gest of our four children on a 
cattle ranch in California. We usu- 
ally have a dozen for Christmas 
dinner, and I prepare the English 





OME FOR TH: 


OLIDAYS 


Three fabulous cooks share delightful family memories of celebrations past 
and pass along terrific traditional menus for very special holiday meals 





Above: Kate 
Firestone prepares 
her sumptuous 
spread: roast 
goose (left) with 
roasted potatoes, 
Brussels sprouts 
and cranberry- 
orange sauce 





feast I learned from my mother. To 
work up an appetite, we plan an 
activity every year—once we acted 
out Dickens’s A Christmas Carol. 
Then my husband carves the goose 
and we complement each course 
with wine from our own vineyard 
for a Christmas repast that reflects 
our heritages, from England to 
California. | —KATE FIRESTONE 
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May all your Christmases 
be white. 


Season’s Greetings from new White Fudge Covered Oreo’ 


Made especially for the holidays. 
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HOME FOR THE HOLIDAYS 


s a child in Provi- 
dence, Rhode Island, I 
always looked forward 
to Chanukah—for the 
thrill of lighting the menorah, the 
excitement of receiving presents 
and, best of all, the marvelous 
meal my mother prepared. I loved 
watching her make potato pan- 
cakes, which are cooked in oil to 
symbolize the miracle of Chanu- 
kah twenty-one hundred years ago 
in Jerusalem. Every year in our 
Washington, D.C., home, my chil- 
dren, husband Allan Gerson and 1 
prepare recipes that have been 
handed down for generations, and 
everyone lends a hand. Five-year- 
old David always volunieers to stir 
the homemade applesauce and 
along with his sisters, Daniela, 
twelve, and Merissa, eight, loves 
to make challah, which requires 
forming delicate egg bread into a 


braid. We begin the Chanukah 
supper with mountains of crisp 
little potato pancakes. For the 
main entrée, I make my mother’s 
tender beef brisket—the aroma 
wafting through the house as it 
braises gently in the oven is the 
most comforting scent I know. The 
refreshing cucumber salad comes 
from my father’s older sister Lisl. 
For dessert, I like to serve little 





wi a Ha A sige 
‘hy t 


melt-in-your-mouth sugar cook- 
ies—the recipe is the one Aunt Lisl 
used to bake with her own mother 
while growing up in Bavaria. Al- 
though it wouldn’t be Chanukah 
without all the old family favorites, 
I occasionally update our tradi- 
tional meal; for instance, I’ ll add 
shredded zucchini to the potato 
pancakes to make them lighter, 
and Americanize the cookies by 
using pecans instead of almonds. I 
hope my children will feel free to 
do the same when they grow up 
and carry on our traditions in their 
own ways. —JOAN NATHAN 


Above, clockwise from top 
right: challah, brisket, potato 
latkes, cucumber salad. Left: 
Joan Nathan, author of The 
Jewish Holiday Kitchen 
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BAKED SOUTHWESTERN DIP 





















) loaf (16 ounces) white 

) peasant or pumpernickel 

| bread (unsliced) 

package (8 ounces) cream 

_ cheese, softened 

cup dairy sour cream 

cup prepared hot salsa 

/, cups (6 ounces) shredded 
cheddar cheese 

iced fresh vegetables 


~~ 
.AON 


Be 2 








‘Dreheat oven to 400 FE Cut a ‘4-inch slice from top 

. of bread; set aside. Remove center from bread leaving 
*p-inch thick shell. Cut center in 1-inch cubes. Bake until 
yasted, about 5 minutes. With an electric mixer beat cream 
eese, sour cream and salsa until smooth. Stir in cheddar 
tl : : 

neese; spoon into bread shell. Place reserved slice on top; 
‘rap in foil. Bake until hot, about 1’ hours. Serve with 
iced fresh vegetables and toasted bread cubes. 





[ELD: about 2 cups 


ote: The dip can also be baked and served in a shallow 
quart baking pan. Bake, covered, reducing baking time to 
out 30 minutes. 


CITRUS CREAM CHEESE PIE 


|package (8 ounces) cream 
cheese, softened 

i tablespoons sugar 

ilk 

tablespoon lime juice 

| teaspoon grated lime peel 

teaspoon grated lemon peel 

package (4 ounces) instant 

vanilla pudding and 

pie filling 

‘inch graham cracker pie 

crust or 1 package 

(6 ounces) prepared graham 

cracker pie crust 















“na small bowl with an electric mixer beat cream cheese 
).and sugar until smooth. Add 1 tablespoon milk, lime 
tice and lime and lemon peels; beat until blended; set aside. 
repare vanilla pudding and pie filling as label directs for 
Vie filling using 1°/ cups milk. With a wire whisk stir cream 
neese mixture into pudding. Spoon into pie crust. Cover 
ind refrigerate until set, about 2 hours. Garnish with 
yhipped cream, lemon and lime slices, if desired. 


ag 8 portions 








© Nalional Dairy Board 1990 
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TIULIDAY RECIPE COLLECTION 


FESTIVE RECIPES TO BRIGHTEN YOUR HOLIDAY MENUS 


ADVERTISEMENT 


CHOCOLATE SURPRISE CAKE 






12 ounces (from 8-ounce 
packages) cream cheese, 
softened 

"4 cup sugar 

1 egg 
"f, teaspoon vanilla extract 
1 package (18.25 ounces) 
chocolate cake mix 

"fh cup semisweet chocolate 

mini morsels 


po oven to 350 EF Butter and flour a 12-cup fluted 
tube pan. In a small mixing bowl using an electric 
mixer, beat cream cheese and sugar until smooth. Add egg 
and vanilla extract; beat until blended; set aside. Prepare 
cake mix as label directs; fold in chocolate mini morsels. 
Pour the chocolate batter into prepared pan; evenly cover 
with cream cheese mixture. Bake until a wooden pick 
inserted in the center of the cake comes out clean, 45 to 55 
minutes. Cool on a wire rack for 25 minutes. Remove from 
pan; cool completely. Dust with confectioners sugar and 
serve with whipped cream and raspberries, if desired. 


YIELD: 12 portions 


STUFFED VEGETABLES 
WITH HERBED CREAM CHEESE 


1 package (8 ounces) cream 
cheese, softened 
cup grated parmesan cheese 
1 teaspoon milk 
" teaspoon italian seasoning, 
crushed 
Ys teaspoon ground black 
pepper 
Prepared vegetables* 


- the small bowl of an electric mixer beat cream cheese, 
parmesan cheese, milk, italian seasoning and black 
pepper until smooth. With a pastry bag fitted with a star 
tip, or a teaspoon, fill vegetables with mixture. (For Baked 
Mushrooms Filled With Herbed Cream Cheese: Brush 
mushroom caps with melted butter. Spoon cream cheese 
mixture into caps; bake in a 400 FE oven until hot, 5 to 

10 minutes.) 


YIELD: 1 cup cream cheese mixture 
*Seeded cherry tomatoes, thin cucumber slices, sweet red 


pepper squares, 1-inch celery lengths, etc. eis re 


Ks WITH CREAM CHEESE 
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he highlight of the 
season in my Italian 
family has always 
been Christmas Eve 
dinner, followed by 
games with my grand- 
father around the long mahogany 
table until it’s time for midnight 
Mass. We always mark the occa- 
sion with a feast of seven fish 
dishes. My maternal grandmoth- 
er, one of the best cooks I have 
ever known, loved this meal and 
cooked heart and soul to make it 
perfect for us all. We each had our 
favorite dishes. My brother always 
tried to beat last year’s record for 
eating stuffed calamari. Pasta 
with lobster sauce was the course I 
waited for, my fork poised to twirl 
the linguine as my grandfather had 
taught me. As the oldest grand- 
child, I spent many days in the 


LON 


Above: linguine with 
lobster sauce. Right: 
Susan Sarao 
Westmoreland, an 
LHJ food editor, and 
her mom, Eleanor 


kitchen with my grand- 
mother and mother plan- 
ning the menu and dis- 
cussing how many 
pounds of linguine to cook. After 
my grandmother died, my mother 
and I took to hosting the dinner. 
We would plan and revise for 
weeks, inviting all of our family 
and friends to share the tradition. 
Though the menu changes as the 
years go by, we always have the 
beloved pasta, and we always de- 
bate how many pounds to cook. 
Now that I am married, my hus- 
band, Rip, and I spend alternate 
Christmases with my family in 


Boston and his in Charleston. The 
first year my mother-in-law asked 
me how’ she could make their 
Christmas Eve dinner more like 
Christmas in my own home. I 
called my mom and we stream- 
lined the menu to render it possible 
for one cook by including seven 
fish, but not in seven separate 
courses. Luckily, my new family 
loves seafood, and now it's Rip 
who insists on the linguine with 


lobster sauce! 
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—SUSAN SARAO P 





W.. all 


the excitement 
over Dad's 

big party, 

you didn't 

have time 

to worry about 
spotted glasses. 











ortunately, you didn't ha 
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For dishes so clean, Sammes 
they're virtually spotless. 
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continued 
@ Easy @ Challenging 
oo Mederate ®) Microwave 


English Christmas dinner 
(serves twelve) 


*Smoked salmon with lemon 
A Brace of Geese with 
Chestnut Stuffing 
Cranberry-Orange Sauce 
*Brussels sprouts 
Roasted Potatoes 
Baked Parsnips and Apples 
with Tangerines 
*Green beans with lemon peel and 
almonds 
*Green salad 
Firestone Trifle 
Christmas Pudding with sweetened 
whipped cream 
Firestone Cabernet Sauvignon 
*Recipe not given 


A BRACE OF GEESE WITH 
CHESTNUT STUFFING 


pictured on page 184 
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UNT’S INTRODUCES Tw@ 
New Homestyle Spaghetti Sauce with Mushroom 


We don't add sugar to Hunt's Homestyle Sauces. People ) 
there's one with mushrooms. Because people really like them. At Hunt's u 
been making things people like for over 100 yee 


It takes two geese to feed twelve at our 
Christmas table. Spoon drippings from 
pan often, and bake any extra stuffing on 
the side. 


Prep time: 40 minutes @ 
Cooking time: 3 hours 


Stuffing 
Ye pound sliced bacon, diced 
2 goose hearts and livers, minced 
2 cups chopped onions 
2 cups chopped celery 
1 tablespoon minced garlic 
Y2 cup butter or margarine, cut up 
1 package (16 oz.) herb stuffing 
mix 
2 pounds chestnuts, boiled, peeled 
and coarsely chopped 
1 cup chopped apples 
Y2 teaspoon salt 
Y2 teaspoon freshly ground pepper 
4 large eggs, beaten 


2 geese (10 lb. each), thawed if frozen 
1 tablespoon salt 

1 cup water 

1 cup white wine 

2 tablespoons honey 

2 tablespoons fresh lemon juice 


Pan Gravy 
2 goose gizzards, coarsely 
chopped 
2¥2 cups chicken broth 
3 tablespoons flour 










really like that. So 





























¥Y4 cup red wine 
Salt and freshly ground pepper © 
Stuffing: Cook bacon over medium heat 
until just crisp, about 4 minutes. Add) 
goose hearts and livers, onions and cel} 
ery; cook until onions are translucent, 6} 
minutes. Stir in garlic and butter. Remove 
from heat; stir in stuffing mix, chestnut 
and apples. Season with salt and pepper. 
Cool completely. (Can be made ahead 
Cover and refrigerate overnight.) Stir i 
eggs. Makes 18 cups. 

Preheat oven to 450°F. Remove exce 
fat from each goose; rinse geese and pa 
dry. Rub inside cavities and all over gees 
with salt. Loosely fill neck and breast cavi- 
ties with stuffing. Fold neck skin over back 
of geese and fasten with skewer or tooth- 
pick. Tie legs together with string. Prick 
geese all over with fork. ' 

Place geese, breast side up, on rack in 
large roasting pan. Pour water and wine 
into pan. Roast 30 minutes. Reduce oven 
temperature to 350°F. Roast 2 hours. Re- 
move all fat from pan with ladle; reserve: 
Combine honey and lemon juice; brush 
over geese. Roast 30 minutes more, Of 
until meat thermometer inserted into 
thickest part of thigh reaches 180°F. 

Transfer geese to carving board oF 
platter and let stand 15 minutes before 
carving. Makes 12 servings. 

Pan Gravy: Meanwhile, bring gizzards 
and broth to boil in small saucepan. " 
=| 


| 
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NEW SPAGHETTI SAUCES 


ue Hinged i hee y, 


Se heartier with beef. But there's still no added sugar 
ou get a less-sweet, ‘more homemade taste. After all, Hunt’s has been 
g homemade better for over 100 years. 











uce heat and simmer 15 minutes, then 
ain broth. Pour off all but 2 table- 
Doons drippings from roasting pan. Stir 
ur into pan and cook, stirring, over 
edium heat 1 minute. Add broth and 
ine. Bring to boil and cook, stirring and 
scraping up browned bits, 3 minutes 
sore. Season to taste. Makes 3 cups. 
utrition info per 1 cup stuffing: 160 calories, 4 gm 
stein, 8 gm fat, 17 gm carbohydrates, 310 mg 
‘dium, 64 mg cholesterol. 
utrition info per 3 ounces goose: 265 calories, 21 
ee 19 gm fat, 1 gm carbohydrates, 192 mg 
‘dium, 78 mg cholesterol. 
utrition info per 2 tablespoons pan gravy: 40 
‘lories, 4 gm protein, 2-gm fat, 1 gm carbohydrates, 
6 mg sodium, 51 mg cholesterol. 


/RANBERRY-ORANGE SAUCE 


ictured on page 184 

ais simple, classic sauce keeps very well 
ad:complements all poultry. 

rep time: 5 minutes O 
ooking time: 10 minutes 


| orange 

| cup sugar 

_ cup water 

3 cups fresh cranberries 
| teaspoon nutmeg 

_ teaspoon cinnamon 


‘rate peel from orange; set aside. Re- 
yove and discard all white pith with 
arp knife. Cut orange into quarters; 


place in food processor and pulse until 
chopped fine. 

Bring sugar and water to boil in medi- 
um saucepan. Add chopped orange and 
peel, cranberries, nutmeg and cinnamon. 
Bring to boil, reduce heat and simmer 5 
minutes. Cool completely. (Can be made 
ahead. Cover and refrigerate up to 1 
week.) Makes 2%/s cups. 

Nutrition info per 2 tablespoons: 45 calories, 0 gm 
protein, 0 gm fat, 12 gm carbohydrates, 0 mg sodi- 
um, O mg cholesterol. 


ROASTED POTATOES 


pictured on page 184 

Reserved goose drippings give the pota- 
toes great flavor and golden crispness. 
Prep time: 10 minutes O 
Cooking time: 45 to 55 minutes 





5 pounds large baking potatoes, 
peeled and cut into eighths 
Y2 cup goose drippings or butter 
Salt and freshly ground pepper 


Preheat oven to 450°F. Spread potatoes 
in jelly-roll pan. Heat goose fat in sauce- 
pan until almost smoking. Pour over pota- 
toes and toss to coat. Roast potatoes, 
turning occasionally, until golden brown, 
about 45 to 55 minutes. Season with salt 
and pepper. Makes 12 servings. 

Nutrition info per serving: 180 calories, 3 gm pro- 
tein, 8 gm fat, 26 gm carbohydrates, 87 mg sodium, 
21 mg cholesterol. 


BAKED PARSNIPS AND APPLES 
WITH TANGERINES 





The humble parsnip, a winter staple of the 
English garden, has a sweet, earthy flavor 
that’s delicious with these tangy fruits. 
Prep time: 20 minutes O 
Cooking time: I hour 


1 tangerine or orange 
1 pound parsnips, peeled and sliced 
thin diagonally 
Y2 teaspoon salt 
2 large Granny Smith apples, peeled, 
cored and sliced thin 
Ys cup butter or margarine, 
melted 
1 tablespoon brown sugar 
Ye cup tangerine 
or orange juice 


Preheat oven to 350°F. Remove peel and 
all white pith from tangerine with sharp 
knife. Cut tangerine into (continued) 
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oR THE HOLIDAYS —%ep time: 50 t0 55 minutes © Grease two 1/2-quart pudding molds with 





TT yY- 
be my Cooking time: 5 to 6 hours lids or ovenproof mixing bowls. Sift flour 
pain lls pice selnncrmonasalt, nutmeg ant 
thin slice 1 cup self-rising flour cloves into large bowl. Add next 13 ingre 
parsnips, salt and water to 1 teaspoon allspice dients and stir until well combined. Stir if 
aucepan. Heat to boiling and | teaspoon cinnamon eggs. Bring molasses, 9s cup brandy, a 
itil just tender, about 3 minutes. 2 teaspoon salt orange and lemon juices to mene 
Drain and transfer parsnips to shallow 3- 2: teaspoon nutmeg small saucepan; stir. 
quart casserole. Add apple and tangerine 2 teaspoon ground cloves i Pour half the batter into each mold o 
slices; toss. Mix butter, brown sugar and 8 ounces suet, shredded, or chilled bowl. If using molds, clamp on lids. | 
orange juice in small bowl. Pour into cas- butter, cut up using bowls, cover each with double 
serole and toss to coat. Bake covered 45 2 cups fresh white bread thickness of buttered wax paper, then fo’ 
minutes, then uncovered 15 minutes more. crumbs Tie string around edge of each bowl te 
Makes 12 servings. 1% cups firmly packed secure. Refrigerate overnight. 
Nutrition info per serving: 85 calories, 1 gm protein, brown sugch Place cake rack in each of 2 pots large 
4 gm fat, 12 gm carbohydrates, 134 mg sodium, 10 1 cup shredded carrots enough to fit molds. Place each mold of 
mg cholesterol. 3 cup one apples rack. Pour in enough boiling water 
Cups dark raisins reach three quarters of the way up sid 
CHRISTMAS PUDDING 1% cups currants of mold. Cover and steam soddings ovel 
1% cups golden raisins medium heat 5 to 6 hours, adding boilin 
a cup mixed candied peel water as necessary to maintain water le 
Ye cup walnuts, chopped el. Cool to room temperature. (Can b 
Y2 cup sliced almonds made ahead. Remove from molds. Wraj 
1 teaspoon grated and refrigerate up to 1 month. To reheat 
orange peel steam 1 hour.) 
Y2 teaspoon grated Warm remaining Ys cup brandy in 
lemon peel small saucepan. Pour the brandy ove 
4 large eggs, beaten pudding, then carefully ignite. Whe : 
Y4 cup molasses flames die down, serve pudding wi 
1 cup brandy, divided sweetened whipped cream. Makes 1 
We RG our ee Bacaing amonth 4 cup orange juice servings each. 
ahead, to let the flavors mellow to perfec- 2 tablespoons lemon juice Nutrition info per serving: 685 calories, 8 gm pro. 
tion. (In England, they‘re traditionally Boiling water tein, 26 gm fat, 102 gm carbohydrates, 343 
made a year before they're eaten!) Sweetened whipped cream sodium, 92 mg cholesterol. (continued) 
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Taste these and you'll know what 


Citrus Hill frest ina is all about. 


Fresh Fruit from Citrus Hill! _ 
To make Citrus Hill juice we start with fresh fruit right from the tree. = 
This fresh Florida citrus not only makes great juice, but is also a perfect 2 
gift for your friends and a special treat for your family. Hand-packed 
ie fresh from the grove, it’s another way to enjoy all the purity and |" 
N goodness you've come to expect from Citrus Hill. 


cALL 1-800- 288-0898 


Have grove-fresh Oranges.and Indian River Grapefruit delivered’ 
anywhere in the U.S. (except Ariz.) in the following sizes: 


M-Bushtel ns esse ta $19.95 
Vy BUISHe eerie see wes $26.95 


I Bushell ance chen $38.95 


Specify Oranges, Grapefruit or 
mixed boxes. Delivery included Jj 
(allow 2 weeks). Make check/money 
order payable to Citrus Hill Fresh 
Fruit. Visa, MC, AE and Discover 
accepted. Include account # and 
Exp. date. No COD’s, please. 


Citrus Hill Fresh Fruit, 
P.O. Box 5130, Dept. B, Vero Beach, FL 32961-5130 
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ew HUGGIES BabyWipes. They cleanlike a wash cloth. 
KLEENEX HUGGIES® Baby Wipes have a Teddy Bear Texture to gently grip and clean away~ 


e mess...like a washcloth. They're thick, soft, moist and absorbent so baby is fresh and clean 
ithout irritation. And, HUGGIES Baby Wipes come out one at a time...untolded...ready to use. 





© 1990 KIMBERLY-CLARK CORP 


ailable in limited areas. 





_ Newfrom Fisher-Price. 
‘anocent care for skin and hair. 









FisherPrice has just created a brand new line of extra-gentle hair and 
skin care products made solely for infants and children. Since mothers have 
told us that “less is more” in product formulas, weve 
kept them as simple and innocent as possible. 
Each is free of unnecessary ingredients. 


FisherPrice Baby 
Shampoo cleans thor- 
oughly and is as gentle ‘ 
to eyes as water. Our Wie 
Baby Bath cleanses with- 
out irritating and is less 
drying than soap. The 
Baby Lotion moisturizes seh protects bi 
from irritation. Our tearfree Conditioning 
Shampoo for older children makes wet hair 
easier to comb, while the 99% oil-free Gentle 
Conditioner detangles, making hairstyles 
more manageable. 





At FisherPrice, we believe in bath care 
products that contain nothing more than yout 


child needs. And certainly nothing less. 











Easy 
one-handed 
operation. 





Fisher-Price 
We've got aface you can trust. 


© 1990 Children’s Toiletries Division, S.C. Johnson & Son, Inc. All rights reserved | 


Nothing adds a touch of country to a room like this 
treasured homespun quilt with a coordinating 


ANd UUILT Ott 


pillow sham and maiching beige dust ruffle 
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DUNTRY CHARM 


In pioneer days, women invested 
years of stitching time before they 
could cuddle down with their trea- 
sured hand-sewn comforters, but 
you can get this beautiful, Oval- 
Link pattern patchwork ready- 
made. In traditional country col- 
ors—cornflower blue and cream— 
this charming quilt is machine- 
washable and 100 percent cotton. 





To order, call our 24-hour toil-free number, 800-955-0500. 
Please specify item number when ordering. 

LJ 1005 Twin/66x86, $89.98 LJ 1006 Queen/86x86, $136.98 LJ 
1007 King/100x90, $169.98 LJ 1008 Standard sham (1), $27.98 
Matching beige dust ruffle: LJ 1009 Twin, $36.98 LJ 1010 Full, 
$44.98 LJ 1011 Queen, $49.98 LJ 1012 King, $59.98. Please 
add $10 per order for postage and handling. On Canadian orders 
(U.S. funds only) add $5.00 for each item ordered. We honor 
MasterCard, Visa or American Express. By m send check or 
money order payable to S.E.T. to: LHJ Quilt Offer/S.E.T. Distribut- 
ing, Dept. 012-009, P.O. Box 626, Howell, NJ 07731. Be sure to 
include card number, expiration date and signature with credit- 
card orders. Vendor: S.E.T. Distributing C: 
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Give the gift that will last 
a lifetime. 


Good health. There's no 
question about it. To enjoy life 
to the fullest, you need to keep 
your body, mind and spirit 
strong. And the best way to do 
that, is by establishing a 
regular fitness program. 

That's why the most 
meaningful gift you can give 
this year is the gift of fitness 
from NordicTrack. It’s the 
perfect gift for yourself or your 
loved ones. NordicTrack 
enables you to feel, look and 
be the best you can be. 


| *Our original NordicTrack® is considered the world's best aerobic exerciser. 
| NordicRow TBX™ gives you twice the workout of ordinary exercise machines. 

| NordicPower”" is a new strength trainer that helps you look, feel and be the best you can be. 
| Nordic Fitness Chair™ gives you a health club workout at home. 


ift of good 
eason...NordicTrack. 


NordicTrack offers fitness machines for every lifestyle. * ) A ! 


NordicTrack is a gift 
that keeps on giving. 

You'll see and feel the 
benefits of a NordicTrack 
exercise machine for years to 
come. 

Achieve better health 
through weight loss, reducing 
risk of heart disease, hyper- 
tension and osteoporosis. 
NordicTrack workouts also 
reduce stress, and lead to 
vital health and a general 
youthful feeling that come 
from a strong heart and total- 
body fitness. 


er i 





Q@ 


Discover how 
NordicTrack can change 
your life forever. 


Noraie 


Send for FREE VIDEO 


& Brochure! 


1-800-328-5888 2: 


| 

| 

| O Please send me a free brochure for: 

| z (product name) 
| 

| 

| 

| 


rack’ 


A CML Company 





O Also a free video tape OVHS OBETA 
QO) Send me the free NordicTrack 
"Fitness At Home" catalog. 

Name 
Street 
City State Zip 
Phone ( ) 

141C Jonathan Blvd. N., Chaska, MN55318 | 
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WE'RE SO LUCKY 

continued from page 136 

least start looking into adoption.” 
t when agencies heard Marty’s 
se—he’s twenty years older than 
am—she couldn’t even get an inter- 


ew. 
Finally, the couple decided to adver- 
e in some local papers for a private 
option, offering to pay the birth 
other’s legal and medical expenses. 
fter running a dozen ads, they re- 
ived only one promising response, 
pm a woman named Suzanne (not 
real name), a twenty-six-year-old 
ho was seven months pregnant. 
stark reality 
arily hopeful, Pam and Marty visit- 
Suzanne’s studio apartment in Chi- 
go, about twenty-five miles from 
eir suburban home. Her only furni- 
e was an empty refrigerator, a fu- 
m on the floor and a table made from 
or on blocks. When Pam, who’d 
sought cheese and crackers, set them 
»wn on the mirror, Suzanne swept 
me white dust off the glass, saying, 
That’s not drugs, it’s face powder.” 
A pretty, five-foot-tall blond, Su- 
inne was dressed completely in black 
ad wore black nail polish. She told 
2m and Marty she’d had two abor- 














tions. This time, however, her periods 
had been so irregular that she was five 
months pregnant before she knew it. 

According to Suzanne, the baby’s fa- 
ther was probably one of two men—a 
boyfriend who disappeared when he 
heard Suzanne was pregnant, and a 
Polish immigrant she’d married for 
money so that he could come to the 
U.S. She had no job, although she said 
she planned to finish beauty school af- 
ter the baby was born. 

Many couples might have walked 
away. Pam and Marty did not, but 
they were troubled. In the car on the 
way home, Pam remarked on how thin 
Suzanne was and asked if Marty 
thought she was really pregnant. 
Marty asked if Pam had picked up on 
Suzanne’s comment about drugs. They 
knew they had to find out more. 

At their next meeting, Suzanne told 
them more of the truth: She was tak- 
ing methadone at a drug clinic to help 
kick a heroin habit. She also admitted 
having taken cocaine “once or twice.” 

Marty and Pam “had no experience 
with drugs at all,” they say. “We didn’t 
know enough to be as scared as we 
should have been,” says Pam. 

She began telephoning hospitals to 
try to get more information. One name 
kept coming up: Ira J. Chasnoff, M.D., 
an associate professor at Northwestern 


University Medical School. He had 
just published the first medical journal 
article documenting the effects of co- 
caine use in pregnancy. 

Pam and Marty arranged to meet 
with Chasnoff. With Suzanne’s permis- 
sion, he had learned from her clinic 
that she was taking 90 milligrams of 
methadone a day—triple the dose rec- 
ommended in pregnancy. Urine tests 
showed that she had also taken a vari- 
ety of other drugs—including Valium, 
Quaaludes, marijuana, alcohol and co- 
caine—during the pregnancy. 

A grim forecast 

Chasnoff explained to Pam and Marty 
that Suzanne’s methadone dose 
shouldn’t be lowered, because the fetus 
would go into withdrawal in utero. If 
they went ahead with an adoption, he 
said, they should be prepared to cope 
with severe withdrawal from the 
methadone and other potential prob- 
lems from the cocaine and alcohol. But 
he also told them they could count on 
his team of specialists to help. 

Pam and Marty left the doctor’s of- 
fice feeling overwhelmed but somehow 
reassured. “Dr. Chasnoff paints the 
blackest picture he can,” says Pam. 
“He tells you, ‘Don’t look for miracles.’ 
Then if it winds up any better at all, 
you feel really grateful.” (continued) 





© Aunt Jemima is a sweetie pie. 

















i pie shell 


Ya cup any Aunt Jemima® Syrup 


9. 450°F Combine filling ingredients, mixing until smooth. 
combined 
kin ore Bake 15 mies Ramee to 20°F 


Instead of your traditional holiday baking, dare we sweet-talk you 
into something decidedly different? Like our own delicious 


recipes created with Aunt Jemima® Syrup. 


Not only will our rich maple flavor add a sweet touch to 


these special holiday treats, but the enticing 
aroma will fill your home with the rich warmth 
of the season. Sound tempting? Just grab 


any bottle of Aunt Jemima Syrup off your shelf. 


In no time, you'll be everybody's sweetie pie. 


: Vecup pecan halves 


vagus 
1 egg, slightly beaten 
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Marty said. “I really believe a perso 
can change with love and care.” 
The couple’s introduction to paren’ 
ing began with taking care of Suzann 
First they paid her back rent and so 
other bills—even some money sh 
owed the methadone clinic. Their 
rescue, however, was medical. P 
took Suzanne to an obstetrician. Ar 
ultrasound showed that the baby 
weighed only two and a half pounds— 
about one pound less than average fo} 
that stage. As a former IV drug user 
Suzanne was also a prime candidat 
for hepatitis or AIDS—infections tha 
could be passed on to the baby. S 
was tested for both conditions, and fo: 
tunately, the results were negative 
Suzanne said she would try to om 
away from any drugs except me 
done for the rest of her pregnancy. 
Pam phoned Suzanne every day, ané 
delivered groceries weekly “to fatte 
her up, and put some weight on 
baby.” Then, to make sure Suza 
Luscious almond buttercrunch, rich, creamy chocolate, didn’t go into labor alone, the coup 
and fresh almonds wrapped in elegant gold foil. Brown* Raley invited her to move in with them or 
Thanksgiving Day, about two week 
from her due date. The next mornin 
Suzanne went into labor; Pam staye 
with her at the hospital for the birth. 
A tense beginning 
Suzanne’s tiny boy was born weighin; 
four pounds, fifteen ounces. He wa 
still purple one minute after birth. Bu) 
five minutes later, when one of thi 
doctors laid the baby in Pam’s arms, h 
looked pink and lively. As he looke 
| up at Pam with his dark blue eyes, s 
experienced a rush of maternal fee 
ing. He’s alive, he’s fine! she thought 
It’s all been worth it. 

Within minutes, though, the bak 
was whisked off to the neonatal inter 
sive-care unit. “A precaution, becaus 
of all the drugs,” Pam was told. 

An hour later, Pam and Mart 
donned sterile gowns and masks ¢ 
visit their new son, whom they decidet 
to call Zachary. He was naked undé 
the -warming light, howling his ‘to 








nation. Already jittery and jerky fro! 
the first stages of withdrawal, 

couldn’t be calmed by their touch. Pam 
and Marty worried that he would hav 
to remain in the ICU for days or evel 
weeks. Some drug babies run up qual 
ter-million-dollar hospital bills befor| 
they’re discharged. 


Be oor BON a att a, es But the next morning, one of Chas 
SAT CTT a noffs associates phoned the coupl 





i Ca ees Sas oa eet | erm =| with good news. He said the baby hat 
eT some drugs in his system and was ey 








Se ate a = | 202 LADIES’ HOME JOURNAL - DECEMBER 1994 













eriencing withdrawal. But otherwise, 
e was basically healthy and moving 
the regular nursery. 
Pam and Marty celebrated with a 
lated $400 shopping spree for the 
aby. And that afternoon Pam gave 
achary his half-ounce feeding. “I 
tarted bonding, asking twenty thou- 
d questions,” she says. “I’d been so 
ervous about whether we'd really get 
im that I hadn’t read anything about 
ow to take care of a baby.” 
On Sunday, Suzanne went to the 
ursery with Pam and Marty to see 
ach. She asked if she could hold 
im—a difficult moment for Pam. But 
uzanne showed no emotion, and 
ne handed the baby back to Pam a 
2w minutes later. 
| On Monday, Marty and Pam settled 
. $2,287 hospital bill. Then they 
opped Suzanne at her apartment 
ind took their new son home. 
\Their biggest worry in the early 
ys was the risk of sudden infant 
eath syndrome, a common risk in 
rug babies. Pam, who'd quit her job to 
tay home with the baby, hovered over 
ach’s bassinet, “scared to death,” she 
ecalls. On Friday, the new family 
yent to court for the granting of custo- 
ly. The judge gave them a reprint of a 













je minute you didn’t grow under my 
leart but in it.” 

“We both cried,” Pam says. 

} Meanwhile, Zach was doing better 
nan they’d hoped. “He responded and 
nddled,” says Pam. Yet as Zach was 
leaned from the drugs he “cried a lot, 
2al jittery and shaky. A loud sound 
ould send him through the ceiling.” 
he hospital nurses had taught her 
jad Marty to keep the baby tightly 
waddled, with a pacifier in his mouth 
; all times. This comforts any baby 
y replicating the feeling of the womb, 
“ it’s especially important for extra- 











msitive drug babies. They discovered 
vey could calm him if they walked 
‘ith him held tightly to their bodies. 

'When Zach was unwrapped for a 
ath, his arms and legs were “totally 
at of control,” says Pam. “And he’d 
vy.” A day of Zach’s constant wailing 
sually left Pam worn out. She’d hand 
he baby to her husband when he got 
yme from work, and Marty took over 
te late-night feedings. “I don’t know 
Dw many times I walked with him, up 
hd down, night after night,” he says. 
) When Zach was four weeks old, Su- 
inne sent her last phone bill with a 
jeery Christmas note. Three months 
‘ter she called to say her wallet had 
en stolen, and she wondered if Pam 
juld send her another hospital baby 


| ] 





OBJECT MATCHING 


Light & Learn Games from Milton 7 
Bradley make learning fun. With Mickey 


Mouse, your child will learn to 
match people, places 

and things. And when 

Mickey lights up for the 

right answer, your child’s 

face will light up too. 


oO 


OBJECT MATCHING 


© The Wait Disney Company © 1989 Milton Bradley Company. 


picture. She asked about the baby and 
said she was cutting back on metha- 
done and working as a cocktail wait- 
ress. Pam and Marty haven’t heard 
from her since. 


A happy childhood 


Today, as one of the oldest kids in 
Chasnoffs ongoing study of drug ba- 
bies, Zach gets periodic head-to-toe ex- 
aminations of his physical, intellectual 
and psychological development. Ex- 
perts chart his progress in completing 
puzzles and pictures, and in exercises 
like running fast from a dead stop, or 
picking up a dime. This vital informa- 
tion will also help therapists treat la- 
ter generations of drug-exposed kids. 
Despite his initial problems, Za- 
chary is doing very well, Chasnoff 
says. A malformed palate, perhaps 
caused by the alcohol he was exposed 
to in the womb, may later be corrected 
by orthodontia. “He was clearly helped 
by the intervention of parents working 
with him on the recommendations we 
made,” Chasnoff says. He warns, how- 
ever, that there are “no guarantees. 
Most families understand these chil- 
dren have to be followed closely.” 
Zach and his parents now live in a 
three-bedroom home in a suburban de- 
velopment fifty miles from Chicago. 
Pam says Zach does very well in a 
nursery school down the road. Still un- 
dersize for his age, he won’t start kin- 








dergarten for another year. 

Zachary’s favorite toy is one of his 
seven teddy bears—he still takes the 
tiny brown animal to bed with him 
every night. He also loves his Match- 
box cars and playing Old Maid and 
Candyland. He sculpts Play-Doh mon- 
sters and races down the sidewalks on 
his bike. “He doesn’t walk anywhere— 
he runs,” Pam says, laughing. “I would 
say he’s as normal as anybody in the 
world right now,” adds Marty. “A very 
lovable little guy. He doesn’t go to bed 
without a kiss and hug for his dad.” 

The couple have discussed adopting 
another baby. Pam figures that “it 
would be nice for Zach to have a broth- 
er or sister.” Still, she says, “We can do 
more for him as an only child.” 

She hopes that going public with the 
story of Zachary’s adoption will “help 
other families. Other children. People 
say Zach’s so lucky to have us, but the 
opposite is true—we’re so lucky to 
have him.” a 


Catherine Breslin, a Manhattan writer, 
reported on women and drugs for LHJ 
in January 1990. 


For more information on adopting a drug-ex- 
posed baby or other special-needs child, contact 
the National Adoption Information Clearinghouse, 
202-842-1919; the North American Council on 
Adoptable Children, 612-644-3036; or the Noa- 
tional Adoption Center, 800-TO-ADOPT. 


203 


¢ Speak LIVE with the nation's 
top psychics as they explore 
your life, love and future! 


* Talk directly with gifted people 
who really care about you. 


LIVE PSYCHIC READINGS: 
1-900-740-3080 
NEW! THE MAGICAL TAROT: 
1-900-740-3370 


Only $2 per minute. 
24 hours a day! 
The Psychic Advisor Network 














Dial a Contact Lens® 
Replace your lenses at LOW prices 
ThA All makes of contact lenses 
For Free Brochure & Orders 
1-800-238-LENS 
(619) 459-4144 


: Fax: (619) 459-5014 
470 Nautilus St., Ste. 209, La Jolla, CA 92037 USA 








High School at Home 


DIPLOMA AWARDED 


Without obligation, get free info on low cost 
home study method, accreditation, Diploma. 
No salesman will call on you 
American School, Dept 204 
850 E. 58th St 
Chicago, IL 60637 









CALL FREE ANYTIME 


1-800-228-5600 


ee BE A PARALEGAL! 
FREE CAREER BOOKLET: 


I 
I 
WA CALL 800-223-4542 






America’s No. 1 home study paralegal 
| program. Attorney-instructed. Prepare 
now for your law career! School of Para- 
legal Studies, Dept.LP203, 2245 Perim- 
eter Pk., Atlanta, GA 30341. Or call today. 


J : AT LAST... 
THE PERFECT WAY 
TO POLISH YOUR NAILS! 


NAIL NEST is specially designed 
z to support your hand and 

Wad Wert separate your fingers for smooth 
and effortless polishing. Polish your nails anywhere: at home, at 
the office, in the car or on a plane—even in your lap! Eliminates 
smudging and smearing of polish. Protects your furniture and 
clothing. Fits any size hand. Try NAIL NEST and you'll wonder why 
it wasn’t invented sooner! Order today, it’s not 
available in stores. Guaranteed. Send check or 
money order for $4.99 plus $1.50 for shipping 
and handling to JAN-KAR Enterprises, Dept. K-33, 
P.O. Box 690850, San Antonio, TX 78269. 


Patent Pending 
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BROADWAY 
ARTS 


ATTENTION 
Independent Homeworkers 


LEARN TO MAKE 
BEADED EARRINGS! 


NO EXPERIENCE NECESSARY 
Up To $280.05 Per Week 


SEND SELF ADDRESSED 
STAMPED ENVELOPE 
San Francisco Jewelry Co. 
P.O. Box 10267-JPW 
San Rafael, California 94912 


How To Make 


alee) 


Fascinating 48 page Herbalist Recipe Catalogue, reveals 


the health secrets of nature's herbs, flowers, roots, barks 
and seeds. Herb remedies work safely and gently so they 
don't have dangerous side effects on your body as many 
drugs do. Discover for yourself, the health benefits of 
natural Herb Teas. . .without the side effects and costly 
doctor bills. 
Send for your FREE Catalogue Today! 
Indiana Botanic Gardens 
P.O. Box 5, Dept. AFLO, Hammond, IN 46325 


Playtex® 


Big Discounts 
Every Day! 


Full line of 
Playtex bras and 
girdles, plus other 
selected items. 
First quality only 


Free Catalog 


THE SMART 
SAVER 


P.O. Box 209 
Wasco, IL 60183 


OW TO PUBLISH 
YOUR BOOK 


Join our authors in a complete, reliable publishing 
program...one that offers publicity, advertising, 
friendly edirorial assistance, and handsome books. 

Carlton Press, a leading New York subsidy publisher, 
is now sceking manuscripts for publication in book 
form. Fiction, poetry, juveniles, how-to, biography, 
religious, and all non-fiction are being considered. 

If you have a manuscript—or even if your book is 
in progress—you owe it to yourself co get che facts 
Send for the informative 32-page booklet, How To 
‘Publish Your Book, explaining our time-tested, publish- 
ing program. You can obtain a free, professional evalu- 
ation of your manuscript’s literary qualities and market 
porential...at no cost or obligation. Also, we'll send 
you a gift book to demonstrate our craftsmanship. 

Write today for FREE booklet and publishing details. 

Editor Louis Bailey 


Carlton Press, 


11 Wesc 32 Street - 


MOONSIGN HOROSCOPE 


PERSONALITY SECRETS: 1-900-370-9000 
























New York 10001 





LOVER'S COMPATIBILITY: 1-900-370-9111 
CHINESE HOROSCOPE: 1-900-370-9191 


1-900-370-9090 


TAROT READING: 
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YOU WILL WALK WITH 
GREATER FREEDOM 
& INDEPENDENCE 


OR YOUR MONEY BACK. © 













“ONLY | 
$2 0 
BRIGHTEST COLORS * BORDERLESS 
Five choices only $2.50 each 
* 40 Wallets 
x 32 Wallets & One 5"x7”" 
* 8 Wallets & Four 5”x7"s 
* 2Custom 8” x 10"s 
* 20 Jumbo Wallets 


Experience vibrant coples on KODAK paper. Send any Instant — 
print or photo up to & X 10 (returned). Add 95¢ each set for handling 
I and postage. For Rush Express Photo Service add $2.00 per order. © 


"(GIANT COLOR « 1 Custom 20” x 28” $7.95) | 
Enlargements * 2 Custom 16” X 20” $8.95 |) 
For poststage and handling, Add $1.95 per giant Enlargement Offer i 


i 
Guaranteed. Encl. check or M.O. with ret. address, send to: 


I 
r RELIANCE COLOR LABS, INC. 






















i 
I 
SG len Studio 352-12 Box 159 
Stamford. CT 06904 





SUBSCRIBER SERVICE 


Change of Address: Please attach mailing label 
from this magazine and write in yournewad- | 
dress below. 6-8 weeks advance notice is needed. | 


Mailing List Name Removal: We occasionally 
make our mailing list available to organizations 
whose offer we believe might be of interest. 

If you do not wish to receive any mailings from 
companies not affiliated with Meredith Publications, | 
Inc., please check the box below and attach 
your mailing label. 


Complaints: For duplicate issues, late delivery 
or any problems, attach mailing label and send 
details to the address below. 


OC Change of Address 
C) Please remove my name from your rental list 


| 
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NAME 





ADDRESS 





Cy] {SS STAs ZIP 
Mail to: LHJ P.O. Box 10895 Des Moines, 1A 50336-0895 
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ATTACH MAILING LABEL HERE 
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OURNAL StOht 


INNENBAUM is only one == CO | 
250 CHRISTMAS ORNA- B 


INT KITS offered in a 46- te 
je full-color —_ catalog. F ss 
ge: simple (1 hour) to 2 


plved (30 hours). 
Nrite to THE CRACKER 











K INC, Dept. LH3, 
jebury, PA 18963. CAT- we 
DG $4.50 ppd. 2 










{EE €ARPET SAMPLES Buy direct from the mill, 
id save 50% on premier-quality carpet. Over 50 
les of residential and commercial grades avail- 
ple in hundreds of colors. Delivery time averages 
10 days. S&S Mills manufactures carpet 
jth Dupont Stainmaster® nylon and 
jotchgard® stain protectors by 3M. 
or free samples, call 800-241-4013, ext. IV 
6, or write S&S Mills Carpet, 2650 (Kea{ia=il 
keland Rd, Dalton, GA 30720. 



























/ETRY IN YOUR LIFE 
you have a poem you 
| proud of? Enter it in 
American Poetry Asso- 
tion's free contest. You 
ld win the $1,000 
und prize or any of the 
fer 150 prizes, or you 
y get the chance to publish your poem in their 
gant book. Entry is simple: Send one poem, up to 20 
2s long, name and address on the page, to American 
try Association, Dept. LJ-18, 250-A Portero St., 
ata Cruz, CA 95061. 





SHOP AT HOME FOR ANY CD, 
TAPE, LP OR VIDEO These 240 
pages (50,000 listings) of rock, 
jazz and classical is the world’s 
y most complete record source. 
. Subscribers get the 1990 Catalog 
CATALOG? and Updates plus $50 in mer- 
ndise credits. One year subscription is $6 (refund- 
2). Call 800-233-6357, or send $6 to BOSE EXPRESS 
SIC, 50 W. 17th St., New York, NY 10011. 


PAPERBACKS FOR LESS 
The newest in paperback 
books at discount prices 
come from Bookrak. For a 
free catalog, write to 
PBCA, INC., P.O. Box 
104353, Jefferson City, MO 
65110-4353. 


















Big Bird lights up for 
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©1989 Milton Bradley Co. 





PERSONALIZED SATIN LINGERIE CASES Keep deli- 
cate items safe from snags and pulls, in ao drawer or on 
the road. This exclusive envelope style by Lilian Vernon 
has no zippers or snaps to catch fabric—deep curved 
flaps securely enclose lingerie and hose. Blue satin 
acetate is luxurious, yet care-free and washable. Cus- 
tom-embroidered monogram (we'll center last name 
initial) on each of 3 sizes—10%4” x 8%", 13%4” x 10%", 
16” x 11%”. These custom-embroidered lingerie cases, 
#334848, are $27.98. Write to Lilian Vernon®, 510 
South Fulton Avenue, Mount Vernon, NY 10550. 


BRAID AID Easily weave 
4 many basic and exotic styles, 
S including English, French and 
Dutch, like an expert. For a 
sixty-four-page book of step- 
by-step illustrated _ instruc- 
tions for all length hair and 
hair textures, send $6.95 
plus $1.50 for shipping to Valco, Dept. LH-12, Box 
2012, New Rochelle, NY 10802. 





the right answer. 





LETTER AND NUMBER 


Light & Learn Games from Milton Bradley 
make learning fun. With Big Bird, your child 
will learn subjects like spelling and counting. 
And when Big Bird lights up for the 


right answer, your child’s face 
will light up too. 
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SAVINGS ON WALLPAPER Thirty-five percent to 75 
percent off all national brands. Orders processed same 
day and most shipped within three days. Free UPS 
shipping. Hassle-free return policy eliminates risk. Call 
with book name and pattern number at 800-735-5300. 
American Blind & Wallpaper Factory, 28237 Orchard 
Lake Rd., Farmington Hills, MI 48334. 













Slipcovers of America 


SLIPCOVERS An afford- 
able alternative to ex- 
pensive reupholstery. Get 
custom look and fit at 
ready-made prices. Wide 
selection of styles and 
fabrics, matching drapes 
and accessories. For a 
free catalog write to 
Slipcovers of America, 
#ED-028, P.O. Box 590, Bethlehem, PA 18016. 






205 


How does a cat over seven 


ont ti 


fight fatigue, stress and the onslaught 
of love handles 








m@ BOUNDLESS LOVE 


continued from page 136 


can be found to adopt them. It’s in 
God’s hands. 


A NEW LIFE 


When I went to pick up Juliana, she 
was laughing. The other children in 
the ward were smiling also. I wished I 
could take them all. I lifted Juliana up 
and sang, “Yippee, you’re going home 
to America.” The nurses gathered 
around as we waved good-bye. 

When we landed in Boston, I just 
about ran through the doors to the ter- 
minal. There was Mike, video camera 
running. I could see him grinning from 
ear to ear. I was crying. We hugged 
and hugged. All he could say was, “It’s 
good to have you home.” All I could 
muster was, “It’s good to be home.” It 
was the understatement of the year. 

Juliana has put on five pounds and 
grown four inches. All her initial med- 
ical tests have been negative. Our only 
worry now is the AIDS tests she must 
still undergo for another twelve 
months. Other than that she is a nor- 
mal, healthy little girl who is learning 
a new culture and a new language 
She loves everyone. Tickle her and 
she’s your friend for life. 

Back home, I decided to quit my job 
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and spend my time teaching her and 
caring for her. She is our greatest joy. 
In August, she said her first word— 
“book.” There will be lots of new books 
for her at Christmas this year, as well 
as toys and stuffed bears, her other 
favorite. 

As for Mike and me, we don’t need 
any gift. We have the best gift God 
could ever give us. We have Juliana. 


IF YOU’D LIKE TO HELP 

For more information about adopting a 
Romanian baby, call the Romanian 
Consulate at 202-232-4749. To find the 
names of state-licensed private agen- 
cies that handle foreign adoptions, 
send a self-addressed, stamped enve- 
lope to International Concerns Com- 
mittee for Children, 911 Cypress 
Drive, Boulder, CO 80303. 

If you'd like to donate money: 
Romanian Angel Appeal, P.O. Box 5966, Playa 
del Rey, CA 90296. Established by Olivia 
Harrison, wife of Beatle George Har- 
rison. Every dollar donated goes for 
supplies and medicine for orphanages. 
The American Red Cross, P.O. Box 37243, 
Washington, D.C. 20013. Earmark your 
check for Romanian Relief. 

Starcross Community, P.O. Box 14279, Santa 
Rosa, CA 95402. This program helps Ro- 
manian AIDS babies. Earmark con- 
tribution for Children of Romania. 


m@ CAN THIS MARRIAGE 


continued from page 21 


your mother did that,’ I said. 

“Another technique that worked 
with Eddie was this: When he would 
start to get upset and yell, I'd say | 
‘Okay, Eddie, freeze. Stop and tell me 
in simple words why you're so angry! 
This gave him a minute to calm down 
and express himself clearly. 4 

“While a counselor always walks 4 
fine line between suggesting ideas an¢ 
telling a couple what to do, this wats 
especially crucial when it came 
dealing with Eddie, who rebelleg 
against anything that smacked of a 
thority. However, by asking Eddie in 
different ways, ‘What are you 
dreams?’ he began to reassess his life 
and make some decisions. In this 
sense, his father’s death was a moti i 
vating factor; he understood hoy 
quickly life could end. 

“To bolster Eddie’s self-confiden 
further, I told him he was being muck 
too hard on himself. His English wa 
quite good, I insisted, and since he wa 
a quick study, it would get much bet 
ter if he took a course at night. Hea 
ing this from me, and not his wife 
convinced him. Once Kristin stopped 
pushing him, he began an English 
course at a community college and 
plans to enroll in a degree program. 

“Kristin wanted to clear up the mi: 
understandings about gifts. I ex 
plained to her that for Eddie, gift-giv4 
ing was very intimate. He had honest} 
ly expected Kristin to be able to read 
his mind; I told him that was unrealis 
tic. In the past, Kristin would ¢ | 
whenever Eddie didn’t like one of her| 
gifts, but now she was able to hold 
back the tears and tell him point+ 
blank that he was being insensitive. | 

“This couple came to see me for twa 
years, and at the end of that time 
Kristin announced that she was preg=) 
nant. She called a few months ago to 
tell me she gave birth to a beauti 
baby girl they named after Eddie’s fa 
ther. While she’s a nervous new moth- 
er, she says Eddie has taken to father- 
hood like a fish to water and has nd 
qualms about changing diapers oF 
marching up and down the living room 
to soothe a crying baby. | 

“Meanwhile, Eddie is continuing his | 
studies at night while working during 
the day. His company offered him @ 
full-time position, and his new salary 
will allow them to move to a larger, 
two-bedroom apartment. Because Ed= 
die is so proud to be able to provide for 
his wife and child, his angry outbursts 
have stopped. He and Kristin have 
started to make friends with other new 
parents in their neighborhood and t0 
truly build a life together.” 
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A GIFT FROM MYSTIC From Pace 146 
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QUANTITY HANDLING 

MUMFORD PRINT 17'x23" SIGNED | =| x $55 «| + 95.95 [| 

Liner Mn. ees [bee] eae 

SCONGHRGT FRE nL ee) eee 
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Connecticut residents add 8% sales tax. 
On Canadian orders (U.S. funds only) add $5 for each item ordered. 
We honor MasterCard, Visa or American Express. 

Allow 4-6 weeks delivery. 
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continued from page 127 





issmates in this rural community fif- 
five miles north of Madison must; 
vel by car for at least an hour if they 
t to take a dance class or see a 
vie. The closest shopping area, which 
fesn’t even qualify as a full-fledged 
all, is thirty miles away, and is not 
ccessible by public transportation. 
But now Joanne is learning to speak 
»yanish and cook paella as part of 
iestfield’s new extracurricular en- 
thment program for kids from kin- 
*rgarten through eighth grade. Now 
| their second year, the “Saturday 
dventures” and “Summer Adven- 
ires” are the brainchildren of library 
‘edia specialist Mike Mades and gift- 
|-and-talented-children coordinator 
narlotte Kulla, who organize the pro- 
rams and coordinate the teachers, or 
sresenters,” who lead the sessions. 
“The activities we offer are designed 
| spark a new interest or enhance a 
irrent one,” Mades explains. “Most 
e not offered in the general curricu- 
. And they’re free.” 

Hands-on is the guiding principle 
re. On a sunny Saturday last Octo- 
r, ten students, nine to twelve, were 
sy painting and tie-dyeing their T- 
s, sweatshirts and jeans. At a 
sarby ranch, another group met with 
»deo veterans, who demonstrated rop- 
g hay bales and tying goats while 
ill others visited a dairy farm, where 
ey milked cows, churned butter and 
ade ice cream. Other sessions includ- 
weaving, video production and Tae 
won Do, a Korean martial art. 
While Saturday programs are either 
rty-five or ninety minutes long, de- 
mding on the subject, Summer Ad- 
entures run for three hours every 


y, Monday through ee Last 

mimes kids participated in an arche- Wi N 
ogical “dig,” excavating charred ith ew 
mes and artifacts buried by their 


e 
achers and recording descriptions of ® 
hat they unearthed. Others accompa- Pur ina 














No P.O. boxes, please 
CITY STATE ZIP 


Credit-card number Expiration date 


Signature required if using credit card Number where we can reach you 


TELEPHONE ORDERS 
Call toll-free, 800-248-1066, twenty-four hours a day, seven days a week. 












MAIL ORDERS 
Send check or money order payable to Mystic Maritime Graphics, Dept. LHJ, 
39 Greenmanville Ave., Mystic, CT 06355-1939. 


FAX ORDERS 
To fax your order, call 203-536-4928. Special delivery available. Inquire for charges. 


Vendor: Mystic Seaport Museum Stores, Mystic Maritime Graphic Division 
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ed police officers and sheriffs, “mak- C 
1g arrests” and fingerprinting each Cat how° 
her. About one hundred sixty stu- brand 








nts took part in the adventures this Mature.. eS 
75¢ 


ar, but an equal number were 





CAT FORMULA ; 

armed away for lack of space. Though Pee 
resenters volunteered their time the Formulated | Save 75¢ on any a 2 | 
rst year, the school board recently f l d z 
oted to allocate $6,600 for supplies, Or Oder, | Cat Chow? Mature... | 

esenters and transportation. 1 CAT FORMULA 

“Anyone can do tee says Mades, “as- less active cats | reared purchase, may rece or a ii | 

cially when you have people who are © 20% less fat® pono purchasetne same packagels). | 
ighly motivated to share their skills ee pion Cwtona Comey eco) EOE, we I 
nd expertise a * Fewer calories” eee it 
| e Easy to chew | and is 70, Bon re Maceo I 2 
seth Brophy, senior editor at U.S. * Great taste mehesixearese ene | 
Jews and World Report, edits their | et en 

ecial education iSSues. on the feading dry cab food. ) | 75¢ [ MANUFACTURER'S COUPON [ EXPIRATION DATE 67301] | EXPIRATION DATE 6/30/31 | DATE 6/30/91 “756 
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OUT OF THE MOUTHS OF BABES 


“| bet they‘re flying south to Florida for the 
winter,” | said to my four-year-old son as a 
flock of blackbirds flew over our house last 
autumn. Pointing in the opposite direction, he 
said, “No, they‘re not! The airport is that 
way!” —Betsy O'Rourke, Sewickley, PA 





While taking care of my six-year-old cousin 
during his winter vacation, | reminded him 
that hed better send a letter to Santa quickly 
if he wanted any gifts. “No sweat,” Nicholas said. “I'll fax it to him instead.” 
—Jeanne Guglielmo, Newburyport, MA 


One recent evening, my husband was reading a book about farm animals to our 
three-year-old daughter. “Now,” he said, covering the picture of a sheep with his 
hand, “what kind of animal goes, ‘baaaa’?’” After thinking a moment, Kristina 
answered, “A humbug?” —Pamela S. Maccaro, Somerset, NJ 


eae 








® 1990 United Feature Syndicate, inc. 


BATTERIES NOT INCLUDED 


Any toy your child receives for Christmas will need batteries. There are three types: 


NANCY @®) by Jerry Scott 


16 36 


1. REGULAR (cheap) These die halfway home from the store. 
2. ALKALINE (very expensive) These die when you walk in the door. 
3. RECHARGEABLE (cost twice as much as the toy itself) These need a recharger and 
are lost down in the sofa before you can say, “Well, look again. They didn’t just 
get up and walk away.” 

The solution is to always keep a set of dead batteries on hand. That way the 
new toy will never make those obnoxious noises that so delight your child. 


From THE PARENTS’ GUIDE TO DIRTY TRICKS, copyright © 1989 by Bill Dodds. Reprinted by permission of 
Meadowbrook Press. 
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The feel-good winter health 
guide Don’t let a cold or the flu get the 
best of you this season. We'll bring 
you the latest medical information to 
help you and your family beat the 
winter-weary blues. 


100 perfect pasta sauces When 


the gang’s clamoring for dinner and you 
need to get cooking quick, you can count 
on these recipes to deliver a tasty meal 
in minutes. 

Hew ito look younger, thin- 
ner, more self-confident |i‘s 
a new you for the new year. We went 
straight to the experts for beauty and 
fashion tips guaranteed to give you 
signature style. 


Voices of the decade We'll check 
in with the five women whose lives 
we're documenting into the twenty- 
first century. 


You won't believe low-fat 
desserts From everyone's favorite 
carrot cake and devil’s food to a luscious 
chocolate-banana brownie split, these 
treats will please your taste buds and 
your waistline. 


Plus interviews with your 
favorite celebs and lots, lots 
re! On sale December Tl 
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